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Alle  biefe  9te0cpte  finb  auf’*  ©enauefte 
au*probicrt,  ba  id)  feit  meinem  17.  Äeben** 
japre  nur  gcfod)t  unb  feit  fahren  einer  ed)* 
ten  beutfdjen  Kodjlunftfdjule  mit  uiclem  ©r* 
folg  borftepc  unb  nur  £ob  unb  Sauf  ernte; 
ba  e*  mein  l)öd)fte*  Söeftreben  ift,  meinen 
©djülcrinitcn  nur  etiua*  ©ute*  unb  ©cbie= 
gene*  auf  bem  ©cbietc  ber  Kod)hmft  31t  leb* 
ren.  $e i  biefer  meiner  Arbeit  bin  id)  be* 
ftrebt  getoefen,  bcu  geehrten  grauen  unb 
Jungfrauen  nur  ein  g  u  t  c  §  ©i:emplar  oon 
einem  Kodibudj  gu  überliefern.  Sie  gcelfr* 
ten  fiefer  beSfelben  follen  fidf  nur  -genau 
nad)  ber  Angabe  unb  Söefdjreibung  ber  Die* 
aepte  riditcn  unb  fie  merben  guten  ©rfolg 
haben.  $a,  biefe*  93ud)  ift  fo  einfad)  unb 
hoch  leid)t  berftänbltdj  gefebrieben,  baf$  felbft 
biejenige  Same,  bie  nod)  nie  gefod)t  bat,  ftdj 
bafiir  intereffiert  unb  im  ©tanbe  ift,  eine 
moblgclungcne  ilftabl^it  8«  ferbieren. 

Xie  93erfaffcrin : 

|rau  $iita  Fleier, 

gcb.  ©adjtelborn. 


PREFÄCE. 

This  cook-book  consists  of  about  1,200 
recipes  which  have  been  tested  and  pre- 
pared.  It  is  divided  into  25  Chapters. 


Chapter.  Recipes. 

1  Soups  .  67 

2  Beef  . 35 

3  Veal  . 42 

4  Mutton  .  32 

5  Pork  .  35 

6  Poultry  and  Game  Birds... .  56 

7  Game  .  25 

8  Fish  .  59 

9  Headcheese  and  Gelatines..  12 

10  Sauces  .  58 

11  Potatoes  . 26 

12  Vegetables  .  ....  74 

13  Salads  .  41 

14  Eggs  .  15 

15  Omelets,  Pancakes,  Waffles, 

Noodles  and  Pie .  58 

16  Jams  .  22 

17  Sweetmeats  . 128 

18  Beverages  .  29 

19  Wheat  and  Rye  bread, 

Yeast  cakes,  Baking-pow- 
der  cakes  and  tarts .  97 

20  Fillings  and  Frostings.  . . .  26 

21  Cookies  .  50 

22  Confectionery  .  12 

23  Preserves  . 107 

24  Carving,  etc. 


25  For  Sick,  Convalescent,  etc.,  64 

Since  my  seventeenth  year  I  have  been 
cooking  and  baking  and  have  conducted 
a  truly  German  cooking-school  where 
every  dish  has  been  artistically  and  ac- 
curately  prepared. 

In  this  cooking  school  which  I  con¬ 
ducted  for  many  years  I  have  received 
much  gratitude  from  all  my  pupils. 

It  took  me  many  years  to  write  this 
book  and  with  the  pains  I  have  taken  to 
explain  the  recipes  there  should  be  no 
failures  in  any  one  of  these  1103  recipes. 
It  has  been  my  aim  to  present  to  the 
world  a  good  cook-book. 

The  honorable  ladies  and  maidens  who 
will  closely  follow  the  directions  given 
in  the  recipes  will  always  have  good  suc- 
cess.  I  venture  to  say  that  I  have  made 
the  recipes  so  plain  and  the  directions 
so  clear  that  anyone  who  has  never 
cooked  before  and  will  follow  this  book 
will  be  able  to  prepare  and  serve  a  good 
meal. 

Respectfully,  the  author, 

MRS.  LINA  MEIER, 

nee  Wachtelborn. 

Milwaukee,  Wis.,  U.  S.  A. 


2J?iIh>aufee,  28i§.,  II.  ©.  A. 


1*  2lbtl)eUunß: 

Sie  Suppen. 


First  Chapter: 

SOUPS. 


Wo.  1.  iöouiüun. 

4  5pfb.  Qcpfenfnodjen, 

6  Qt.  ^Sapec, 

V&  Stpcil  Pon  einer  Zmiebel, 

%  gelbe  9iübe, 

1  0tücfd)en  ©etlerie, 

1  ©tüddjen  JtoplraPi, 

1  ©tüddjen  ^eterfiliemuurael, 

1  Tomate, 

©al3- 

Zubereitung:  £>cr  Stnocpen  aur  Suppe 
tuirb  mit  faltem  SBaffer  gemafcpen,  mit  ben 
6  Qtg.  faltem  Hafter  aufg  §euer  gestellt; 
Suppengrün  unb  Sal^  pinautpun  unb  alleg 
4  Stunben  langfam  emfocpen  laffen  bi»  auf 
2 — 3  Qt.  $8or  ©ebraucp  giefet  man  bie 
93ouiüon  burd)  ein  feinet  Steb.  2ßiH  man 
bie  Bouillon  fepr  ftarf  paben  unb  fd)öne 
garbe,  fo  nepme  V»  £peclöffel  gleifcpej:* 
traft. 


No.  1.  Bouillon. 

4  lbs.  ox-bones, 

6  qt.  water, 

%  of  an  onion, 
of  a  carrot, 

1  small  piece  celery, 

1  small  piece  kohlrabi, 

1  small  piece  parsley-root, 

1  tomato,  salt. 

Preparation:  The  sotipbone  is  put 
over  the  fire  in  6  qts.  of  cold  water  after 
it  has  been  washed  in  cold  water.  Soup¬ 
greens  and  salt  are  added  and  the  whole 
is  'boiled  slowly  for  4  hours  until  it  is 
boiled  down  to  2  or  3  quarts.  Before 
using  pour  the  bouillon  thru  a  fine  sieve. 
Do  you  wish  the  bouillon  very  strong 
and  of  a  good  color  add  y2  teaspoonful 
of  beef  extract. 


Wo.  2.  Söonitton. 

S)er  Stitodpen  aur  Suppe  unb  bag  Sup^ 
pengrün  Inerben  mit  einem  Stücfdpen  33ut= 
ter  ober  $ett  gelb  angebraten.  Sfiefeg  bann 
mit  bem  angegebenen  SBaffer  auf’g  geuer 
ftellcn  unb  btefelbe  Zeit  h>ie  in  borpergepen* 
bem  Steppt  fodjeu  laffen;  aud)  fieben. 


Wo.  3.  Cd)fcnfd)luan5'^üittflon. 

3  Sßfb.  Qdjfenfdjtoaua, 

1  (Efelöffel  33uttcr, 

(Ettuag  Suppengrün, 

5  Qt.  falteg  SBaffer, 

Sara. 

Zubereitung:  2>en  Qdbfenfdjtoana  fdplägt 
man  in  fleine  Stüde  unb  bratet  biefelben, 
aufammen  mit  bem  Suppengrün,  in  bcr 
Jöuttcr  au  pellgelber  ^rarbe.  Stellt  biefeg 
aufammen  mit  bcnt  SSaffer  unb  Sala  auf’g 
gcuer,  4 — 5  Stunben  langfam  einfodjen 
laffen  au  2  Qt.  93ouiEon.  S)icfelbe  tuirb 
fepr  fraftig  fein  unb  man  fann  fie  aud)  in 
Staffen  ferbiren,  inbem  man  23rob  ober 
^äfeftangen  baau  reicht. 


Wo.  4.  ^oniffoit  Uüit  Jlcifdjegtraft. 

Suppengrün, 

1  (Eßlöffel  33utter  ober  ftett, 

1  Stpcelöffcl  gleifdpejtraft, 

1  Qt.  Gaffer, 

Sala. 

Zubereitung:  Suppengrün  mit  Butter 
ober  gett  ein  toenig  bämpfen.  Gaffer  unb 
(Sara  augeben,  bann  20  Minuten  langfam 
fodien  laffen  nadp  ^inaufügung  beg  gletfcp* 


No.  2.  Bouillon. 

The  soupbone  and  the  soupgreens  are 
fried  Hghtbrown  with  a  piece  of  butter 
or  lard.  Water  is  then  added  and  salt. 
Boil  4  or  ±y2  hours.  Before  using,  the 
bouillon  is  strained. 


No.  3.  Ox-tail  Bouillon. 

3  lbs.  ox-tail, 

1  tablespoonful  butter, 

Soupgreens, 

5  qts.  cold  water, 

Salt. 

Preparation:  Cut  the  ox-tail  into  small 
pieces  and  together  with  the  soupgreens, 
fry  them  in  butter  lightbrown.  Add  5 
qts.  of  water  and  salt.  Let  it  boil  4  or  5 
hours  slowly  down  to  2  qts.  This  bouil¬ 
lon  will  be  very  strong  and  may  be 
served  in  cups.  With  this  bouillon  is 
served  bread  or  cheese-sticks. 


No.  4.  Bouillon  of  Meat  Extract. 

Soupgreens, 

1  tablespoonful  butter  or  lard, 

1  teaspoonful  extract  of  meat, 

Salt,  1  qt.  water. 

Preparation:  Stew  the  soupgreens 

in  butter  or  lard  a  little  while.  then  add 
water  and  salt  and  boil  slowly  for  20 
minutes.  Add  the  meat  extract  and  strain. 
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Soups 


Tic  Stippen. 


cftrahb  unb  fiebcn.  SKan  fann  bie  Bouil¬ 
lon  mit  einem  Eigelb  abrütyren. 


Wo.  5.’  Bouillon  uou  Wiubflcifdj. 

3  Bfb.  Winbflcifd), 

1  v)$fb.  3uppenfnod)cn, 

Suppengrün, 

4  Ct.  datier, 

Salj. 

Zubereitung:  Tie  3uppcnfnod)cn,  örün 
unb  Sala  läßt  man  mit  bem  SBaffer  1 
Stunbe  focbcu.  *  Tfiut  bann  bao  Dtinbfleifd) 
bin^u  unb  läßt  alle*  nod)  2 — Stunben 
langfam  toeiter  focöen;  bie  ftarfe  Bouillon 
ficben.  Tao  <yleifd)  ift  auf  btefe  B$eife 
nod)  fräftig  unb  3art. 


Wo.  6.  Bouillon  ooit  Bratcnfnodjcn 
ober  Jylciidjrcftcrn. 

2  Bf**-  Bratenfnodjen, 

Suppengrün, 

2  Ct.  B$a)fcr, 

Sala. 

Zubereitung:  Tic  Bratenfnodjcn  baeft 

man  in  Stüde,  tfyut  Suppengrün,  3al3 
unb  SBaffer  ba^u  unb  läßt  c£  2  Stunben 
foeben,  bann  ficben.  Sollte  bie  Bouillon 
niept  ftarf  genug  merben,  füge  ein  tranig 
glcifdjertraft  t)in3u. 


Wo.  7.  *  Sllößc  ober  3d))uämmc  für 
Bouillon. 

(Dlarfflflftrfjcn  Suppe.) 

Zutljaten  für  G  ^erfonen. 

3  üßlöffel  gcfdjmol^cnc»  Winbermarf, 

2  (fier, 

%  Bt.  geriebene  Semmeln, 

%  Teelöffel  Salj, 

Ms  Teelöffel  fein  gebadte  ^eterfilie, 

1  Brifc  aWuSfdtnuß, 

1  (Ifelöffcl  faltet  SBaffer. 

Zubereitung:  TaO  ÜJJarf  läßt  man  3er* 
fd)mcl3cn,  giefet  c»  burd)  ein  fcincO  Sieb, 
tbut  3  C^^Iöffel  Poll  in  eine  Sd)üffel  unb 
läßt  eö  mteber  fteif  trarben.  Wiibrt  cO  bann 
311  Schaum,  fomic  baO  Eigelb,  Sal3,  Beter- 
filic.  BfuOfatnuß,  baO  fein  geriebene  Sem- 
mclbrob  nebft  einem  Sßlöffcl  SBaffer.  $u- 
Iept  baO  (fimciß  Pon  ben  2  (£iern  3U  fteitem 
Sdmee  fcblagen  unb  3U  ber  gau3en  SJZaffe 
rüfiren.  Tic  Bouillon  fodKn  laffen,  Heine 
tölößc  formen,  in  biefelbc  IjineintBun  unb 
V4  Stunbe  langfam  fodKn  laffen.  Ter  Bor- 
fidjt  halber  probire  man  3uerft  1  fölofe, 
füllte  berfellK  beim  fodien  nid)t  3ufammcn 
halten,  fo  thuc  man  noch  ein  tranig  Sem¬ 
mel  31t  ber  37?affc.  Tic  Suppe  muft  bann 
fofort  angerichtet  tue r ben:  ettuaS  fern  ge- 
hadte  Bctcrfilie  in  biefelbc,  mad)t  fic  bcli- 
fat  unb  fchmadhaft. 


This  bouillon  ntay  bc  stirred  with  the 
yolk  of  one  egg. 


No.  5.  Bouillon  of  Bcef. 

3  Ibs.  of  ibeef, 

1  lb.  of  soupbone, 

Soupgreens, 

Salt, 

4  qts.  water. 

Preparation:  Soupbone,  soupgreens, 

and  sah  and  water  are  put  over  the  fire 
to  boil  one  hour,  then  the  beef  is  added 
and  the  whole  is  boiled  for  another  2 
or  2*4  hours  slowly.  Strain  after  boil- 
ing.  This  soup  is  very  strong.  The 
meat  is  left  tender  and  nourishing. 


No.  6.  Bouillon. 

Made  of  Roastbones  or  Meat  Remnants. 

2  lbs.  of  roastbones, 

Soupgreens, 

Salt, 

2  qts.  water. 

Preparation:  Chop  the  bones  and  put 
over  the  fire  with  soupgreens,  salt  and 
water;  boil  2  hours,  then  strain.  If  the 
bouillon  is  not  strong  enough,  add  a 
littlc  meat-extract. 


No.  7.  Dumplings  for  Bouillon. 

Marrow  Dumpling  Soup. 

Quantity  for  6  People. 

3  tablespoonfuls  of  cooked  beef  mar¬ 
row, 

2  eggs, 

Yi  pt.  grated  rolls, 
y2  teaspoonful  salt, 

*4  teaspoonful  chopped  parsley, 

1  pinch  nutmeg, 

1  tablespoonful  cold  water. 

Preparation:  Boil  or  cook  the  mar¬ 
row  until  it  is  melted,  strain  it  thru  a 
fine  sieve.  Put  3  tablespoonfuls  into  a 
dish  and  let  it  cool  off.  Then  beat  it  to 
foam  and  add  the  yolks  of  the  eggs, 
salt,  pars<ley.  nutmeg.  the  grated  rolls 
and  water  and  beat  this  all  up.  Finally 
beat  the  whites  of  2  eggs  to  stiff  froth 
and  stir  into  the  mass. 

Form  small  dumplings,  let  bouillon 
boil  and  throw  into  it  the  dumplings 
and  boil  *4  hour  slowly. 

It  is  best  to  try  one  dumpling  first; 
in  case  it  does  not  remain  intact  then 
add  somc  more  grated  roll. 

The  soup  must  bc  served  at  once.  A 
little  chopped  parsley  looks  good  in  the 
soup  and  is  very  palatable. 


Xtc  3uppcit. 


Soups 


Wo.  N.  Suttorf ( üf?c=3itppc. 

3utf)aten  für  6  ^erfonen. 

2  ©felöffcl  Butter, 

2  ©icr, 

%  '4$t.  geriebene  Semmeln, 

V\  ^^eeiöffet  Sal^, 

%  Teelöffel  ißeterfilie, 

1  ^rifc  3ftu§!atnufe, 

1  ©felöffel  falteg  iSaffer. 

Xte  Zubereitung  ber  33utterflöfec  ift  bie= 
fclbe  mic  bei  ben  ^arfflöfecn  in  ülco.  7. 
ÜWan  riifjrt  bic  iöuttcr  gletd.)  311  Sdjaum  unb 
tfjut  ctmag  meniger  Saf^  fjitigu,  meil  bie 
Butter  meiften»  gefallen  ift. 


Wo.  9.  £cbcrfföjie=8npbc. 

3utl)aten  für  6  ^erfonen. 

14  Sßfb.  fein  gel)acfte  £alb§leber, 

1  £jjeelöffel  Butter, 

©in  menig  geriebene  3lD^üet, 

1  £f)eelöffel  fein  geljacfte  ^eterfilie, 

5  ©felöffel  fein  geriebene  Semmel, 

2  ©ter, 

1  55:J>ecIöffeI  Saig  (fnapp), 

1  ^rife  Sfiugfatnufe. 

Zubereitung:  3Mc  Butter  berrüfjrcn;  £e* 
ber,  ©igclb,  Saig,  ^cterfilie,  3hüebel,  2Rng= 
fatnufe  unb  Semmelfrumen  bagu  unb  alleg 
gut  verarbeiten.  3u*ebt  ba3  ©itoeife  gu 
Sdbnee  fdjlagen,  unter  bie  SDTaffe  gieben  unb 
biefe  in  fleme  Stlöfee  formen.  SBenn  bie 
Bouillon  foebt,  bingutbun  unb  in  berfelbcn 
V\  Stunbe  focfycn  taffen.  2)ie  Suppe  bann 
fofort  anricfjten. 


Wo.  10.  gfcifdjfIöftcsSuppe. 

Zutljatcn  für  6  Sßerfonen. 

^Sfunb  fein  gepadteg  ^albfleifcp  ober 
©cflügel, 

2  ©icr, 

*4  ^int  geriebene  Semmel, 
l  fbeelöffel  33utter, 

%  Teelöffel  fein  gepadte  ^cterfilie, 

1  Speelöffel  Saig, 

1  $rtfe  2Ru3fatmtfe. 

Zubereitung:  S3utter  berrüfjrcn,  ^leifdp, 
©igelb,  ^cterfilie,  Saig  unb  Üftugfatnufo 
mit  berfelbcn  gut  burdprüpren.  2>a§  ©i* 
toeifg  gu  Scpnee  feptagen  unb  gulept  bagu; 
bann  fleinc  SHöf^c  formen,  10  Minuten  in 
ber  93ouiHon  foepen  laffen,  ettnag  fein  ge* 
Ijatftc  ißcterfilie  in  biefelbe.  gleicp 

angerieptet  tnerben. 


Wo.  11.  8d)tuflmmfli)fic=3itppc. 

3utpaten  für  6  Sßerfonen. 

3  ©ier, 

V*  Vt.  sT?iIdj  ober  Bouillon, 

Vt  Tpcclöffel  Saig. 


No.  8.  Butter-Dumpling  Soup. 

Quantity  for  6  People. 

2  tablespoonfuls  of  butter,  2  eggs, 

34  pt.  grated  rolls, 

14  teaspoonful  of  salt, 

Yi  teaspoonful  parsley, 

1  pinch  nutmeg, 

1  ta'blespoonful  of  cokl  water. 

Preparation  of  butter-dumplings  is  the 
same  as  the  preceding  marrow-dump- 
lings  in  No.  7. 

The  butter  is  beaten  to  a  cream  at 
once  and  less  salt  is  added,  because  the 
butter  is  salted  already. 


No.  9.  Liver-Dumpling  Soup. 

Quantity  for  6  People. 

%  lb.  of  chopped  calf’s  liver, 

1  teaspoonful  butter, 

A  little  grated  onion, 

1  teaspoonful  fine  chopped  parsley, 
5  tablespoonfuls  fine  grated  rolls, 

2  eggs, 

1  teaspoonful  salt,  (scant), 

1  pinch  nutmeg. 

Preparation:  The  butter  is-  stirred 
and  liver,  yolk  of  eggs,  salt,  parsley, 
onion,  nutmeg  and  roll  crumbs  added. 
The  whites  of  eggs  are  beaten  to  a  froth 
and  stirred  into  the  mass,  then  small 
dumplings  are  formed.  When  the  boitil- 
lon  cooks  the  dumplings  are  thrown  in 
and  boiled  %  hour. 

The  soup  should  be  served  at  once. 


No.  10.  Meat-Dumpling  Soup. 

Quantity  for  6  People. 

V\  lb.  of  veal,  or  poultry, 

2  eggs, 

Y  pt.  grated  rolls, 

1  teaspoonful  of  butter, 

y2  teaspoonful  fine  chopped  parsley, 

1  teaspoonful  salt, 

1  pinch  nutmeg. 

Preparation:  The  butter  is  stirred, 
then  meat,  yolk  of  eggs,  parsley,  salt, 
nutmeg  added  and  well  stirred.  The 
wbites  of  eggs  beaten  to  a  froth  and 
added  to  mass.  Small  dumplings  ^re 
formed  and  when  bouillon  boils,  let  the 
dumplings  boil  in  it  10  minutes.  A  little 
parsley  may  be  put  into  the  soup,  which 
must  be  served  at  once. 


No.  11.  Sponge-Dumpling  Soup. 

Quantity  for  6  People. 

3  eggs, 

]/2  pt.  milk  or  bouillon, 

14  teaspoonful  of  salt. 
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Soups. 


Tie  Suppen. 


Zubereitung:  Gier,  ÜLRilcb  ober  SöouiUon, 
unb  Safy,  läfot  man,  naetjoem  tücbtig  ne* 
fdflagen,  im  Toppclfcffel  im  ÜZaffcrüabc  20 
sRinuten  3ugebcdt  fod)cn.  §at  man  feinen 
Toppclfcffcl,  fo  tlnic  man  bic  Pfaffe  in  ei* 
nen  fleinen  Topf,  bede  ibn  ,311  unb  fteöe 
ibn  in  einen  größeren  mit  foenenbem  Saf* 
fer  unb  laffc  e*  fod>en.  3>ic  Bouillon  mirb 
in  bic  (riippcnfcbiiffcl  getban,  mit  fein  ge* 
badter  ^etcrfilie;  bic  illöfje  mit  einem 
jbeclöffel  abgeftoefien  unb  in  bicfclbc. 


Wo.  12.  WricofIöf?c*Sitppc. 

3utbaten  für  6  ^Scrfonen. 

Vj  m.  ÜWild>; 

4  Gfolöffcl  feinen  GJricS, 

1  Gi, 

1  Tbcclöffel  Söuttcr, 

*4  2t)eclöffel  0al3, 

1  ^rife  SWuSfatnuft. 

Zubereitung:  SWan  laffc  bie  2)iild)  aurn 
fod)en  fommen,  gebe  ben  Girier  nebft  $ut* 
ter  unb  Sal3  bin3u;  biefeö  2 — 3  Minuten 
unter  ftarfem  Wiibrcn  fodjcn  laffen,  bis  fid) 
bie  SRaffe  Pom  Topfe  Iöft.  Tann  bom  fyeucr 
nehmen,  baS  Gigclb  ba3u  rühren,  baS  Gi* 
luetfe  311  Sdjncc  fcblngen  unb  ebenfalls  ba* 
311.  §ft  bic  SRaffe  abgcfü^It,  flcinc  SHöftc 
formen  ober  mit  einem  ^^cclöffcl  abfteeben 
als  Scfituämme;  5  SLRinutcn  in  fodjenbcr 
Bouillon  fod)en  lafTcn  unb  ctioaS  gcljacftc 
^ctcrfilic  baran  tljun. 


Wo.  13.  GJcriifjrtc  (Srfjtonnimc. 

3utbaten  für  0  ^erfonen. 

2  Gfelöffcl  Söutter, 

G  Gfdöffcl  Tief) I, 

2  Gfelöffcl  2Rucb, 

2  Gier, 

y4  Teelöffel  Sal3, 

%  Theclöffcl  fein  gcljacftc  ^ctcrfilie, 

1  ^rifc  3RuS!atnuf}. 

Zubereitung:  Butter  toirb  311  <2cf)aum 
gerührt,  ba3ii  Gigelb,  8al3,  ^Scterfilie, 
SttuSfatnufo,  9??chl  unb  SWilcf).  TaS  Gi* 
twih  311  Schnee  fchlagen  unb  ba3u  rühren. 
Stacht  bie  Bouillon,  fo  ftcche  mit  einem 
Theclüffcl  Heine  Schlämme  ab,  unb  laffc 
fie  5  SPfinutcn  lochen.  (sollten  bie 
Schlämme  3U  lucidj  fein,  fo  thue  noch  ein 
toenig  9Wchl  ^ingu.  Tic  (suppe  gleid)  an* 
richten. 


Wo.  14.  (Hnfnitf^nppc. 

3uthaten  für  G  ^erfonen. 

34  ^?int  SWilch, 

2—3  Gier, 

3  Gfclöffcl  mw, 

%  Tfjcclöffcl  8013. 

1  ^?rife  SRuSfatnufe, 

1  Theclöffcl  fein  gchadtc  ^?eterfilic. 


Preparation:  Eggs  and  milk  or  bouil- 
lon  are  well  stirred  or  beaten,  salt  is 
added  and  the  mass  boilcd  in  doublc- 
boiler  for  20  minutes.  If  you  have  no 
double-boilcr  put  your  soup  into  a  small 
pot  and  place  this  into  a  largcr  one  with 
boiling  water. 

The  bouillon  is  put  into  the  soupturecn 
and  the  dumplings  are  cut  with  a  tea- 
spoon  and  put  into  dish.  A  little  fine 
chopped  parsley  is  added. 


No.  12.  Farina-Dumpling  Soup. 

Quantity  for  6  People. 
y2  pt.  milk, 

4  tablespoonfuls  fine  farina, 

-  1  «gg, 

1  teaspoonful  of  butter, 
teaspoonful  of  salt, 

1  pinch  of  nutmeg. 

Preparation:  The  milk  is  brought  to 
boil,  stir  the  farina  in  and  butter  and  salt, 
then  ‘boil  2  or  3  minutes  and  stir  con- 
stantly  that  the  mass  loosens  from  pot. 
Take  off  from  stove,  stir  into  it  the 
yolks  of  2  eggs.  Beat  the  whites  of  2 
eggs  to  a  froth  and  add  to  mass.  When 
it  is  cool  make  small  dumplings,  you  may 
also  cut  into  sponges  with  teaspoon. 
Let  the  bouillon  boil  5  minutes  and  throw 
in  the  dumplings.  Some  chopped  pars¬ 
ley  in  the  soup  is  very  good. 


No.  13.  Stirred  Sponge-Dumplings. 

Quantity  for  6  People. 

2  tablespoonfuls  of  butter, 

G  tablespoonfuls  of  flour, 

2  tablespoonfuls  of  milk, 

2  eggs, 

!4  teaspoonful  of  salt, 

y2  teaspoonful  fine  chopped  parsley, 
1  pinch  of  nutmeg. 

Preparation:  The  butter  is  beaten  to 

a  cream,  add  yolks  of  2  eggs,  salt,  pars¬ 
ley,  nutmeg,  flour  and  milk. 

The  whites  of  2  eggs  beaten  to  a  froth 
and  stirred  in.  When  the  bouillon  boils 
cut  out  small  sponges  with  teaspoon 
and  boil  5  minutes. 

If  the  dumplings  are  too  soft,  add 
some  more  flour.  The  soup  must  be 
served  at  once. 


No.  14.  Curdle  Soup. 

Quantity  for  6  People. 

y4  pint  milk, 

2—3  eggs. 

3  tablespoonfuls  of  flour, 
x/2  teaspoonful  of  salt, 

1  pinch  of  nutmeg, 

1  teaspoonful  of  fine  chopped  pars¬ 
ley. 


8 


Xtc  Suppen.  Soups. 


Zubereitung:  3Jiildj,  Gier,  Sftclji,  ©alg 
imb  2J?u§fatnufe  tuerben  gut  gufammen  ge? 
fdjlagett.  SBenn  bic  iBouillon  fodjt,  fo  läßt 
man  bic  3JJaffe  langsam  in  bie  Bouillon 
lauten  unb  läßt  bic  Suppe  5  Minuten  fo? 
d;en,  aber  beftänbig  tn  ber  3eit  rüfjren,  baß 
fte  nidjt  anbrennt.  Seim  2lnri<f)ten  tljut 
man  bie  ^cterfilie  bagu. 


Wo.  15.  9Warffd)nittd)cn  $itr  Suppe. 

3utl)aten  für  6  Sßerfonen. 

%  ^ifb.  Dtinbcrmarf, 

2  äftildjbrobe, 

Änapp  Vs  Sßfb.  Sutter, 

1  H^rife  Saig, 

1  $rij'e  meißen  Pfeffer. 

Zubereitung:  9J?an  fdjneibe  bie  ÜDiild)? 
Probe  in  gleichmäßige  ©cfyeibett,  brate  fie 
feinet!  hellgelb  in  ber  Sutter  unb  legt  fie 
auf  eine  glatte.  Sa3  S)Jarf  muß  gemäf? 
fert  fein;  man  fdjneibet  e»  and)  in  bünne 
©djeiben  unb  legt  e§  auf  ba§  beiße  23rob. 
23cftreut  ba§  ÜUfar!  mit  Saig  unb  Pfeffer, 
ftetlt  bie  glatte  in  einen  heit3en  Ofen,  unb 
läßt  fie  barin  bi§  ba»  äftarf  burdjfidjtig  ift 
unb  rcidjt  bie  Sröbdjen  gur  Bouillon. 


Wo.  16.  Srobftangcit  gttr  Souitfoit. 

3utl>aten  für  6  Sßerfonen. 

Vi  ^3t.  marine  23iildj, 

%  Gent  £>efe, 

1  Gßlöffel  SLftildj, 

1  Sßrife  Saig. 

Zubereitung:  3Wchl  toirb  mit  3Diild)  gu 
einem  bünnen  Steig  gefdjlagen,  bic  £>efe 
mirb  in  einem  GßlÖffel  mariner  S)2ildf)  auf? 
gelöft  unb  bagu  gerührt.  Sie  39?a)fe  bei 
einem  marinen  Ofen  fteigen  laffen,  meldje» 
Vi  Stunbe  Zeit  nimmt,  $ft  ba§  gefdjeben, 
arbeitet  man  ben  Steig  mit  ÜDZebl  bid,  rollt 
ihn  au»,  V2  3°tt  bid,  fdhneibet  mit  einem 
Sfteffer  fdnnale  Streifen,  ungefähr  4  3°ß 
lang,  £äßt  bann  bic  Stangen  nodimat» 
fteigen  unb  bädt  fie  auf  einem  Slcdic  gu 
fdioncr  hellgelber  fyarbe.  Sftan  reicht  fie 
frifdh  unb  marin  gu  einer  ftarfen  Bouillon. 


Wo.  17.  fönfcftangcit  gitr  Soititfon. 

Zuthaten  für  12  ^erfonen. 

Vs  $fb.  Sdtmcigcrfäfc, 

%  SjSfb.  ^armefanfäfe, 

%  Sfb.  Sutter, 

Vi  Sfö.  2J?el)l, 

1  ^ßrife  Saig, 

1  Sßrife  ^aprifa  (rotl)cr  Pfeffer). 

Zubereitung:  Söuttcr  gu  Sdfaum  rüh5 

ren,  ben  Ääfe  fein  reiben  unb  bagu,  eben? 
falld  Saig  unb  ^aprifa.  Sa»  Ük'cl)l  gu  cy 
nem  glatten  Scig  arbeiten  jmb  Vx  Zoll  bid 
anlroflen.  Sd)iteibc  bic  Stangen  Vx  3°H 


Preparation:  The  milk,  eggs,  flour, 
salt  and  nutmeg  are  well  mixed. 

When  the  bouillon  boils  the  mass  is 
poured  into  it  and  boiled  5  minutes.  The 
soup  must  be  stirred  constantly  while 
boiling,  lest  it  should  burn.  When  served 
the  parsley  is  added. 


No.  15.  Marrowstrips  for  Soup. 

Quantity  for  6  People. 

Ys  lb.  beef  marrow,  2  rolls, 

%  lb.  butter,  (scant), 

1  pinch  of  salt, 

1  pinch  of  white  pepper. 

Preparation:  The  rolls  are  cut  into 
equal  strips  and  baked  light  brown  in 
the  butter.  They  are  then  placed  on  a 
platter.  The  marrow  is  also  cut  into 
layers  and  placed  on  the  bread.  The 
marrow  must  be  watered  before  baking. 
When  on  the  bread  salt  and  pepper  are 
strewn  over  it  and  the  pan  or  platter 
put  into  a  hot  oven,  leave  it  in  there 
until  the  marrow  is  transparent  and 
serve  with  the  »bouillon. 


No.  16.  Breadsticks  for  Bouillon. 

Quantity  for  6  People. 

y2  pt.  warm  milk, 

y2  ct.  yeast, 

1  tablespoonful  of  milk, 

1  pinch  of  salt. 

Preparation:  The  warm  milk  and 
flour  is  beaten  to  a  thin  dough.  The 
yeast  is  dissolved  in  a  tablespoonful  of 
milk  and  added  to  the  dough.  The  whole 
is  placed  near  a  warm  stove  for  rising 
which  takes  y2  hour. 

When  this  is  done  work  the  dough  with 
flour  thick  enough  to  roll  out  in  y2  inch 
layer.  Cut  this  dough  into  narrow 
strips  4  inches  long  and  set  aside  for 
rising  again,  then  bake  them  in  a  tin 
until  of  a  yellow  color.  Serve  them 
fresh  and  warm  with  a  strong  bouillon. 


No.  17.  Cheesesticks  for  Bouillon. 

Quantity  for  12  People. 

%  lb.  Swiss  cheese, 

Y  lb.  Parmesan  cheese, 

Yx  lb.  butter, 

Yx  lb.  flour, 

1  pinch  salt, 

1  pinch  paprika  (red  pepper.) 
Preparation:  The  butter  is  beaten  to 
foam,  the  cheese  is  grated  fine  and  added, 
also  salt  and  paprika.  Then  the  flour 
is  kneaded  into  it  to  make  a  smooth 
dough  and  rolled  out  to  y2  inch  thick- 
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breit  unb  5  Zoll  lang,  bade  fie  in  nid)t  311 
beifeem  Cfen  411  hellgelber  Zarbc;  ja  nidjt 
bunfel,  fonft  fdjmeden  fie  bitter.  Sie  tucr* 
ben  frifet)  unb  mann  311  ftarfer  ©ouiQon 
gegeben. 


Wu.  IS.  Mäfcgcbärf  (bliittcrtcignrtig). 

Zuraten  für  12 — 15  v4$crfoncn. 

%  ®fb.  SRety, 

V*  H$tb.  litapp  ©armefanfäfe, 

%  'l'fb.  gute  frifdK  ©utter, 

6  (£felöffel  bidc  faure  Sahne, 

1  ©rif«  Sala, 

1  $rife  Suder, 

3ehr  rnenig  ättuäfatnufe. 

Sehr  toenig  ^aprila  (rother  Pfeffer). 

Zubereitung:  ©uttcr  fdjaumig  rühren, 
fein  geriebenen  Ääfe,  Sahne,  Sal3,  Zuc*cr' 
Sftuöfatmifj,  "^aprifa  unb  üb?chl  htn3u»  unb 
alleä  311  etnem  feinen  Xcig  arbeiten.  Mi 
Zoll  btef  auSroHen,  mit  einem  fleinen  05la£ 
auöftedicn  unb  in  nid)t  311  heifeem  Cfen  31t 
hellgelber  garbc  baden. 

'^efonberc  üZcmerfung:  (£$  ift  beffer  man 
Iäfet  ben  icig  erft  eine  ©eile  auf  C£i3  Iic* 
gen,  bann  auSroUcn.  9Wan  rciri)t  fie  tt?arm 
311  ©outQon.  lUud)  fann  man  bic  Mäfcftan* 
gen  ober  Wcbätf  al»  Xeffert  geben,  an 
Stelle  oon  Butter,  ©rob  unb  5lüfe. 


Wo.  11).  Wcbl-.SUöfec. 

Zuthaten  für  0  ^erfonen. 

1  Xaffc  3Wehl, 

1  Mi  Xaffe  foebenbeö  Gaffer, 

1  (£felöffel  Butter, 

1  Xhcelöffel  3al3, 

1  £i. 

Zubereitung:  XaS  ll?ehl  unb  Sal3  tuirb 
mit  bem  foebenben  SBaffcr,  morin  bie  93ut* 
ter  gefdimoUen  mirb,  fdincll  burcbgcrüfyrt, 
3iilefet  bac  ei.  Xie  ©ouiUon  mufe  lochen. 
Xie  tölöfec  formen  ober  mit  einem  Xbeclöf* 
fei  abftechen,  bann  l)in3utf)un  unb  8  91iiitu* 
ten  lochen  laffen. 

i^efonbere  iZemcrfung:  äftan  lann  auch  bie 
SVIöfec  grofe  formen,  in  2al3h)affer  10  9J?U 
nuten  lochen  unb  töompott  ba3U  ferbiren. 


Wo.  20.  WciSfiippc  mit  Bouillon. 

Zuthaten  für  6  '^erfonen. 

Vj  Xaffe  9?ci§, 

2  Xaffen  laltcö  Gaffer, 

3  Ct.  Söoyillon. 

Zubereitung:  lflct§  toirb  gomafeben  unb 
mit  bem  angegebenen  28affcr  5  Minuten 
nefoefit ;  bann  ba->  XBaffet  nbgiefeen,  ben 
Wciö  mit  ber  ©oiiiHoti  auffüllen  unb  1 
Stunbe  langfam  lochen  laffen. 


ness.  Cut  in  Yt  inch  Strips  and  5  inchcs 
long.  Now  bakc  in  a  medium  warm 
oven  to  a  light  yellow  color.  If  too 
dark  the  sticks  will  taste  bitter. 

They  are  served  fresli  and  warm  with 
strong  bouillon. 


No.  18.  Cheese  Pastry. 

Quantity  for  12 — 15  People. 

Y\  1b.  flour, 

*4  1b.  scant  Parmesan  cheese, 

%  lb.  fresli,  good'  butter, 

6  tablespoonfuls  thick,  sour  cream, 

1  pinch  salt, 

1  pinch  sugar, 

A  little  nutmeg, 

A  little  paprika  (red  pepper.) 

Preparation:  The  butter  is  beaten  to 

a  cream,  and  the  fine  grated  cheese  added. 
The  cream,  sugar,  salt,  nutmeg,  pap¬ 
rika  and  flour  added,  made  into  a  fine 
paste  and  rolled  out  into  Y2  inch  thick- 
ness.  Cut  out  with  a  small  glass  and 
bake  in  a  medium  hot  oven  to  a  light 
yellow  color. 

Remarks:  It  is  better  to  put  the 

paste  on  ice  for  a  while  and  then  roll 

it  out.  These  wafers  are  served  with 
bouillon  hot,  or  as  dessert  instead  of 

bread,  butter  and  cheese. 


No.  19.  Flour  Dumplings. 

Quantity  for  6  People. 

1  cup  of  flour, 

V/2  cups  of  boiling  water, 

1  ta'blespoonful  of  butter, 

1  teaspoonful  of  salt,  1  egg. 

Preparation:  The  flour  and  salt  is 

mixed  and  the  boiling  water,  in  which 
the  butter  is  melted,  poured  on  and 
the  mass  stirred  briskly,  after  which  the 
egg  is  mixed  in. 

The  bouillon  is  being  boiled  and  the 
dumplings  cut  out  with  a  teaspoon  and 
boiled  8  minutes  in  the  bouillon. 

Remarks:  These  dumplings  may  be 
formed  large,  boiled  in  salt  water  10 
minutes  and  served  with  stewed  fruit. 


No.  20.  Rice  Soup  with  Bouillon. 

Quantity  for  6  People. 

Yz  cup  of  rice, 

2  cups  of  cold  water, 

3  qts.  of  bouillon. 

Preparation:  The  rice  is  waslied  and 

put  on  with  2  cups  of  cold  water  to  boil 
5  minutes,  then  pour  off  the  water.  Now 
add  3  qts.  bouillon  and  cook  slowly  for 
1  hour. 


Soups. 


Xic  3uppeit. 


Wo.  21.  '-ZuutUon’Wmfnpüc  mit 
Tomaten. 

Zutfjatcn  für  6  Sßerfonen. 

Yj  STaffc  Wci§, 

2  Stoffen  Gaffer, 

3  Ct».  üöouiüon. 

Yi  Ct.'^anne  Tomaten  ober  1  Yj  5Rfb. 
frifdje. 

Zubereitung:  2J?an  foefje  bie  Bouillon 
naef)  Angaben  in  Wo.  1  unb  tf)ue  anftatt 
ber  1  Somate  ba§  angegebene  Ouantum 
hinein.  Verfahre  mit  bem  Wci§  mie  bei 
Wo.  20,  ftebe  bie  S3ouiHon,  unb  foefje  iljn  1 
©tunbe  in  berfelben. 


Wo.  22.  Wcisfitpbc  mit  9Wi(d). 

8utl)aten  für  6  Sßerfonen. 

1  Stoffe  Wei£, 

3  Waffen  SG&affer, 

2  dt.  SKildf), 

Yj  Sljeclöffcl  ©alg. 

Zubereitung:  £)en  Wei»  mafefjen  unb 
mit  bem  angegebenen  SBaffer  5  Minuten 
!od>cn  laffen,  abgießen  unb  mit  ÜWild) 
nad)  unb  nad)  auffüllen.  £>cr  Wci»  braudjt 
1  Yj — 2  ©tunben  meid)  gu  merben.  Storni 
nimmt  man  entmeber  Zncfcr  unb  8intmet 
ober  gcfod)te  Pflaumen.  $n  heißer  ©om* 
mer^geit  ift  Wct»  mit  W?ild),  fair  feroirt, 
eine  mofjlfd)mcdenbe  unb  ertrhdjenbe 
©peife. 


Wo.  23.  Slnltc  Wcibfitppc  mit  Wcpfcf. 

Zutl)atcn  für  6  Sßerfonen. 

%  Stoffe  Wei§, 

2  dt.  Iffiaffer, 

2  s8fb.  fiißfaure  Sicpfel, 

Yj  ßitrone, 

%  Sljeelöffel  ©<tlg, 

Yj  Stoffe  Zutfer. 

Zubereitung:  S)er  Wci3  mirb  abgema* 
fdjen  unb  mit  2  Stoffen  2&affer  5  Minuten 
gefotfit,  abgegoffen,  mit  bem  oben  angegeben 
nen  UBaffer  aufgefept  unb  gefodjt.  SBäbrenb 
biefer  ^cit  bie  Slepfel  fdjälen,  in  Ys,  Seile 
gerfdjneiben  unb  ba§  Äern^auä  entfernen. 
Sic  Yj  ßitrone  ebcnfaH§  in  ©djeiben  fdfnei* 
ben  unb  bicfcS  alles  mit  Saig  unb  Zudfer 
nod)  20  SWinuten  mit  ber  Suppe  fodjcn  Iaf ^ 
Jen.  ©oflte  biefclbc  febr  bidf  fein,  etmaS 
feaffer  hhmifügcn.  Sie  fann  audi  mann 
feroirt  merben;  am  moblfcbmetfcnbftcn  ift 
fic  falt. 

'Zefonbere  Söemerfung:  Sie  Suppe  fann 
man  verfeinern  mit  Yj  ^t.  SBcifemein,  nur 
nimmt  man  bann  ctmaS  mehr  Zucfcr  fpngu. 


No.  21.  Bouillon  Rice  Soup  with 
Tomatoes. 

Quantity  for  6  People. 

y2  cup  rice, 

2  cups  water, 

3  qts.  bouillon, 

Yz  qt.  canned  tomatoes, 

or  1  y2  lbs.  fresh  tomatoes. 

Preparation:  After  the  bouillon  boils 
as  in  No.  1,  add  instead  of  one  tomato 
the  quantity  mentioned  in  this  recipe. 
Boil  the  mass  one  hour,  proceed  as  in 
No.  20.  Strain  the  bouillon  and  boil 
the  rice  in  this  bouillon  for  1  hour. 


No.  22.  Rice  Soup  with  Milk. 

Quantity  for  6  People. 

1  cup  of  rice, 

3  cups  of  water, 

2  qts.  of  milk, 

x/2  teaspoonful  of  sah. 

Preparation:  The  rice  is  washed  in 
water,  and  boiled  for  5  mitiutes,  pour 
off  the  water  and  gradually  add  milk.  It 
takes  the  rice  about  \l/2  to  2  hours  to 
get  soft.  Serve  with  sugar  and  cinna- 
mon  or  cooked  prunes. 

In  summer  it  is  nice  and  refreshing, 
to  serve  the  rice  cold  with  milk  like  soup. 


No.  23.  Cold  Rice  Soup  with 
Apples. 

Quantity  for  6  People. 

cup  of  rice, 

2  qts.  water, 

2  lbs.  sweet-sour  apples, 
y2  lemon, 

teaspoonful  of  sah, 
y2  cup  sugar. 

Preparation:  The  rice  is  washed  and 
boiled  in  2  cups  of  water  for  5  min- 
utes,  then  this  water  is  poured  off  and 
2  qts.  added  to  boil  for  1  hour.  In  the 
meantime  peel  the  apples  and  reniove 
the  core,  eilt  theni  up  in  J^ths  and  put 
into  rice,  also  cut  up  the  y2  lemon  in 
slices  and  add  to  the  soup.  Boil  all 
this  20  minutes  after  adding  sah  and 
sugar  as  stated  above. 

If  the  soup  is  too  thick,  add  some 
more  water.  It  can  be  served  warm, 
but  it  tastes  better  when  cold. 

Remarks:  You  can  improve  the  soup 
by  adding  y2  pt.  of  white  wine  and 
more  sugar. 


Tie  2itppcu 


Soups. 


Wu.  24.  ©rmiprufuppc  mit  ^ouiCfoit. 

gut^atcn  für  0  '4$erfoncn. 

%  Taffe  © raupen, 

2  Taffen  Gaffer, 

3  Ct.  Bouillon, 

£tma3  fein  gefcfjnittenen  Spargel. 

Zubereitung:  Tie  ©raupen  merben  ge* 
mafcbcn,  mit  faltetn  Gaffer  aufgeftcüt  unb 
au  in  Madien  gebradjt,  abgegoficn,  mit  bcr 
Bouillon  aufgefüllt  unb  lMt  Stunbc  lang* 
fam  gelocht.  $n  ber  lebten  %  Stunbc  t^ut 
man  bie  Spargelftiidc  hinein  unb  läfet  fic 
mit  meid)  focben;  man  fann  biefelben  aud) 
mcglaffcn.  Sollte  bie  Suppe  cthxxS  gu  meife* 
lid)  er f feinen,  füge  ctma3  gleifdiertraft  Ijin* 
31t  ober  riiljre  fic  mit  einem  Eigelb  ab. 


Wo.  25.  Wrnnpcnfd)fcimfitppc  mit 
$0uitton. 

3ut^atcn  für  G  H^^rfonen. 

1  Taffe  ©raupen, 

1  ©felöffcl  33uttcr, 

(ftmaS  Spargclftüdc  nadj  belieben, 

3  Ct.  ftarfc  Bouillon. 

Zubereitung:  Tic  ©raupen  mäfdjt  man 
unb  aiefet  ^meirnal  mit  locbcnbcnt  Gaffer 
ab.  Tie  iöuttcr  lafet  man  bcrgefycn,  fdjmort 
bie  ©raupen  eine  xöeile  barin  unb  füllt  fie 
mit  ber  Bouillon  auf.  Tann  fod)t  man  bie 
Suppe  2 Mt  Stunbc  langfam  unb  reibt  fie 
burdj  ein  §aar)icb.  SBiU  man  Spargel  in 
ber  Suppe  Ijabcn,  loche  benfelben  cjrtra  in 
Bouillon  unb  giefte  biefeS  $u  ber  fertigen 
Suppe.  ©bcnfallS  fann  man  biefelbe  mit 
einem  ©igelb  abrübren.  3ür  «ranfe  ift 
biefe  Suppe  befonberS  gut,  aber  of)nc  ben 
Spargel. 


Wo.  2(5.  (v5rnupcnmaffcr*Snppc. 

3utbatcn  für  6  ^Scrfonen. 

1  Taffe  ©raupen, 

1  Sfeiöffel  Söutter, 

3  Ct.  Gaffer,  Sala  nach  ©efefjmaef, 

1  ^?rife  9ftu3latnuft, 

2  Tfjcelöffel  gemiegte  Sf?etcrfilic. 

Zubereitung:  Tic  ©raupen  merben  mit 
etma»  faltem  ©aber  aufgeftcllt,  h^B  ge* 
macht  unb  abgegoffen,  in  ber  93utter  ge* 
bämpft  unb  nadi  unb  nach  mit  ©affer  auf* 
gefüllt.  fiäBt  fic  bann  1  Stunbe  fodben 
unb  mür^t  bie  Suppe  mit  Saig  unb  9ftu§* 
fatnuB,  ^ulept  fein  gebaefter  ^eterfilie  unb 
ein  Stiidcbcn  frifdber  Butter. 


Wo.  27.  Snftc  ©rnupcnfd)Icimfitppc. 

Zutbafen  für  6  ^erfonen. 

Tiefe  Suppe  mirb  beinahe  fo  aubereitet 
mie  Wo.  26,  nur  läßt  man  bie  '^cterfilic 
unb  WhiSfatnuft  meg.  ©iebt  V2  Taffe  3u* 


No.  24.  Barley  Soup  with  Bouillon. 

Quantity  for  0  People, 
eup  of  pearl  barley, 

2  cups  of  water,  3  qts.  bouillon, 

Some  fine  cut  asparagus. 

Preparation:  The  barley  is  washed  in 
eold  water  and  then  brought  to  boiling 
in  cold  water.  The  water  is  poured  off 
and  the  bouillon  poured  on  and  with* 
this  it  is  boiled  siowly  for  \l/2  hours. 
Düring  the  last  of  an  hour  the  pieces 
of  asparagus  are  put  in  and  boiled  soft. 
If  you  wish,  you  may  leave  out  the 
asparagus. 

If  the  soup  looks  too  white  you  may 
add  some  meat  extract  or  stir  into  it 
the  yolk  of  one  egg. 


No.  25.  Barley  Gruel  Soup  with 
Bouillon. 

Quantity  for  6  People. 

1  cup  of  pearl  barley, 

1  tablespoonful  of  butter, 

Some  asparagus  pieces  if  you  like, 
3  qts.  strong  bouillon. 

Preparation:  The  barley  is  washed 
and  boiling  water  poured  on  and  off 
twice.  Heat  the  butter  and  cook  the 
barley  in  it  for  a  while.  Then  the  bouil¬ 
lon  is  poured  on  and  the  soup  is  boiled 
siowly  for  2]/2  hours.  Now  the  soup 
is  strained  thru  a  fine  hairsieve  and 
heated  again. 

If  you  wish  some  asparagus  which 
gives  it  a  nice  flavor  cook  the  asparagus 
pieces  soft  in  bouillon  and  add  it  to  the 
ready  soup,  or  stir  into  it  the  yolk  of 
one  egg. 

This  soup  is  very  good  for  sick  peo- 
ple,  for  them  the  asparagus  is  left  out. 


26.  Barley  Gruel  Soup. 

Quantity  for  G  People. 

1  cup  of  pearl  barley, 

1  tablespoonful  of  butter, 

3  qts.  of  water, 

Salt  according  to  taste, 

1  pinch  of  nutmeg, 

2  teaspoonfuls  of  parsley. 
Preparation:  The  barley  is  washed 

and  put  over  the  fire  in  some  cold  water, 
let  it  get  hot  and  pour  off  the  water. 
Put  the  barley  into  “the  butter  and  let 
it  steep  a  while,  then  add  more  water 
and  boil  for  one  hour.  Add  salt  and 
nutmeg  and  at  last  add  the  parsley.  You 
can  also  a<Td  a  piecc  of  fresh  butter. 


27.  Sweet  Barley  Gruel  Soup. 

Quantity  for  6  People. 

This  soup  is  the  same  as  No.  26  with 
the  exception  of  parsley  and  nutmeg 
which  are  left  out.  x/2  cup  of  sugar  and 
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efer  unb  ein  Stücfd^cn  Zimmci  baau,  reibt 
fic  burrf)  ein  £>aarftcb  unb  mit  Eigelb  ab* 
rühren. 


Wu.  28.  Snfloiitbbc  mit  23ümI(on. 

Zutljaten  für  6  ^erfonen. 

1  STaffe  Sago, 

1  dt.  Gaffer, 

3  dt.  JöomUon. 

Zubereitung:  Sago  läßt  man  1  Stunbc 
in  faltem  SBaffer  meinen,  gießt  bann  baä 

SBaffer  ab  unb  fdjüttet  ben  ^ago  in  bie  fo* 

dbenbe  SBouißon  unb  läßt  benfelben  meief) 
unb  burcfjfidjtig  foefjen. 


Wo.  29.  Sngofnbbc  mit  Wutfjiucin. 

Zutljaten  für  2  Sßerfonen. 

14  Xaffe  Sago, 

3  Waffen  SBajfer, 

IVj  Stoffe  Dtotbmcin  ober  .^unbeerfaft, 

V'i  Stoffe  guefer, 

2  Stiiddjcn  (Sitronen*®djeibc. 

Zubereitung:  Sago  mirb  1  Stunbe  ge* 
mäffert,  bann  abgegoffen.  2Benn  bann  ba§ 
oben  angegebene  SBaffer  foetjt,  laffe  ben 
Sago  barm  meid)  unb  burdjfidjtig  fodjen, 
gieße  ben  ßtotljmein  ober  Seift  ginan  nebft 
Zucfer  unb  ßitroncnfdjciben  unb  laffe  alle§ 
nod)  5  Minuten  fodjen.  Sntferne  beim  2ln* 
ridjten  bie  (Eitronenfdjeiben;  gebe  entmeber 
Zmiebacf  ober  IjcIIgcröftcte  Semmclfdbciben 
baau. 


Wo.  30.  WricSfitübc  mit  23oniffoit. 

Zutljaten  für  6  ^erfonen. 

%  5Taffe  ©rie§, 

2  dt.  23puiIIon. 

Zubereitung:  fiaffe  bie  fertige  burdjge* 
fiebte  S3ouiüon  fodjen,  fdjütte  ben  ©ric» 
langfam  unter  D'ti'djrcn  I)in3u  unb  laffe  bie 
Suppe  10  Minuten  focfym. 


Wo.  31.  Olrnnfcrniitppc  mit  ÜZonttfon. 

Zutljaten  für  6  ^erfonen. 

m  Stoffen  ©rünfern, 

1  Stöffel  Butter, 

3  dt.  93ouiüon, 

1  bi§  2  Sigelb, 

1  SDhldjbrob  in  SBürfel  gcfd)nitten, 

Va  (Eßlöffel  S3uttcr. 

Zubereitung:  £>a§  ©rünfern  mirb  in 

bem  (Eßlöffel  93uttcr  gebämpft,  bie  23ouiIIon 
binaugefüßt,  2  Stunben  langfam  fodjen  laf* 
fcn.  2)ic  Suppe  burdj  ein  £>aarfieb  rülj* 
reu  unb  mit  einem  (Eigelb  abaieljcn.  £to§ 
SMildjbrob  in  SBiirfet  fdjneiben  unb  in  bem 


some  cinnamon  are  added.  The  soup 
\9  then  strained  thru  a  fine  hairsieve 
and  the  yolk  of  one  egg  is  stirred  into  it. 


No.  28.  Sago  Soup  with  Bouillon. 

Quantity  for  6  People. 

1  cup  of  sago, 

1  qt.  of  water, 

3  qts.  of  bouillon. 

Preparation:  The  sago  is  soaked  for 
1  hour  in  cold  water,  pour  off  the  water 
and  add  boiling  hot  bouillon  and  in  this 
the  sago  is  left  to  boil  until  it  is  trans¬ 
parent. 


No.  29.  Sago  Soup  with  Red  Wine 
or  Raspberry  Juice. 

Quantity  for  2  People. 

14  cup  of  sago,  3  cups  of  watei, 

1 14  cups  red  wine  or  raspberry  juice, 

14  cup  of  sugar,  2  slices  of  lemon. 

Preparation:  The  sago  is  soaked  in 
cold  water  for  one  hour.  This  water  is 
then  poured  off  and  3  cups  of  fresh 
water  added  in  which  the  sago  is  boiled 
soft  and  transparent.  Add  the  quantity 
of  red  wine  or  juice,  sugar  and  lemon 
and  let  it  boil  5  minutes  longer.  Re- 
move  the  lemon  slices. 

Serve  this  soup  with  zwieback  or  toast 
roll  slices  to  a  light  yellow  color  and 
serve  fliese. 


No.  30.  Farina  Soup  with  Bouillon. 

Quantity  for  6  People. 
y±  cup  of  farina, 

2  qts.  of  'bouillon. 

Preparation:  Let  the  already  strained 
bouillon  boil,  then  pour  the  farina  into  it 
slowly  while  stirring  it  and  leave  it  to 
boil  10  minutes. 


No.  31.  Green  Corn  Soup  with 
Bouillon. 

Quantity  for  6  People. 

1  y2  cups  of  green  corn, 

1  tablespoonful  of  butter, 

3  qts.  of  bouillon,  1  or  2  yolks  of  eggs, 
1  milk  roll  cut  into  small  cubes, 

^2  tablespoonful  of  butter. 

Preparation:  The  green  corn  is  steep- 
ed  in  the  tablespoonful  of  butter,  then 
the  bouillon  is  added  and  this  boiled  for 
2  hours  slowly.  This  is  then  strained 
thru  a  hairsieve  and  the  yolk  of  one  egg 
stirred  in. 

The  milk  roll  is  cut  into  cubes  and 
fried  in  the  \4  tablespoonful  of  butter 


Tie  Suppen. 


Soups. 


Vi  Cftlöffcl  Butter  311  beügelbcr  $arbe  rö« 
ften.  ©etm  Anrichten  m  bic  Suppe  tfjun, 
über  cytra  feruiren. 


Wo.  32.  $afcröriifefnppc. 

Zutfyaten  für  6  ©erfonen. 

2  Taffen  ^afergrüpe, 

2  £ftiöffel  ©littet, 

2  Yj  Ct.  Gaffer, 

Yi  Tbeelöffel  $Ieifd)C£traft, 

(£tmaö  Sal^. 

Zubereitung:  ältan  ftcHt  bic  ßafergrüje 
mit  bem  ©affer  auf’ö  fteucr  unb  läßt  fte 
langfam  Vl*  Stunbe  fodjen  unter  ©cifügung 
Pon  etmaö  SaU.  Tann  burep  ein  ftaarficb 
brüden,  tput  ©utter  unb  ^Icifcfjcrtraft  ba« 
(ni  unb  läftt  bic  Suppe  nodjmalö  auffodjen. 
(sollte  fie  etmaä  bief  fein,  gieftc  focftenbcS 
Gaffer  pin^u. 

©efonbere  ©enterfung:  ^Infratt  ©ajjer 
faim  man  auep  ©fild)  in  bie  £>afcrgriipc 
tpun,  unb  muft  nur  ba3  fylcifcfiertraft  fort« 
laffcn;  bie  Sftildibafcrgrüpc  mit  ctmaö  3Us 
der  abfdjmcdcn.  $n  ©utter  gebratene  Sem« 
mclbröddbcn  fdimcdcn  gut  $u  biefer  Suppe, 
aud)  ift  biefelbe  eine  beliebte  föranfenfpetfe. 


Wo.  33.  ©opncitfnppc  mit  ©outtton. 

3utpaten  für  6  ©erfonen. 

1  Taffe  fd)öne  meiftc  ©opiten, 

3  Ct.  gute  ©ouiüon, 

Yt  ©fb.  Scpinfentnocplen. 

Zubereitung:  Tic  ©opnen  läftt  man  ein 
paar  Stunbcn  im  ©affer  liegen,  bamit  fie 
aufqucücn;  gieftt  ba§  Gaffer  bann  ab  unb 
ftcHt  fie  auf  311m  $od)cn  mit  etma§  frifeffem 
©affer.  fiäftt  fie  10  Knuten  fodjen,  gtcftt 
ba3  ©affer  mieber  ab,  tput  frifepeö  faltc§ 
©affer  barauf,  läftt  c3  mieber  eine  ©eile 
fod)cn,  gieftt  e$  abermals  ab,  tput  ©ouiüon 
bann  3U  ben  ©opnen  unb  foept  fie  barin 
meid).  Ten  Sdiinfenfnodien  fodit  man  mit 
ber  ©ouillon;  ©opnenfuppc  muft  3  Stun« 
ben  fodien. 


Wo.  34.  ©opncnpurccfitppc  mit  firefjs* 
ober  £iimmcrbnttcr. 

3utpaten  für  4  ©erfonen. 

%  Taffe  meifte  ©opnen, 

1  Yt  Ct.  ©affer, 

1  ©Wöffel  ©utter, 

1  tftlöffel  .QrcbS«  ober  £>ummerbuttcr, 
1  Yt  Ct.  ©ouiüon, 

(hma»  meinen  ©feffer, 

3  (^löffel  Sapne. 

Zubereitung:  Tie  ©opnen  merben  ge« 
mäffert,  abgegoffen,  unb  mit  bem  angegeoe« 
neu  ©aff  er  meid)  ge  fodit.  ©enn  bie  ©ofj« 
nett  meid)  finb,  muft  ba3  ©affer  aOeS  ber« 
fodit  fein;  bann  riiprc  bie  ©opnen  burep 
ein  feines  Sieb.  Ta3  ©urce  bämpft  man 
mit  ber  angegebenen  ©utter  unb  51rebS« 


until  light  yellow.  When  serving  thr 
sonp  put  these  bread  cubcs  into  it  or 
serve  extra.  % 


No.  32.  Oatmeal  Soup. 

Quantity  for  6  People. 

2  cups  of  oatmeal, 

2  tablespoonfuls  of  butter, 

2l/2  qts.  of  water, 

Some  salt, 

y2  teaspoonful  of  mcat  extract. 

Preparation:  The  oatmeal  is  put  on 
with  the  water  and  boiled  slowly  for 
x/2  hour  when  salt  is  added,  then  the  soup 
is  strained  or  pressed  thru  a  hairsieve. 
Now  add  'butter  and  meat  extract  and 
let  this  all  come  to  a  boil.  If  the  soup 
is  too  thick  add  some  more  boiling 
water. 

Remarks:  Instead  of  water  you  may 
also  take  milk  and  leave  out  the  meat 
extract.  You  may  add  some  sugar. 
Small  pieces  of  rolls  fried  in  butter  are 
good  with  this  soup.  It  is  very  good  for 
sick  people. 

No.  33.  Bean  Soup  with  Bouillon. 

Quantity  for  6  People. 

1  cup  of  nice  white  beans, 

3  qts.  of  good  bouillon, 
l/2  lb.  of  ham  bones. 

Preparation:  The  beans  are  soaked 

in  water  for  some  hours,  pour  off  the 
water,  put  on  fresh  water  and  bring  to 
boil.  After  boiling  for  10  minutes,  pour 
off  this  water  and  boil  again.  Now  pour 
it  off  for  the  last  time,  add  the  bouillon 
and  cook  the  beans  soft  in  this.  The 
ham  bone  is  cooked  in  the  bouillon.  It 
takes  3  hours  to  boil  this  soup. 


No.  34.  Bean-Puree  Soup  with 
Crab  or  Lobster  Butter. 

Quantity  for  4  People. 

Y  cup  of  white  beans, 

1  y2  qts.  of  water, 

1  tablespoonful  of  butter, 

1  tablespoonful  of  crab  or  lobster- 
butter,  . 

1  y2  qts.  of  bouillon, 

Some  white  pepper, 

3  tablespoonfuls  of  cream. 

Preparation:  The  beans  are  soaked, 

drained  and  cookcd  soft  in  1 Y»  qts.  of 
water.  When  they  are  soft  the  water 
must  have  all  boiled  down.  Strain  the 
beans  thru  a  fine  sieve.  This  puree  or 
mass  is  stewed  in  the  butter  and  the 
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ober  Rümmer  butter,  unb  mit  93ouiöon  auf# 
fiiUen.  Tf)ut  nun  ben  Pfeffer  fjinau,  bie 
<£af)itc  in  bie  ©uppenfchüffel,  unb  bie 
Klippe  barin  ferbiren.  Tiefelbe  muß  un* 
flefdfjr  3  ©tunben  bor  (Gebrauch  Porbereitet 
merben. 


sJJo.  35.  örbfcnfiippc  mit  33ouitfon. 

Zutljaten  für  6  Sßerfonen. 

1  Mt  Taffe  Grbfen, 

3  Ct.  93ouiUon, 

Mi  s#fb.  ©rijtnfen  ober  Sfriodjen  baoon, 

1  Semmel, 

Mi  ©felöffcl  23utter. 

Zubereitung:  3Kit  ben  grbfen  ber fährt 
man  gerabe  fo  tute  bei  ben  Söaljnen  in  üßo. 
33,  focd)t  fic  in  ber  93ouiüon  tucid),  tueldjeg 
3  Stunben  Zeit  beanfprudjt.  Tie  Suppe 
fiebt  man;  ift  eg  Stinten,  ben  man  in  ber 
95ouiIton  fod)t,  fo  frijnetbe  fclbigen  in  Heine 
Stucfdjen  unb  füge  fie  ber  Suppe  bei.  @be n= 
fallg  fdjnetbc  bie  Semmel  in  fleinc  bieredtge 
©tücfdjen,  brate  fic  in  93utter  fcfjön  f)cflgdb 
unb  rcidte  fie  mit  ber  Suppe. 


Wo.  3(>.  fiinfenfitppc. 

Zutljaten  für  6  Sßerfonen. 

2  Taffen  fiinfen, 

3  £)t.  Bouillon, 

1  $fb.  SBienertuürftdfjen, 

Mt  (Sftlöffel  Butter, 

1  C^BlöffcI  SReSI. 

Zubereitung:  Tie  ßinfen  toerben  1 

©tunbe  getbäffert,  abgegoffen  unb  mit  f aU 
tetn  SBaffer  aum  Podien  aufgcfteHt.  Wadj 
10  Minuten  langem  $ocfjen  abgiefeen  uttb 
bie  83ouiüon  Ijtitaufügcn.  $odjt  bie  Sinfen 
2 Mi  big  3  Stunben  barin,  in  biefer  Zfh 
toerbcit  bicfelben  tueidi  fein,  ßaffe  bie  ans 
gegebene  Butter  bergeben  uttb  bämpfe  bag 
3J2epI  barin;  tpuc  biefeg  bann  in  bie  Suppe, 
bamit  fic  ettuag  gebunben  tuirb.  10  SWinu# 
ten  bor  bent  SInricpten  tfjue  bie  23itrftcf>en 
in  bie  Suppe  unb  taffe  bicfelben  einmal 
auffoefjen  unb  bie  übrige  Zeit  burdjaiepen; 
bicfelben  toerben  mit  ber  Suppe  gegeffen. 
Sftan  barf  bie  93ouidon  nur  fepr  tuenig  fal* 
aett,  ba  bie  SBürftdpcn  fefjarf  finb. 


Wo.  37.  ftrifdjc  Wcmitfcfnppc  mit 
'Züitifloit. 

Zutpateu  für  6  Sßerfonen. 

3  Heine  gelbe  Wübett, 

2  Heine  Äloplrabi, 

V\  ftopf  Sellerie, 

14  fiopf  Blumen fopl, 

30  Sd)otcn  auggepülfte  Srbfen, 


Soups. 


crab  or  lobster-butter  and  then  the 
bouillon  is*  added,  also  the  white  pepper. 
The  cream  is  put  into  the  soup  dish  and 
the  soup  is  poured  over  it. 

This  soup  must  be  prepared  about  3 
hours  before  being  served. 


No.  35.  Pea  Soup  with  Bouillon. 

Quantity  for  6  People. 
ll/2  cups  of  peas, 

3  qts.  of  bouillon, 
l/2  lb.  ham  or  bones, 

1  roll, 

y2  tables-poonful  of  butter. 
Preparation:  The  peas  are  prepared 
just  like  the  beans  in  No.  33,  then  they 
are  boiled  soft  in  bouillon  for  3  hours. 
The  soup  is  then  strained.  If  it  is  ham 
that  is  being  boiled  in  the  bouillon,  then 
cut  same  into  small  pieces  and  put 
them  into  the  strained  peas. 

Cut  the  roll  into  small  cubes,  fry  them 
in  butter  until  light  yellow  and  serve 
with  the  soup. 


No.  36.  Lentil  Soup. 

Quantity  for  6  People. 

2  cups  of  lentils, 

3  qts.  of  bouillon, 

1  lb.  of  Wiener  sausage, 
y2  tablespoonful  of  butter, 

1  tablespoonful  of  flour. 

Preparation:  The  lentils  are  soaked 
in  water  for  one  hour,  then  this  water 
is  poured  off  and  the  lentils  brought  to 
boil  in  cold  water.  They  must  boil  for 
10  minutes.  This  water  is  again  poured 
off  and  the  bouillon  added,  in  this  the 
lentils  are  boiled  soft  which  takes  2 y2 
to  3  hours.  When  the  lentils  are  soft, 
the  butter  is  heated  and  the  flour  put 
into  it,  this  is  then  poured  into  the  soup. 
Ten  minutes  before  serving  put  the 
Wieners  into  the  soup,  let  come  to  a 
boil  and  then  merely  steep.  The  Wieners 
are  served  with  the  soup. 

Remarks:  Put  very  little  salt  into  the 
soup,  because  the  Wieners  are  already 
s^asoned. 


No.  37.  Fresh  Vegetable  Soup  with 
Bouillon. 

Quantity  for  6  People. 

3  small  carrots, 

2  small  kohlrabi, 
y  head  of  celery, 
y  head  of  cauliflower, 

30  pods  of  shelled  peas, 
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Soups. 


0  Stangen  Spargel, 

fein,  nad)  belieben, 
el  Butter, 

ti  iWehh  3  ßt.  ©ouiUon. 


2  Mario 
%  GMöf 
1  C^felÖf 


Zubereitung:  ©utter  läfet  man  öcrgdjen 
unb  ettuaö  mit  2>id)l  bämpfen,  mit  ber 
©outüon  auffiiüen.  Me§  ©emüfe  mit  ben 
Partoffeln  in  Keine  gietli$e  Gtftddben 
fcfyneiben  unb  in  bie  fochenbe  ©outuon 
ttjun,  meid)  fodien  taffen,  mcldjeg  1  Stunbe 
Zeit  beanforudjt.  nidjt  aUe3  biefeS  ©e* 
müfe  ju  befonunen,  |o  fann  man  mit  tüeni* 
ger  bie  Suppe  bereiten  unb  fteine  ftleifd)* 
flöfee  bon  MalbS«  ober  £>ühncrfletfd)  hinein* 
thun.  25ie  Zubereitung  &*r  $löfte  ift  ge« 
nau  toie  bei  Wo.  10. 


0  asparagus  stalks, 

2  potatoes  if  you  likc, 

Yx  tablespoonful  of  butter, 

1  tablespoonful  of  flour, 

3  qts.  bouillon. 

Preparation:  The  butter  is  heated 
and  flour  put  into  it  to  stew,  then  the 
bouillon  is  added;  all  vegetables  and 
potatoes  cut  into  small  pieces,  and  put 
into  the  boiling  bouillon  and  cooked  for 
one  hour  until  soft.  If  you  can  not  get 
all  of  these  vegetables  you  mav  put  less 
of  it  into  the  soup.  Instead  you  may 
put  small  meat  dumplings  of  veal  or 
chicken  into  it.  These  dumplings  are 
prepared  as  in  recipe  No.  10. 


Wo.  38.  Spnrgctfnppc  mit  ©ottillon. 

Zutljaten  für  G  ©erfonen. 

2  ©fb.  Spargel, 

3  ßt.  ©ouiüon, 

1  ©fclöffel  ©utter, 

2%  ©felöffel  Wiehl. 

Zubereitung:  2)ic  ©utter  bergehen  laf* 
feit,  Wiehl  ein  toenig  barin  beimpfen,  mit 
ber  ©ouiüon  auffüllen  unb  auffodjen  iaffen. 
2)ic  Spargel  fepälen,  in  1%  Zoü  lange 
Stüde  fdmeiben  unb  in  ber  fodjcnoen  ©ouil* 
Ion  %  Stunbc  mitfodhen  Iaffen.  Sinb  eg 
3arte  Spargel,  fo  fiitb  bicfclben  in  V* 
Stunbc  meid). 


Wo.  31).  iZInmcitfolilfnppc  mit  ©ouiüon. 

Sulfaten  für  6  ©erfonen. 

1  Äiopf  ©luntcnfohl, 

3  ßt.  ©ouiUon, 

1  ©folöffel  ©utter, 

2  Ms  ©felöffcl  Wiehl. 

Zubereitung:  $ft  biefelbc  tote  bei  Spar« 
gelfuppc  Wo.  38.  ®er  ©lumenfof)I  tuirb  in 
rteinc  Wofen  gebrochen  unb  in  ber  fertigen 
©ouiüon  20  Minuten  gefod)t. 


Wo.  40.  Snncrampfcrfttppc  mit 
©ottiffon. 

Zuthaten  für  6  ©erfonen. 

V\  ©Tb.  Sauerampfer, 

Yi  ©fb.  Salatblätter, 

V i  ©fb.  ©utter, 

3  Stöffel  Wiehl, 

2%  ßr.  ©ouiüon, 

2  Sigelb, 

5  ©ftlöffel  Sahne, 

©tma§  Zuder, 

1  ©rife  ©feffer, 

1  ©röbdten  in  fTeine  SBürfel  gefdmit* 
ten, 

V2  Sftlöffcl  ©utter,  bteferben  3U  braten. 


No.  38.  Asparagus  Soup  with 
Bouillon. 

Quantity  for  6  People. 

2  lbs.  of  asparagus,  3  qts.  of  bouillon, 
1  tablespoonful  of  butter, 

2l/2  tablespoonfuls  of  flour. 

Preparation:  The'  butter  is  heated 
and  the  flour  stewed  in  it,  then  the  bouil¬ 
lon  is  added  and  let  come  to  a  boil.  The 
asparagus  is  peeled,  cut  into  small  pieces, 
\l/2  inches  long  and  boiled  in  the  bouil¬ 
lon  for  of  an  hour. 

If  the  asparagus  is  tender  it  will  be 
soft  after  l/2  hour  cooking. 


No.  39.  Cauliflower  Soup  with 
Bouillon. 

Quantity  for  6  People. 

1  liead  of  cauliflower,  3  qts.  bouillon, 
1  tablespoonful  of  butter, 

2l/2  tablespoonfuls  of  flour. 

Preparation:  The  preparation  of  this 
soup  is  the  same  as  No.  38.  The  cauli¬ 
flower  is  broken  into  small  roses  and 
boiled  in  the  prepared  bouillon  about  20 
minutes. 


No.  40.  Sorrel  Soup  with  Bouillon. 

Quantity  for  6  People. 

%  lb.  of  sorrel, 
x/2  lb.  lettuce  leaves, 
lb.  butter, 

3  tablespoonfuls  of  flour, 

2l/2  qts.  bouillon, 

2  yolks  of  eggs, 

5  tablespoonfuls  of  crcam. 

Some  sugar, 

1  pinch  of  pepper, 

1  roll  cut  into  small  cubes, 
y2  tablespoonful  of  butter. 
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Zubereitung:  Sauerampfer  unb  Salat* 
blättcr  tuerben  einen  Hugenblicf  in  focf)cn* 
be§  SEBaffer  getpan,  auf  ein  Sieb  abtropfen 
Iaffen  unb  in  '^fb.  S3uttcr  10  Minuten 
tucid)  beimpfen.  Tann  tuieber  burd)  ein 
Sieb  unb  mit  bem  Gigelb  unb  ber  Satjne 
gut  berri'thren.  Körper  ridjte  bie  23ouiI* 
ton;  93utter  unb  2ftetjl  bämpfen  unb  mit  ber 
Bouillon  auffütten.  Tie  Semmelftiicfe  in 
%  Gfolöffel  Butter  hellgelb  röften.  Sotoie 
ba3  Sßuree  fertig  ift,  tt)ue  e§  in  bie  fodjenbe 
^Bouillon,  fdjmede  bie  Suppe  mit  Zuder 
unb  Pfeffer  ab,  bann  anridpten.  Tie  ge* 
röfteten  Semmelftiicfe  tuerben  311  ber 
Suppe  gcreidjt. 


Soups. 


Preparation:  The  sorrel  and  lettuce 
leaves  are  put  into  boiling  water  for  a 
minute  and  placed  in  a  sieve  to  drain. 
It  is  then  put  into  lb.  of  butter  and 
stewed  for  10  minutes.  After  this  the 
mass  is  pressed  thru  the  sieve  and  stirred 
with  the  yolks  of  eggs  and  cream.  The 
bouillon  has  been  prepared;  the  butter 
and  flour  have  been  mixed  and  heated 
and  the  bouillon  is  poured  into  the  whole 
mass.  The  cubes  of  roll  are  fried  light 
yellow  in  the  />  tablespoonful  of  butter. 
When  the  puree  is  done  it  is  poured  into 
the  boiling  bouillon  and  sugar  and  pep- 
per  put  in  to  suit  taste.  The  fried  roll 
cubes  are  served  in  the  soup. 


Wo.  4L  Sctfcricfnppc  mit  Wfifcf). 

gutljaten  für  6  ^erfonen. 

2  Heine  SBiinbcI  frifdje  Sellerie,  ober 
1  ¥2  Äopf, 

2  Gfelöffel  Butter, 

3  (gfetöffcl  2fletyb  ' 

IV2—  2  Dt.  midi  unb  ¥2  Dt.  Saline, 
1—2  Gigelb, 

1  $rife  Pfeffer,  1  Sßrife  Sal3. 

Zubereitung:  Tie  Sellerie  tuirb  in 

Stücfe  gefd^nitten,  in  ein  tuenig  SBaffer 
tueidj  gelodjt  unb  burdj  ein  ^aarficb  ge* 
brüdtt.  23utter  bergepen  Iaffen,  ba§  3Kef)I 
barin  bämpfen  unb  mit  ber  Sittich  auffitl* 
len.  Tic  tueidjgefod)te,  burdjgerührte  Sei* 
Icric  ba3it  tljuu,  abermals  unter  Wiihrcn 
auffoefjen  Iaffen,  genügenb  Sala  ba0U,  fefjr 
tuenig  Pfeffer,  mit  bem  Gigelb  bie  Suppe 
abrühren  unb  gleich  anridpten.  Turdj  lau* 
gc§  harten  tuirb  bie  Suppe  bief. 


Wo.  42.  Xontntcniitppc. 

3utl)atcn  für  6  Sßerfonen. 

1  Dt.  Zantic  Tomaten,  ober  4  ^Sfb. 
frifdjc, 

1  Dt.  SBaffer, 

1  Gftlöffel  Butter, 

¥2  Thcclöffcl  gefchnittene  Z^kbe!, 

1  Tpeclöffel  gehadte  s4?ctcrfilic, 

1  Sßrife  Pfeffer, 

1  $rife  SaL  unb  ettua»  3u^er» 

2  Gftlöffel  SWehl, 

1  Semmel  in  SBürfeln, 

¥2  Gftlöffcl  S3utter  für  biefelben. 

Zubereitung:  Tie  Tomaten  tuerben  mit 
bem  SBaffer  ein  paar  STttnuten  gelocht;  finb 
e§  frifdjc,  fo  laffe  fic  ¥2  Stunbe  fod>cn  unb 
nehme  W\  Dt.  SBaffer.  Tic  Butter  unb 
feingefchnittene  Zlm^I  etlua»  bämpfen. 
Tie  Zwiebeln  müffen  hellgelb  bleiben,  üDfcfil 
baau  unb  noch  ein  tuenig  tueiter  bämpfen 
Iaffen.  Tie  föuttcr  mit  äfteljl  unb  Ztuie* 
beln  31t  ben  fodjenben  Tomaten  thuu,  bitrch5 


No.  41.  Celery  Soup  with  Milk. 

Quantity  for  6  People. 

2  small  bundles  of  fresh  celery  or 
1*4  head  of  celery, 

2  tablespoonfuls  of  butter, 

3  tablespoonfuls  of  flour, 

1*4 — 2  qts.  of  milk  and  *4  Qt.  of  cream, 
1 — 2  yolks  of  eggs, 

1  pinch  of  pepper, 

1  pinch  of  salt. 

Preparation:  The  celery  is  cut  into 
small  pieces,  and  boiled  soft  in  water, 
then  strained  thru  a  hairsieve.  The  but¬ 
ter  is  heated  with  the  flour  in  it  and 
the  milk  is  now  added.  The  boiled  and 
strained  celery  is  added,  let  come  to  a 
boil,  stirring  constantly.  Add  enough 
salt  and  pepper  to  suit  your  taste,  stir  in 
the  yolks  and  serve  at  once.  If  you 
leave  the  soup  Standing  it  will  get  thick. 


No.  42.  Tomato  Soup. 

Quantity  for  6  People. 

1  qt.  canned  tomatoes.  or 
4  lbs.  of  fresh  tomatoes, 

1  qt.  of  water, 

1  tablespoonful  of  butter, 

*4  teaspoonful  of  sliced  onions, 

1  teaspoonful  of  chopped  parsley, 

1  pinch  of  pepper, 

Salt,  some  sugar, 

2  tablespoonfuls  of  flour, 

1  roll  cut  into  cubes, 

y2  tablespoonful  of  butter. 

Preparation:  The  tomatoes  are  boiled 
in  water  for  a  few  minutes.  If  you 
have  taken  fresh  tomatoes  let  them  cook 
*4  hour  in  1 %  qts.  of  water.  Rutter 
and  fine  cut  onions  are  steeped  so  that 
the  onions  remain  light  yellow,  add  the 
flour  and  cook  a  little  more.  Butter, 
flour  and  onions  are  now  put  into  the 
boiling  tomatoes,  and  boiled  with  them. 
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füdHMi  Innen  unb  burd)  ein  feines  Sieb  riil)* 
reu.  ^uder,  3nl^  nnb  Pfeffer  ba^u,  nod)* 
mall  eibtin-u;  fein  gebaefte  JBeterfilie  ba* 
ran  unb  anriebten.  'Xic  2cmmcltPürfcl 
hellgelb  röften,  in  bie  Suppe  tlum  ober  aud) 
ertra. 


Wo.  43.  Xomntrnfitppc  mit  sJWild). 

3ut$aten  für  6  ^erfonen. 

1  Ct.  Manne  Tomaten,  ober  4  4$fb. 
frifdjc, 

1  Ct.  Diild), 

Yi  Gfelöffel  '-butter, 

1  4üifc  Saig, 

1  $rife  8uder, 

1  ®ri)e  Pfeffer, 

1  Xbcelöffcl  '-baeffoba. 

Zubereitung:  Tic  Manne  Tomaten  luirb 
f)cif^  gemacht;  bie  frifdjen  Tomaten  läßt 
man  in  Yi  Ct.  'Gaffer  roeic^fodien;  bann 
burd)  ein  feines  Sieb  brüden.  Tic  'Ufild) 
unb  Butter  im  Toppclboilcr  aum  fodjcn 
fommen  taffen,  bie  burcbgcbriicftcn  beiden 
Tomaten  ba^ufdjiittcn;  Salj,  Pfeffer  unb 
Sucfcr  f)in*ufügen,  baS  Soba  fiincinrübrcn 
unb  bann  feroiren. 


Then  the  mass  is  strained,  sogar,  salt, 
pepper  added,  the  wholc  heated,  the 
chopped  parsley  thrown  in,  and  the  soup 
served.  The  roll  euhes  are  fried  light 
yellow  and  put  into  the  soup  or  if  you 
wish  you  can  serve  them  extra. 


No.  43.  Tomato  Soup  with  Milk. 

Quant ity  for  6  People. 

1  qt.  canned  tomatoes  or 
4  Ibs.  fresh  tomatoes, 

1  qt.  of  milk, 
x/2 •  tablespoonful  of  butter, 

1  pinch  of  salt, 

1  pinch  of  sugar, 

1  pinch  of  pepper, 

1  teaspoonful  of  baking  soda. 

Preparation:  The  can  of  tomatoes  is 

heated,  the  fresh  tomatoes  must  be  boil- 
ed  soft  in  y2  qt.  of  water,  then  pressed 
thru  a  fine  sieve. 

The  milk  and  butter  are  brought  to 
boil  in  a  double  boiler  and  the  tomatoes 
are  put  into  it.  Salt,  pepper  and  sugar 
put  in,  then  the  soda  stirred  in  and  the 
soup  served  at  once. 


Wo.  44.  'JWorf'Turtfc  3itppc. 

Zutfjatcn  für  8  ^erfonen. 

Yi  MalbSfopf  of)nc  ©ebirn, 

1  MalbSflungc  ober  2  güße, 

Muapp  Y*  robcit  8d)in!en, 

1  gelbe  Wübe, 

1  Stiirfdjen  33ctcrfilientmirgel, 

Yi  2eIIeric,  2  fleinc  8tDiebeIn, 

Yi  Cuart  Wotfgocin, 

2al3  unb  Pfeffer, 

Yi  v^fb.  3?uttcr, 

%  m 

*/>•  Cuart  ii?abeira, 

4  Gier, 

2  Yi  Ct.  SBaffer. 

Zubereitung:  9ftau  bratet  ben  feinge« 
febnittenen  Sdiinfcn,  Suppengrün  unb 
Zmicbeln  an,  tfjut  ben  MalbSfopf,  8un0e 
ober  aerfdilagenc  ftiifee,  naebbem  fic  abgc* 
briibt  finb,  ba^u  unb  füllt  biefeö  mit  bem 
angegebenen  Gaffer  auf.  VlUeS  meidifodjcn, 
2alfl  unb  Keffer  ba^u,  bann  burd)  ein 
2ieb  gieren.  Xie  .fraut  bon  bem  MalbS* 
fopf  in  feine  Stiicfdien  febneiben,  ebenfalls 
bie  Zunge  unb  ftüfce;  ein  toenig  8  a  über 
ba$  gefdmittene  ftlcifd)  ftrenen  unb  mit  bem 
Wotfppcin  begießen.  Butter  unb  SP2cl)I 
braun  röften,  mit  ber  entfetteten  Bouillon 


No.  44.  Mock-Turtle  Soup. 

Quantity  for  8  People. 
l/2  calf’s  head  without  the  brains, 

1  calf’s  tongue  or  2  feet, 

%  1b.  of  green  ham,  (scant), 

1  carrot, 

1  piece  of  parsley-root, 
x/2  of  a  celery-root,  2  small  onions, 

%  qt.  red  wine,  salt  and  pepper, 

%  lib.  of  butter,  %  lb.  of  flour, 

Vi«  qt.  of  Madeira  wine, 

4  eggs, 

2l/2  qts.  of  water. 

Preparation:  The  fine  cut  ham,  soup- 
greens  and  onions  are  fried  and  the 
calf’s  head  and  tongue  or  chopped  feet 
are  then  put  in  and  the  quantity  of 
water  added.  The  feet  must  be  scalded 
before  using. 

The  whole  is  cooked  tender  and  salt 
and  pepper  added.  Then  it  is  strained. 
The  skin  of  the  calf’s  head  is  cut  into 
small  pieces  (also  the  tongue  and  feet). 
a  little  salt  is  strewn  over  the  meat  and 
the  red  wine  poured  over  it. 

Butter  and  flour  are  browned  and  the 
bouillon,  from  which  the  fat  has  been 
removed  is  poured  on.  also  the  Madeira 
wine. 
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auffiiflen,  ben  Wfabeira  bagu.  2>ie  Suppe 
nod)  1  Stunbc  langsam  !od)cn  Iaffen. 
Sd)rtum  unb  fyett  mufe  baöon  entfernt  mer= 
ben,  bann  ba3  in  Snotfjtoein  gefcfjnittene 
£yleifd)  bagutfjun.  2)ie  Gier  fjart  Jochen, 
ba§  gange  Gigelb  gur  Suppe  tpuu;  and) 
fann  mau  ba»  Gigelb  in  bie  £>älftc  fdjnei* 
ben  unb  giebt  für  jeben  XeHcr  Suppe  Y2 
Gigclb.  Suppe  nimmt  3  Stunben  3eit 
gum  foefjen. 


Wo.  45.  ftnrtoffdfnppc  mit  ^oititfon. 

3utpaten  für  0  ^erfonen. 

2  ^Sfb.  rolje  gefehlte  Kartoffeln, 

2  Ct.  93ouiHon  bon  Cd)fenfnod)cn,  <pa= 
fenbratengerippe  ober  öeflügelge? 
rippe, 

1  Semmel  in  Sßürfcl  gefdjuitten, 

Mj  G^Iöffel  23utter. 

Zubereitung:  2)ie  gcfdjältcn  Kartoffeln 
toerben  in  Stiidc  gefdmitten,  in  ber  SSouil* 
Ion  meidjgefodjt  unb  burd)  ein  Sieb  gc= 
briidt  ober  aud)  gang  gelaffen,  je  nadj  $es 
lieben.  2)ie  Scmmelftiiddpcn  toerben  IfclP 
gelb  geröftet,  in  bie  Suppe  getl)an  ober 
eptra  gereift. 

Söcfonbcrc  S3emerfung:  Kartoffelfuppe 

bon  £>afem  ober  irgenb  einem  ©eflügelge* 
rippe  ift  feljr  fdjmadbaft.  Sollte  nod) 
gleifd)  baran  fein,  fepneibe  e§  in  Heine 
Stüde  unb  ttjuc  e§  in  bie  Suppe. 


Wo.  46.  Knrtoffclfnppc. 

3utf)aten  für  G  Sßerfonen. 

2  ^3fb.  rope  Kartoffeln, 

9  Pt  ‘‘TiVdirr 

IV2  Gniöffel  friW  Butter, 

V2  5TfjccIöffcI  glcifdjeptraft. 

®alg, 

1  Semmel  in  SBiirfel  gefdmitten, 

%  Gfglöffcl  83utter  bafür. 

Zubereitung:  Sic  Kartoffeln  toerben  ge? 
fdiält,  in  Stüde  gefdmitten,  in  bem  augege* 
bcncit  Gaffer  toeid)gcfod)t,  burd>  ein  ^Sicb 
gebrüdt  unb  nodimaI§  aufgcfodit;  Saig, 
Butter  unb  f^Ie i f cf)c r t r a f t  bagu.  Sie  Seim 
mcltüürfel  in  bem  halben  Gfelöffel  93utter 
hellgelb  röftcu  unb  beim  fttnricfjten  in  bie 
Suppe  th«u. 


Wo.  47.  ^cifmicinfnppe. 

3 u traten  für  G  ^erfonen. 

1  Ct.  leichten  SWofeltoein, 

1  Ct.  Gaffer, 

1  Stiidd)en  3immct,  2  Welfen, 


The  soup  is  now  slovvly  boiled  for  one 
hour.  The  scum  and  fat  must  be  taken 
off. 

Now  the  meat  with  the  red  wine  are 
put  in. 

The  eggs  are  'boiled  hard  and  the 
whole  yolks  put  into  the  soup.  Y011  can 
also  cut  the  yolks  in  halves  and  put  l/2 
into  each  soup  dish. 

The  soup  has  to  boil  3  hours. 


No.  45.  Potato  Soup  with  Bouillon. 

Quantity  for  6  People. 

2  Lbs.  of  raw  or  unboiled  peeled  po¬ 
tatoes, 

2  qts.  bouillon  of  oxbones,  (soup- 
bones), 

or  bouillon  of  rabbitroast  bones, 
or  bouillon  of  poultryroast  bones, 

1  roll  cut  into  small  cubes, 

Yi  tablespoonful  of  butter. 

Preparation:  The  potatoes  are  pared. 
cut  into  small  pieces  and  cooked  soft 
in  the  bouillon,  then  strained.  If  you 
wish-  you  may  leave  the  pieces  of  po¬ 
tatoes  whole. 

The  cubes  of  rolls  are  toasted  light 
yellow  and  put  into  the  soup  or  served 
extra. 

Remarks:  Potato-soup  of  rabbitroast 
bones  or  fowl  bones  is  very  good.  If 
there  is  some  meat  left  on  these  bones, 
cut  it  in  small  pieces  and  put  it  into 
the  soup. 


No.  46.  Potato  Soup. 

Quantity  for  6  People. 

2  lbs«.  of  raw  potatoes, 

2  qts.  of  water, 

\y2  tablespoonfuls  of  fresh  butter. 
y2  teaspoonful  of  meat  extract, 

Salt, 

1  roll  cut  into  cubes, 
y2  tablespoonful  of  butter. 

Preparation:  The  potatoes  are  pared. 
cut  into  small  pieces,  and  cooked  soft 
in  the  2  qts.  of  water,  then  pressed  thru 
a  sieve  and  cooked  again.  Salt,  butter, 
meat  extract  are  now  added. 

The  roll  cubes  are  fried  light  yellow 
in  the  y2  tablespoonful  of  butter  and  put 
into  the  soup  before  serving. 


No.  47.  White  Wine  Soup. 

Quantity  for  6  People. 

1  qt.  light  white  wine, 
l  qt.  water, 

1  piece  of  cinnamon,  2  cloves, 
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2  ^bcelöffel  Gitronenaucfer  ober  4 

Scheiben  (litronen, 

*4  vJ>fb.  8»chr* 

3  (rfelöffel  Mornftürfc  ober  gewöhnliches 

3Kc$l, 

1  ^rtfe  Salj,  3  Gier. 

Zubereitung:  Gaffer  unb  aüe3  Öktriira 
Iäfet  man  2  Minuten  fodben,  iljut  bann  ben 
2Bein  bin^u  unb  läfet  cä  auffodjcn.  Xüc 
Eigelb  mit  bem  SJfeljl  unb  ctmaS  ffiaffer 
gut  oerriibren,  in  bic  Suppe  tljun  unb  un* 
ter  ftetem  Sdjlagctt  nodimalS  auffodjcn  Iaf* 
fen.  Xaö  Simeife  au  ftcifcin  Sdjnce  fdila* 
gen,  unb  Por’m  Änderten  in  bie  Suppe 
tljun.  Keifen,  Gitroncnfcbcibcn  unb  3im* 
met  laffe  beim  ?lnrid)tcn  auriid.  Stniebad 
ober  geröftetc  2emmclfd)cibcn  baau  reiften. 


Ko.  4S.  Kotlnucinfuppc. 

3utf)atcn  für  6  ^erfonen. 

1  Ct.  leidsten  Kotf)tt»cin, 

1  Dt.  Gaffer, 

1  Stiiddjen  (Sitroncnfdjale, 

3  Keifen,  ein  Stiiddjcn  3immet, 

&  $ßfb.  3nder, 

3  (ffelöffcl  Sfornftärfc  ober  gcmöfjnli* 
d)cS  SKeijl. 

Zubereitung:  28affcr,  3uder  unb  öc* 
mürac  fodjcn  laffen,  10  SKinuten  lang.  2?2c^l 
mit  ettoa*  SBaffer  oerrüljren,  ba^utlpm  unb 
unter  Sdilagen  nodmtalS  auffodjcn  laffen. 
Xcn  Kotlpucin  beife  toerben  laffen  unb  ba* 
autbun,  aber  nidjt  mehr  fodjcn.  Oilcidi  an« 
richten;  ferbirc  Zluiebad  ober  fleinc  Sup* 
penmafronen  baau. 


Ko.  49.  ^icrfnppc. 

3utbaten  für  6  ^erfonen. 

1%  Dt  93ier, 

%  Dt  23  aff  er, 

1  Stiiddjen  Zwirnet,  2  Keifen, 

V*  v-ßfb.  3uder,  1  ^rife  Sala, 

3  (ffelöffcl  KJcljl  ober  ftornftärfe, 

3  Sdjciben  (fttronc  ober  (Jitronciuu* 
der, 

3  (Bier. 

Zubereitung:  23affer,  2?icr,  3uder  unb  al* 
Ied  Wcmiira  läfot  man  fodicn.  K?cljl  mit  bem 
Eigelb  unb  cttoaS  23affer  gut  bcrfdjlagcn, 
unter  bic  Suppe  riibren  unb  auffodjcn  Iaf* 
fen.  Xa3  Gitocifo  au  fteifem  Schnee  fdjla* 
gen,  beim  Knriditen  in  bic  Suppe  rüfjrcn; 
ferbirc  3luiebad  ober  geröftetc  Semmel* 
febeiben  baau. 


2  teaspoonfuls  of  Icmon  sugar  or 

4  slices  of  lemon,  %  l'b.  of  sugar, 

3  tablespoonfuls  of  corn  starch  or 

flour, 

1  pinch  of  salt,  3  egg s. 

Preparation:  The  water  with  the 
spices  are  boiled  for  2  minutes  before 
the  wine  is  added  and  boiled  again.  The 
yolks  of  the  3  eggs  are  stirred  with 
flour  and  a  little  water  and  then  stirred 
into  the  soup.  Let  it  come  to  a  boil 
once  more.  Then  it  is  taken  from  the 
stove.  The  whites  of  the  eggs  are  beaten 
to  a  stiflf  froth  and  put  into  the  soup 
when  served. 

Cloves,  lemon  slices,  cinnamon  are 
taken  out.  Zwieback  or  toasted  slices 
of  rölls  are  served  with  this  soup. 


No.  48.  Red  Wine  Soup. 

Quantity  for  G  People. 

1  qt.  light  red  wine, 

1  qt.  of  water, 

1  small  piece  of  lemon  pcel, 

3  cloves, 

1  piece  of  cinnamon, 

J4  lb.  of  sugar, 

3  tablespoonfuls  of  cornstarch  or 
common  flour. 

Preparation:  The  water,  sugar  and 
spices  are  being  cooked  for  2  minutes. 
The  flour  mixed  with  some  water  is 
stirred  in  and  boiled. 

Heat  the  red  wine  and  put  it  into  the 
mess  'but  don’t  boil  any  longer.  Serve 
at  once.  Serve  zvvieback  or  small  soup 
w’afers. 


No.  49.  Beer  Soup. 

Quantity  for  6  People. 

V/2  qts.  of  beer, 

Vi  qt.  of  water, 

1  piece  of  cinnamon, 

2  cloves, 

V\  lb.  sugar, 

1  pinch  of  salt, 

3  tablespoonfuls  of  flour  or  corn¬ 
starch. 

3  slices  of  lemon  or  lemon  sugar, 

3  eggs. 

Preparation:  Water,  beer,  sugar  and 
spices  are  cooked.  The  flour  and  yolks 
of  eggs  are  mixed  with  water  and  stirred 
into  the  soup  and  cooked  again.  The 
wdiites  of  eggs  are  beaten  to  a  stiflf  froth 
and  put  into  the  soup  when  served. 

Zwieback  or  toasted  roll  slices  are 
served  with  the  soup. 
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sJJu.  50.  ^?lcpfd fitppc. 

Zutfjaten  für  6  gSerfoncn. 

2  Jpfb.  Hepfel, 

2  Ot.  SBaffcr, 

y±  _^ucfcr,  1  (Stücfdjcn  Zwirnet, 

2  Gfelöffcl  Äornftärfemef)!, 

%  5ßfb.  Sfcjrintljen, 

©oft  boit  %  Gitronc, 

1  flcincä  ©tücfdjen  Gitronenfcfjale. 

Zubereitung:  Tie  Slepfel  Serben  mit 
ber  ©cfyale  in  ©tücfe  gefdjnitten  unb,  nadj? 
bem  bie  ®erne  entfernt,  in  bem  SBaffer  mtt 
bem  ©etmieg  metdjgefodjt.  2ReIjI  mit  ein 
menig  Gaffer  berrüljrt,  bagu  auffodjen  unb 
burd)  ein  (Sich  rühren.  $n  bie  burebge? 
rührte  (Suppe  tpuc  bie  gemafdjenen  Slorin? 
t^cn,  nebft  1  Taffe  Steifes  ober  Jtotljmcin, 
unb  laffe  alle§  nod}maI§  burdjfodjcn. 

23efottbcrc  ©emerfung:  Tic  meiften  £bft? 
fuppen  fönnen  fo  gubereitet  merben,  g.  23. 
Pflaumen,  föirfdjen,  2lprifofen,  Grbbeeren, 
Himbeeren,  ^ofianne§beercn,  Sßeintrauben, 
(Stachelbeeren  ober  Stpabarber;  nur  braucht 
man  bei  manchen  mehr  guder  0^er  f^t 
ben  Sßetn  meg.  ©etrocfnctc  ^riidjte  mer? 
ben  ebenfo  gubereitet. 


9Jo.  51.  Sdjmnrgfcrübfitppc. 

Zutpaten  für  6  ^erfonen. 

2  $fb.  (Scptuargbrob, 

2  dt  Sßttffcr, 

V2  Taffe  Korinthen,  Saig, 

1  Sktffergla§  üökifetoein, 

Gtti>a§  Zuder,  ungefähr  1  Gfolöffcl 
Ooll, 

1  Gfelöffcl  frifche  23utter. 

Zubereitung:  Ta3  Sdjtoargbrob,  mel? 
drc§  alt  fein  fann,  tüirb  mit  bem  angegebe? 
nen  SBaffer  falt  aufgefteflt;  ein  tnenig  fo? 

ten  laffen  unb  burdp  ein  £>aarfieb  ftreidjen. 

odte  bie  Suppe  31t  bief  merben,  taffe  et? 
ma§  93rob  guriief;  mit  bem  Saig,  Zllc*er' 
Korinthen  unb  23utter  noep  eine  SBeilc  fo? 
d>en  laffen.  Thuc  ben  SBeifomein  in  bie 
Suppenfdjüffcl  unb  gicf$e  bie  Suppe  hiugu. 


Mo.  52.  Micplfitppc. 

Zuthatcn  für  6  Sßerfonen. 

%  $fb.  93uttcr, 

%  Sßfb.  a^cBI, 

1%  dt  23ZiIch/ 

V-2  Ot.  SBaffer, 

1  ^Srifc  .Saig. 

Zubereitung:  23utter  hell  bräunen  laffen, 
bann  27?chl  bagu  unb  mit  SBaffcr  unb  SJZildj 
auffüllen,  ebenfo  ba§  Saig.  Tie  Suppe  un? 
ter  führen  20  Minuten  langfam  fodpen  laf? 
fen;  man  fann  fie  mit  1  Gigelb  abrühren. 


No.  50.  Apple  Soup. 

Quantity  for  6  People. 

2  lbs.  of  apples, 

2  qts.  of  water, 

V\  lb.  of  sugar, 

1  piece  of  cinnamon, 

2  tablespoonfuls  of  cornstarch, 
y  1'b.  of  currants, 

Juice  of  y2  lemon  and  a  small  piece 
of  rind. 

Preparation:  The  apples  with  their 
peeling  on  are  cut  into  pieces  and  the 
core  removed,  and  then  boiled  in  the  water 
with  the  spices.  They  are  cooked  until 
they  are  soft.  The  flour  is  mixed  with 
some  water  and  put  in  while  boiling. 
Then  the  whole  is  strained  or  pressed 
thru  a  sieve.  Now  the  washed  currants 
are  added  and  a  cup  of  red  wine  or  white 
wine  and  cooked  again. 

Remarks:  All  fruit  soups  may  be  pre- 
pared  this  way,  i.  e.,  plum,  cherry,  apri- 
cots,  strawberries,  raspberries,  currants, 
grapes,  gooseberries  or  rhubarb  soups 
are  made  this  way  but  some  need  more 
sugar  than  others,  or  the  wine  is  left  out. 

Dried  fruit  may  also  be  used. 


No.  51.  Rye  Bread  Soup. 

Quantity  for  6  People. 

2  lbs.  of  rye  bread, 

2  qts.  of  water, 

Salt, 

y2  cup  of  currants, 

1  tumbler  full  of  white  wine, 

Some  sugar,  about  1  tablespoonful, 
1  tablespoonful  of  fresh  butter. 

Preparation:  The  rye  bread  which 
may  be  old  is  put  on  with  2  qts.  of  cold 
water  and  boiled  a  little,  then  pressed 
thru  a  hairsieve. 

If  it  should  be  too  thick,  leave  out 
some  bread.  It  is  boiled  then  with  the 
salt,  sugar,  currants  and  butter  a  little 
while.  The  white  wine  is  poured  into 
the  soup  dish  and  the  soup  added  to  it 
while  boiling  hot. 


No.  52.  Flour  Soup,  (Wheat). 

Quantity  for  G  People. 

y  lb.  of  butter, 
y  l'b.  of  flour, 

1  y2  qts.  of  milk, 
y2  qt.  of  water, 

1  pinch  of  salt. 

Preparation:  The  butter  is  browned, 
flour  stirred  in,  milk,  water  and  salt 
added.  The  soup  must  be  boiled  20  min- 
utes  constantly  stirring  it.  You  may  stir 
into  it  the  yolk  of  one  egg. 
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Wo.  53.  Wogncnmcblfiippc. 

Zutbaten  für  ö  Verfemen. 

M»  v4$fb.  9togatnme$l, 

2  Eßlöffel  Butter, 

H*  Ct.  Gaffer, 

1  Ct.  ÜJiildi, 

1  4<rifc  3alj, 

2  Gigelb. 

Zubereitung:  Ta$  Woggenmebl  wirb  mit 
bem  falten  SBaffer  Derriibrt,  Butter  unb 
S<tl3  bin^ugetban,  bann  20  Minuten  unter 
iHübren  fodxn  laffen.  Tie  iJfilcb  bann  ^tn* 
dutbun,  uodnnalö  aufbxben  unb  mit  einem 
Eigelb  abrübren. 


Wo.  54.  Wiiidmtppc. 

3utbaten  für  6  ^erfonen. 

2  Ct.  SRild), 

1  Heine«  3tüdcben  3»mmet, 

1  Gfolöffel  Gitronenauder, 

%  4*fb.  3ucfcr,  1  ^rife  3al$, 

%  H$fb.  Äornftärfemcbl. 

Zubereitung:  lVi  Ct.  SRtldj  toirb  mit 
ben  ÖJetmir^en,  3uder  un&  Sal^,  aufgc* 
fod)t.  Ta*  SRcbl  »wirb  mit  bem  Ms  Ct. 
übriger  SWildj  oerrübrt,  baau  gegoffen  unb 
nod)  V\  3tunbe  gefodit,  bann  anriditen. 
2Ran  fall  fic  mit  1  Gigelb  abrübren. 


Wo.  55.  3d)üfoInbcufnppf. 

3utbätcn  für  0  ^rtonen. 

2  Ct.  3Rilcb, 

V2  $fb.  füße  3d)ofoIabc  ober  gut  % 
4*fb.  Äafao, 

1  GHlöffcI  Gitroncnaiirfcr, 

V4  $fb.  Qudcx, 

1  Heine*  3tiicfdben 
1  ^rifc  3ala, 

%  $fb.  Äomftärfcmebl. 

Zubereitung:  bereite  bie  3djofoIaben* 
fuppe  gerabefo  tote  bie  übZilcbfuppc  in  9?o. 
54.  Weibe  bie  Sdiofolabc  unb  Pcrrübre  fic 
mit  bem  SWebl  unb  2J?ilcf),  unb  tollte  fie  3U 
bief  fein,  nehme  nodb  ein  toemg  SRilcb  bin* 

a«. 


Wo.  56.  Tvifdifnppc  mit  ^ifdifloodictt. 

Zutbaten  für  6  ^erfonen. 

2  Vi  4*fb.  i>cd)t  ober  anberen  gifdi. 

W2  Ct  «affet, 

Vj  ftiutebcl,  3ala. 

%  $fb.  SWebl,  %  m  Butter, 

1  Ct.  Bouillon, 

8  Huftero, 


No.  53.  Rye  Flour  Soup. 

Quantity  for  6  People. 

%  lb.  of  rye  flour, 

2  tablespoonfuls  of  butter, 
y2  qt.  of  water, 

1  qt.  of  milk, 

1  pinch  of  salt, 

2  yolks  of  eggs. 

Preparation:  The  rye  flour  is  stirred 

into  the  cold  water,  butter  and  salt  added 
and  cooked  for  20  minutes  while  stirring 
constantly.  Add  the  milk  and  boil  again 
then  stir  in  the  yolks. 


No.  54.  Milk  Soup. 

Quantity  for  6  people. 

2  qts.  of  milk, 

1  small  piece  of  cinnamon, 

1  tablespoonful  of  lemon  sugar, 

%  lb.  of  sugar. 

1  «pinch  of  salt, 

%  l'b.  cornstarch. 

Preparation:  \]/2  qts.  of  milk,  sugar, 

spices  and  salt,  cooked  for  a  while.  The 
flour  is  mixed  with  ]/2  qt.  of  milk  and 
stirred  into  the  rest,  then  boiled  for  *4 
hour.  Stir  in  one  yolk  of  an  egg,  then 
serve. 


No.  55.  Chocolate  Soup. 

Quantity  for  6  People. 

2  qts.  of  milk, 

l/2  lb.  of  sweet  chocolate  or  *4  lb. 
cocoa, 

1  tablespoonful  of  lemon  sugar, 

%  lb.  of  sugar, 

1  small  piece  of  cinnamon, 

1  pinch  of  salt, 

%  lb.  of  cornstarch. 

Preparation:  Prepare  the  chocolate 

soup  just  the  same  as  the  milk  soup  No. 
54.  Grate  the  chocolate  and  stir  it  into 
the  flour  or  cornstarch  and  milk.  If  it 
gets  too  t h ick  add  more  milk. 


No.  56.  Fish  Soup  with  Fish-Dump- 

lings. 

Quantity  for  6  People. 

2'/2  lbs.  of  pickerel  or  other.fish, 

1  y2  qts.  of  water, 
l/2  of  an  onion,  salt, 

%  lb.  of  flour.  %  lb.  of  butter, 

1  qt.  of  bouillon, 

8  oysters, 
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15  Jlrcbfc, 

%  Ct.  SBeiftmein, 

2  ©ßlöffel  93uttcr, 

2  ©igelb, 

12  Heine  fyifrfiflöfee. 

Zubereitung:  Ter  fyifcf)  mirb  gefepuppt, 
ausgenommen  unb  gemafdjen.  Ta»  gifcp* 
fleifd)  mirb  bon  ben  ©raten  gefepnitten. 
Wtit  Wuguapme  ber  lieber  unb  ©alle  paeft 
man  bie  gifdjabfällc  in  Stüde,  unb  ioept 
mit  Sükiffer,  Zwiebeln,  Saig  unb  ©emürgen 
Iangfam  eine  ^tfdbbouillon.  Tag  2ftepl 
mit  bem  %  s4$fb.  Butter  beimpft  mau  pell= 
gelb,  giefct  bie  gifdjbouiUon  bagu  unb  läftt 
cg  %  Stunbe  Iangfam  foeben.  ^n  biefer 
Zeit  toerben  bie  Strebfc  gefoept,  bag  gleifd) 
bridjt  man  aug  ben  Sd)alen.  Tie  gefdjab 
ten  Lüftern  unb  bie  üeber,  tnelcpe  in 
Stüde  gefdjnitten  ift,  toerben  in  bem  SBetfc 
mein  peift  gcmad)t,  nur  nidjt  !od)cn  laffen. 
Tag  £>cd)ttlcifd)  fepneibet  man  auep  in 
Stüde  unb  bämpft  cg  in  3  (Eßlöffel  93ut* 
ter  meid).  Ta»  gebämpfte  $xcptflcifcp,  bie 
ficber  bon  bem  £>cd)t,  unb  Lüftern,  mcldic 
in  SBeifemein  gar  gcmad)t  mürben,  toerben 
nebft  bem  Tyleifd)  bon  ben  Sirebfen  in  bie 
Suppenfcpüffel  getpan.  Tie  $if<pflöfte  tocr^ 
ben  auep  in  bem  Sßeifjmcin  gar  gcfodjt,  10 
Minuten,  ©benfallg  in  bie  Suppenfcpüffel 
pinetn,  burd)  ein  Sieb  gießen  unb  mit  ben 
2  Sigclb  abgiepen.  lieber  all  bag  gleifcp 
giefet  man  bie  foepenbe  93ouiHon.  ©g  ift 
eine  fepr  feine  Suppe.  Tic  gfifcpüöfje 
mad)c  toie  in  Wo.  10,  nur  au  Stelle  bon 
fleifd)  ueptne  ftifcp;  bon  allen  bie  £>älfte, 
and)  laffe  bie  SWugfatnufe  fort. 


15  shrimps  or  crabs, 

%  qt.  white  wine, 

2  tablespoonfuls  of  butter, 

2  yolks  of  eggs, 

12  small  fish  dumplings. 

Preparation:  The  fish  is  scaled,  drawn 
and  washed.  The  meat  is  cut  from  the 
bones,  the  liver  and  gall  is  left  out.  The 
pieces  of  fish  are  chopped  fine  and  with 
water,  onions,  salt  and  spiee  slowly  boil 
a  fish  bouillon. 

The  flour  and  %  lb.  butter  is  browned 
light  yellow,  pour  the  fish  bouillon  in, 
let  it  simmer  slowly  for  of  an  hour. 

The  crawfish  or  crabs  are  boiled  in  the 
meantime.  The  meat  is  taken  out  of  the 
Shells.  The  oysters  and  the  fish  liver 
are  cut  into  fine  pieces  and  heated  in 
the  white  wine,  but  do  not  boil.  The 
meat  of  the  pickerel  is  also  cut  into  small 
pieces  and  stewed  in  3  tablespoonfuls  of 
butter  until  tender. 

The  fish  dumplings  are  also  cooked  10 
minutes  in  the  white  wine.  All  the  meat 
is  put  into  the  soup  dish  and  the  gravy 
is  strained  and  the  yolks  of  2  eggs  stirred 
in  and  then  poured  over  the  fish,  oysters 
and  liver  and  crabs.  $alt  to  taste.  It 
is  a  very  fine  soup. 

The  fish  dumplings  are  made  the  same 
way  as  the  meat  dumplings  in  No.  10, 
only  instead  of  meat  take  fish,  and  take 
half  the  quantities  given  in  No.  10. 
Leave  out  the  nutmeg. 


Wo.  57.  torcbgfitppc  mit  WtttrT  ober 
ficfccrfföjjc. 

Zutpatcn  für  6 — 8  y>erfoncn. 

24  Heine  $xebfe, 

M  ^Sfb.  33utter, 

2  Vz  £)t.  SöuiUon, 

1  Sßrifc  meifecn  Pfeffer. 

Zubereitung:  Tie  ftrcbfc  toerben  fepr 
fauber  gemafdpen,  in  fod)cnbeg  Salgtuaffcr 
gemorfen  unb  gleicp  micbcr  perauggenom* 
men.  Wian  ftöfet  bie  Sh’cbfc  gu  33rci,  tput 
ben  Slrcbgbrci  in  bie  93utter  unb  läßt  cg 
M  (Stunbe  bämpfen.  $ft  biefeg  geftpepen, 
fo  fülle  bie  SöouiUon  auf,  unb  bie  (Suppe 
gugeberft  1  (Stunbe  Iangfam  foepen  laffen. 
Wadjbcm  btefelbe  gefiebt  ift,  fodpc  WfarH 
ober  Scbcrflöfec  barin.  bereite  bie  WfarH 
flöfgc  nad)  Wo.  7,  bie  Öcbcrflöftc  naep  Wo. 
9  unb  mad)c  biefelbc  Portion.  Wacpbcm 
fic  gar  )inb,  gleidp  anriepten. 


No.  57.  Crawfish  or  Crab  Soup 
with  Marrow-Dumplings  or 
Liver-Dumplings. 

Quantity  for  6 — 8  People. 

24  small  crabs, 

J4  lb.  of  butter, 

2t/2  qts.  of  bouillon, 

1  pinch  of  white  pepper. 

Preparation:  The  crabs  are  washed 
carefully  and  thrown  into  boiling  salt 
water,  but  taken  out  again  immediately. 
Mash  the  crabmeat  and  stew  it  V\  of 
an  hour  in  the  V±  lb.  of  butter.  After 
this  pour  on  the  bouillon,  cover  and  cook 
i  slowly  1  hour. 

Marrow  dumplings  or  liver  dumplings 
are  cooked  in  the  soup  which  has  been 
strained;  The  marrow  dumplings  are  pre- 
pared  as  directed  in  No.  7  and  the  liver 
dumplings  as  in  No.  9,  take  the  same 
quantities.  Serve  at  once  when  the 
dumplings  are  done. 
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Wo.  58.  Wufternfuppc. 

3utbatcn  für  0  ^erfonen. 

1  Ct.  Lüftern, 

1  Ct.  midi. 

2  Cßlöffcl  frifdje  «uttcr, 

1  ^rifc  3aU, 

1  «rifc  Pfeffer. 

duberettung:  Tie  lliildi  läßt  man  fo* 
eben,  tl)ut  Butter,  3al3  unb  Pfeffer  Ijinau. 
Tie  ftuftern  mit  bent  SB  aff  er  giefet  man 
unter  rühren  btu3u,  unb  läßt  fic  unter 
fortträb  re  nbern  tübren  311m  fodjen  fommen; 
gleich  anridjten.  SJton  reicht  Cracfer  bti3U. 


Wo.  59.  .^ii l)ii erb oui  11  oh  31111t  Xriitfcit. 

3utbatcn  für  4  5ßcrfonen. 

1  £>ubn,  1  Ci, 

1  Yj  Ct.  SBaffer, 

Cthxtö  3al3. 

dubrrcitung:  Ta§  ftubn  toirb  gut  fauber 
gemadjt,  getüafdjen  unb  alle»  $ett  babon 
entfernt.  TaS  ^leifdj  ltnb  bic  Sfrtodjen 
loerben  febr  fein  gebaeft  unb  mit  bcin  Ci 
burcbgcriibrt;  mit  SBaffer  unb  3al3  in  feft 
berfdiloficnem  Topf  3  Stunben  langfam 
fod)en  laffen,  burdjfieben  unb  ferbiren.  Cin 
febr  gutes  ©cricbt  für  Jhranfe  ober 
3d)maci)e. 


Wo.  60.  laiibciiboitilloii  31111t  Xriitfcit. 

3utbaten  für  3  ^erfonen. 

2  Tauben,  1  Ci, 

1  54  Ct.  SBaffer, 

CtttxiS  S0I3. 

.Subercitiiuß:  Tic  Tauben  loerben  gut 
fauber  gemadit  unb  getoafdien.  Tie  Tau* 
ben  mit  SYnodien  unb  fylcifdb  febr  fein  Der* 
baden  unb  mit  bem  Ci  burefiriibren.  2)?it 
SBaffer  unb  3al3  auffteüen,  3  (Stunbcn  im 
bcrfd)Ioffcnen  Topf  langfam  fodjen  laffen, 
burdificbeit  unb  ferbiren.  (bebr  gut  für 
SVranfe. 


Wo.  61.  Tnitbcnfitppc. 

3utbatcn  für  6 — 8  «erfonen. 

2  alte  Tauben, 

2  «rb.  2uppenfnod)ch  ober  beffer 

1  *fb.  Winbflcifdi, 

Cthxi»  Suppengrün, 

4  Spargel, 

3  Ct.  Gaffer, 

Shiapp  54  «fb.  febr  feine  ©raupen, 

2  Cßlöffcl  «utte r, 

2  Cigelb. 

3ubereitung:  Tic  Tauben  toerben  gut 
gereinigt;  bic  «ruft  loirb  abgclöft  unb  gan3 
gclaffen,  audt  bie  Taubenfeuldien.  Ta§ 
übrige  f)cidt  man  in  Stiidc,  audi  ba§  Winb* 
flcifdi,  unb  fodit  alles  3ufammen  mit  ©11p* 


No.  58.  Oystcr  Soup. 

Quantity  for  6  People. 

1  qt.  oysters, 

1  qt.  milk, 

2  tablespoonfuls  of  fresh  butter, 

1  pinch  of  salt, 

1  pinch  of  pepper. 

Preparation:  The  milk  is  ’boiled  and 
butter,  salt,  and  pepper  added.  The 
oysters  are  put  into  the  boiling  milk, 
stir  constantly  while  doing  this,  let  come 
to  boiling,  stirring  continually;  then  serve 
at  once.  Serve  crackers  with  the  soup. 


No.  59.  Chicken  Bouillon  to  drink. 

Quantity  for  4  People. 

1  chicken, 

1  egg, 

1  y2  qts.  of  water, 

Some  salt. 

Preparation:  The  chicken  is  cleaned 

well  and  all  fat  removed.  The  meat  and 
bones  are  chopped  fine,  the  egg  is  stirred 
in  and  with  water  and  salt  put  into  a 
covered  pot  and  cooked  slowly  for  3 
hours.  Strain  thru  a  sieve  and  serve. 
This  soup  is  very  good  for  sick  people. 


No.  60.  Pigeon  Bouillon  to  drink. 

Quantity  for  3  People. 

2  pigeons, 

1  egg, 

154  Qts.  of  water, 

Some  salt. 

Preparation:  The  pigeons  are  cleaned 
well  and  washed.  The  meat  and  bones 
chopped  fine  and  the  egg  stirred  in.  Put 
on  the  fire  with  the  water  and  salt  and 
cook  in  a  covered  pot  for  3  hours.  Strain 
and  serve.  This  soup  is  also  good  for 
sick  people. 


No.  61.  Pigeon  Soup. 

Quantity  for  6 — 8  People. 

2  old  pigeons, 

2  lbs.  of  soupbone,  or  better 

1  lb.  of  beef, 

Some  soupgreens, 

4  asparagus  stalks, 

3  qts.  of  water, 

Scarccly  54  lb-  of  fine  barley, 

2  tablespoonfuls  of  butter, 

2  yolks  of  eggs. 

Preparation:  The  pigeons  are  cleaned 
well  and  the  breast  and  clubs  or  legs  cut 
off  and  left  intact.  The  other  meat  is 
chopped,  also  the  beef  and  all  is  boiled 
soft  in  the  quantity  of  water,  salt,  soup- 
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penarün  itnb  Saig  in  bem  angegebenen 
«Baffer  meid).  $n  ber  Qcit  Iaffe  bie  ©rau* 
pen  tnäffern,  fegütte  baS  SGBaffer  gut  ab, 
bäinpfe  fie  ein  rnenig  in  ber  23utter  unb 
gieße  bie  fertige  burefpiebte  ^Bouillon  n ad) 
unb  nacf)  auf  bicfelben.  Xie  Spargel  fdf)ä= 
len,  in  1  Z°H  lange  Stüde  fdjneiben,  bagu 
t^un  unb  allc§  1  Stunbe  fod)en.  Xa3 
gleifcb  öon  Xaubenbruft  unb  Keuldjcn  mirb 
in  Stücfcfjen  gefdjnitten  unb  in  ber  Suppe 
angcrid)tet.  ipat  man  SXtnbfleifdj  mit  be* 
mißt,  fo  fann  man  ba»felbe  311  £>afdje  ober 
Salat  pertoenben. 


sJfu.  62.  ,^iif)ncrfitppc. 

Zutljaten  für  6  Sßerfonen. 

1  £uljn, 

2V2  St.  SBaffer, 

(Etma§  Suppengrün, 

Saig,  6  Spargel, 

1  paar  Heine  Stüddfen  93tumen!of)I, 

1  gute  %  Xaffe  guten  Dtei§, 

V-l  Teelöffel  gleifdjcjrtraff. 

Zubereitung:  Xa§  £>ul)n  mirb  gerci? 

nigt,  gemafdjen  unb  mit  SBaffer,  Sala  unb 
Suppengrün  meid)  gefodjt;  ungefähr  V2 
Stunbe  Zeitbauer  für  garfein,  ijt  e§  ein 
alteg  ^u^n,  2 — 3  Stunben.  27?an  ftellt 
ben  Steig,  nadjbem  er  gemafdjen,  mit  faU 
tem  SBaffer  aufg  Reiter,  unb  läßt  iljn  I)aXb 
meidj  merben.  Siel)e  31t,  baß  ba§  SBaffer 
in  ber  Zd*  alles  eingefod)t  ift,  unb  gieße 
bie  burdjgefiebte  Bouillon  nadj  unb  nadj 
Ijin3u;  fdjäle  ben  Spargel  unb  fdjneibe 
benfclben  nebft  93IumenfoljI  in  Heine 
Stüde,  unb  fod>e  biefe  mit  bem  Steig 
tueid).  2öenn  bie  Suppe  fertig  ift,  füge 
ben  Zfeifdjejtraft  I)in3u.  Söor’m  Slnridjten 
fdjneibc  bie  $üljnerbruft  in  fleine  Stüde 
unb  tfjue  fie  in  ben  Steig;  and)  fann  man 
bag  ganse  £>ufjn  trandjiren  unb  ejrtra  mit 
ber  Suppe  reichen. 


Wo.  63.  fficMinfjnfitppc. 

Zutljaten  für  6  Sßerfoncn. 

2  alte  Stebljüljner, 

4  Kartoffeln  in  SBiirfel, 

2  gelbe  Stiibcn  in  Heine  (Stüddjen, 

3  Üßlöffel  SRe^I, 

2  (Eßlöffel  S3utter, 

Sal3,  2  Ct  SBaffer, 

Wi  (Eßlöffel  Butter. 

Zubereitung:  Xic  Stebf)iiljncr  merben 

gereinigt  unb  in  ben  ßöffeln  Butter  bon  aU 
len  Seiten  hellbraun  angebraten.  Xag  SWeljl 
toirb  in  bem  IM*  Böffel  Sutter  gebämpft; 
b ad  SBaffer  aufgefüllt,  bie  Kartoffeln,  gelbe 
Stiibcn,  Sal3  unb  bie  angebratenen  Steh* 
fjiifjner  baau  tljun,  unb  in  einem  gut  her* 
fdiloffcnen  Xopf  meid)  fodjen,  ungefähr  2— 


greens.  In  the  meantime  the  barley  is 
soaked.  Pour  off  the  water  well  and 
stew  the  barley  in  butter  for  a  little 
while,  then  gradually  pour  on  the 
strained  bouillon. 

Peel  the  asparagus  and  cut  it  into  inch 
lengths  and  add  to  the  barley.  The  soup 
must  cook  for  1  hour.  The  meat  from 
the  breast  and  legs  is  cut  fine  and  put 
into  the  soup  when  served.  If  you  have 
used  beef  for  the  soup  you  may  make 
hash  or  salad  of  it. 


No.  62.  Chicken  Soup. 

Quantity  for  6  People. 

1  chicken, 

2*4  qts.  of  water, 

Some  soupgreens, 

Salt, 

6  asparagus  stalks,  a  few  pieces  of 
cauliflower, 

%  cup  of  good  rice,  heaped, 

14  teaspoonful  of  meat  extract. 

Preparation:  The  chicken  is  cleaned 
well,  washed  and  cooked  soft  with  soup¬ 
greens,  salt  and  water  which  takes  1J4 
hours.  If  it  is  an  old  chicken  it  takes 
2  to  3  hours.  The  rice  is  washed  and 
put  on  with  some  cold  water  to  get 
partly  soft.  When  the  water  is  all  boiled 
down  add  the  strained  bouillon. 

The  asparagus  and  cauliflower  are 
cleaned  and  cut  into  small  pieces  and 
cooked  soft  in  the  rice.  The  bouillon  is 
gradually  added.  When  the  soup  is  done 
the  extract  of  meat  is  added. 

The  chicken  breast  is  cut  into  small 
pieces  and  put  into  the  soup.  You  can 
also  carve  the  whole  chicken  and  serve 
it  extra  with  the  soup. 


No.  63.  Partridge  Soup. 

Quantity  for  6  People. 

2  old  partridges, 

4  potatoes  cut  in  cubes, 

2  carrots  cut  in  pieces, 

3  tablespoonfuls  of  flour, 

2  tablespoonfuls  of  butter, 

Salt,  2  qts.  of  water, 

1*4  tablespoonfuls  of  butter. 

Preparation:  The  partridges  are 
cleaned  well  and  fried  in  the  2  table¬ 
spoonfuls  of  butter  light  brown.  The 
flour  is  browned  in  the  1*4  tablespoon¬ 
fuls  of  butter  and  the  water  added,  also 
potatoes,  carrots  and  salt  and  the  fried 
partridges;  all  of  this  is  boiled  tender  in 
a  covered  pot.  This  will  take  2  to  2*4 
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Tie  3uppcit. 


Soups 


2*4  2tunbe.  Tie  Wcbhuhnbruft  iii  Stüde 
fchncibcu  unb  in  ber  Suppe  anrichtcn. 

Ta*  übrig  gebliebene  iHcbhuhnfleiich 
!«nn  man  311  £>aid)c  ober  Älöfecöeu  Uci> 
loenbeu. 


Wo.  (>4.  'ii'ilb*  über  ^nlnngcfliigcl* 
fnppcn. 

Sutbatcn  für  4 — 6  ^erfonen 

SP? an  fann  uon  all  biefem  ©rilügel 
Suppen  bereiten.  2J?an  ridjte  fid)  nur  f \c * 
nau  nab  #übnets  Tauben*  ober  Web 
bubnfuppe.  ^ü?irb  bic  Suppe  Pon  ©erippen 
unb  Stetten  gemacht  und  ift  fie  nicht  fräftig 
genug,  fo  benupe  Jlcifdjeriralt. 


Wo.  65.  Wotbtucinittppc  mit  Sago. 

3uthatcn  für  ü  Sßcrfonen. 

%  /vlafdie  iflothmein, 

1  £t.  Gaffer, 

V\  ®fb.  Sago,  Vt  Taffe  Stafinen, 

1  2tiidd)en  Mimmet,  M  Hifb.  ftuder, 

2  Scheiben  lii  fronen. 

dubereituitg:  Ter  Sago  unb  bie  illofi* 
nen  toerben  in  bem  SBaffer  meid)  gefod)t; 
ben  Dtothtuein  binaugiefoen,  unb  bann  bic 
Suppe  nochmals  unter  Beifügung  oon 
3ucfer,  ^immet  unb  ditroncnfdjciben  auf« 
fochen  laffen.  ^toiebad  obvr  geroftete 
Semmel  ba^u  ferPiren. 


hours.  The  partridge  breast  is  cut  in 
pieces  and  served  in  the  Soup. 

The  remaining  partridge  meat  may  be 
utilized  in  hash  or  dumplings. 


No.  64.  Wild  Game  or  Poultry 
Soup. 

Quantity  for  4 — ß  People. 

You  can  inake  soups  from  all  kinds 
of  wild  or  tarne  birds.  I^ook  for  direc- 
tions  given  for  chicken,  pigeons  or  par- 
tridges.  If  the  soup  is  made  of  poultry- 
roast  bones  and  not  rieh  enough  use 
meat  extract. 


No.  65.  Red  Wirte  Soup  with  Sago. 

Quantity  for  6  People. 

Y\  bottle  of  red  wine, 

1  qt.  of  water, 

I4  1b.  of  sago,  l/2  cup  raisins, 

1  piece  of  cinnamon, 

J4  l'b.  of  sugar, 

2  slices  of  lemon. 

Preparation:  The  sago  and  raisins  are 
boiled  soft  in  the  water  and  the  red  wine 
is  added,  also  cinnamon,  sugar  and  lemon 
slices.  The  soup  is  brought  to  boil 
again.  Zwieback  or  toasted  rolls  are 

served  with  it. 


Wo.  66.  Tomntcnfitppc  mit  f leinen 
Jylciidp  ober  .Mnrtoffclflüjicn. 

3uthaten  für  6  fßerfoneit. 

1  Ct.  Kanne  Tomaten, 

1  Ct.  ©affet,  1  %  Sfelöffcl  Butter, 

2  hoh<?  Gfelöffcl  SReht, 

M  Cffelöffel  gefdmittene  gmiebel, 

Sal^  nadi  ©efehmad, 

1  ^rife  Pfeffer,  1  Sfelöffel  3U(*cr- 
Bittbaten  für  bie  ftlcifchflöfic. 
y4  *fb.  Winbfleifch, 

V4  4?fb.  Schmeincflcifd), 

1  Eßlöffel  Butter,  1  Si, 

Sal^  nach  ©efchmad, 

1  4$rife  Pfeffer. 

Butbatcn  für  bic  Kartoffclflöfie. 

%  Taffe  geriebene  Kartoffeln, 

%  Si,  2  Gfclöffel  2Rcbl, 

Sal3  unb  Pfeffer  nadi  ©efdpnad. 

Bubrreitung:  Tic  Tomaten  luerben  mit 
bem  ©affer  10  Minuten  gelocht.  Tie  ge* 
fdimol^ene  Butter  mit  ben  JJmiebeln  ein  tue* 
nig  bämpfen  laffen,  ba*  2Ref)l  fjinsurühren 


No.  66.  Tomato  Soup  with  Small 
Meat-Dumplings  or  Small  Po- 
tato-Dumplings. 

Quantity  for  6  People. 

1  qt.  can  of  tomatoes, 

1  qt.  of  water, 

1  y2  tablespoonfuls  of  butter, 

2  heaping  tablespoonfuls  of  flour, 

Yx  tablespoonful  of  sliced  onions, 

Salt  to  suit  taste, 

1  pinch  of  pepper, 

1  tablespoonful  of  sugar. 

Meat  Dumplings. 

%  1b.  beef,  Va  lb.  pork, 

1  tablespoonful  of  butter,  1  egg. 

Salt  and  pepper  to  suit  taste. 

Potato  Dumplings. 

Yi  cup  grated  potatoes, 

x/2  egg,  2  tablespoonfuls  of  flour, 

Salt  and  pepper  to  suit  taste. 

Preparation:  Tomatoes  are  cooked  in 
the  water  for  10  minutes.  The  butter  is 
melted  and  the  pnions  put  in  and  stewed 
a  little,  then  the  flour  is  stirred  in  and 
the  whole  is  put  into  the  soup.  Salt, 


Xie  Suppen. 


unb  nebft  Sal$,  Pfeffer  unb  Suder  in  bic 
<siippe  tbun,  etn  paar  Minuten  fodjcn  laf^ 
fen,  bann  ficben. 

2>ie  §Ieifdbs  ober  KartoffelHöße  läßt 
man  10  Minuten  in  ber  fodjenben  Suppe 
mitfocbeti,  tlnit  bann  1  Teelöffel  fein  gc* 
badtcr  Sßeterfilic  hinein  unb  ricfjtct  fie 
gleich  an. 

Xie  $lcifd)flöfid)Cn  fitib :  Winbfleifdj, 
Sdpoeincfleifd),,  (£ier,  Butter,  Sal^  unb 
Pfeffer  aufammengerii^rt  unb  Heine  Klöß* 
eben  baüon  geformt. 

Xie  KnrtoffeIHöf?d)cn  finb:  ©c!od)tc 
geriebene  Kartoffeln,  mit  bem  ©i,  iWefjI, 
^?ala  unb  Pfeffer  gut  gufammengcrübrt 
unb  Heine  Klüften  babon  geformt. 


Wo.  67.  fZnttcrmifdp  ititb  fnnre  Wftfdp 

fitppc. 

Zutbaten  für  6  ^erfonen. 

IVj  Ct.  S3uttcrmild),  ober  faure  307ilcf), 

%  Ct.  füfee  Sftildj, 

M  s4$fb.  Sago,  1  Stiidd)cn 
3  Sdjeiben  ßitrone, 

1  $ßrtfe  Sala,  1  Staffe  Zucfer. 
Zubereitung:  93uttcrmildj  unb  füfje  3D?iId) 
toirb  mit  bem  Sago  auf’§  $euer  gefteHt 
unb  mit  Zimmct  unb  (Sitronenfd^eiben,  uns 
tcr  Pielem  Wiibrcn,  langfam  eine  Stunbc  fo* 
dien  taffen.  ®ic  Suppe  mit  Saig  unb  Z115 
der  abfdnnedcn;  fie  fann  beife  ober  falt 
ferbirt  merben. 


Wo.  68.  Wnftcrpflanacnfitppc. 

Zutbaten  für  6  Sßerfonen. 

2  93ünbcl  Sluftcrpflangcn, 

2Mj  Gfelöffcl  Butter, 

2  ©felöffcl  SWcbl, 

1%  Qt.  SJHIdj,  1  ^Srifc  Pfeffer, 

Sala  nadj  ©efdjntacf, 

2  ©igclb. 

Zubereitung:  2>ic  Stufterpf tanken  iner? 
ben  gut  abgefebabt  unb  in  Heine  Stüde  ge* 
febnitten;  man  mitft  mäbrcnb  bem  Weinigen 
bic  fauberen  Slufterpflanaen  gleich  in  mit 
W?ef)I  unb  ©ffig  gemifcfjtcS  SB  affe  r  legen, 
bamit  fie  nidit  fdpnara  tocrbcti.  Sinb  bic 
ißflan<jen  gut  borbercitet  unb  getr»afd)en,  fo 
merben  fie  mit  ber  93uttcr  unb  ein  meuig 
SBaffer  toeiefj  gebiimpft.  Wim  riibrt  man 
ba§  SWebl  binau,  Icifet  e8  ein  paar  Spinnten 
mitbämpfeu  unb  giefat  bic  WZilcb  nad)  unb 
uad)  unter  Wiibreu  binau.  3)ic  Suppe  fäfet 
man  noch  eine  SBcilc  forfjen,  aber  öfters 
riibreu;  mit  Sala  unb  Pfeffer  abfdimeden, 
aulc^t  mit  Cf igclb  abriibren. 


Soups. 


pepper  and  sugar  are  added  and  after  a 
few  minutes  boiling  the  whole  is  strained. 

The  meat  dumplings  contain  beef, 
pork,  1  egg,  butter,  s-alt  and  pepper, 
which  is  all  mixed  and  small  dumplings 
are  formed. 

The  potato  dumplings  are  made  of 
mashed  or  grated  boiled  potatoes  which 
are  mixed  with  y2  egg,  flour,  salt  and 
pepper.  Small  dumplings  are  formed  and 
rolled  in  flour. 

The  tornato  soup  must  boil  when  the 
dumplings  are  put  in  and  boil  with  the 
soup  for  10  minutes.  The  tomato  soup 
with  the  dumplings  must  be  served  at 
once. 

A  teaspoonful  of  fine  chopped  parsley 
may  be  put  in  the  soup. 


No.  67.  Buttermilk  Soup  or  Sour 
Milk  Soup. 

Quantity  for  6  People.. 

\l/2  qts.  of  buttermilk  or  sour  milk, 
y2  qt.  sweet  milk, 

*4  lb.  of  sago, 

1  small  piece  of  citinamon, 

3  slices  of  lemon, 

1  pinch  of  salt,  1  cup  of  sugar. 

Preparation:  The  sago  is  put  over  the 
fire  in  the  buttermilk  and  sweet  milk. 
Cinnamon  and  lemon  added.  Cook  slow- 
ly  for  one  hour  while  stirring  constantly. 
Add  salt  and  a  little  sugar.  The  soup 
may  be  eaten  hot  or  cold. 


No.  68.  Oysterplant  Soup. 

Quantity  foi  6  people. 

2  bundles  of  oysterplants, 

2'/2  tablespoonfuls  of  butter, 

2  tablespoonfuls  of  flour, 

1/4  qts.  of  milk, 

1  pinch  of  pepper, 

Salt  to  suiit  your  taste, 

2  yolks  of  eggs. 

Preparation:  The  oysterplants  are 

scraped  and  cut  into  small  pieces.  You 
must  put  the  .clean  oysterplants  imme- 
diately  into  water  mixed  with  vinegar 
and  flour  so  that  they  will  not  get  black. 

When  the  oysterplants  are  well  cleaned 
they  are  stewed  a  little  while  with  the 
butter  until  tender,  then  stir  in  the  flour 
and  cook  a  few  minutes.  Then  the  milk 
is  gradually  added  while  stirring  the 
soup  constantly.  Now  the  soup  is  left  to 
cook  a  little,  stirring  occasionally  and 
then  salt  and  pepper  are  added. 

At  last  the  yolks  of  2  eggs  are  stirred 
in. 
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2*  ftbtbrilutiß:  Second  Chapter. 

£)as  2\tnb.  BEEF. 


1.  Sleule. 

2.  Sdjluanaftücf. 

3.  33lume. 

4.  SRürber  traten  mit  gilet. 

5 — 6.  Rippen  bc3  ÜKinbe»  für  9toaft 

$cef. 

6.  gcfjultcrblatt. 

7.  §at3. 

8.  3tunb«  ober  Sönd^ftiicf . 

9.  ^Ianfcnftiicf. 

10.  ©ruftftücf . 

11.  Slopf. 

12.  .Sidbcin. 

13.  0c^tr»an3. 


1.  Beef  Round. 

2.  Rump. 

3.  Sirloin. 

4.  Loin  and  Porterhouse  with  Fillet. 
5 — 6.  Rib  Roast. 

6.  Chuck  of  Beef. 

7.  Neck. 

8.  Round  Shoulder. 

9.  Beef  Flank. 

10.  Beef  Brisket. 

11.  Head. 

12.  Shank. 

13.  Tail. 


. 


Tag  Oitnb. 


Beef. 


Zubereitung  fümmtlidjer  9Unbfleifcf)fpeifen. 

Tag  geforfjte  gebratene  unb  gcpijfclte 

«Rinbfteif*. 

21ud)  alte  Angaben  uoit  Oicfteuenuenbung 
begfclbeit. 

Grjte  Qualität  guteg  D'tinbfleifd)  Ijat 
[djöue  rote  garbe  unb  tueifteg  fyett.  $unge 
&üf|e  liefern  fettere»  unb  garte§  gleifcf). 
SUte  Mtje  Ijaben  bunfleg,  bräunlid)  rotfjeg 
gleifd)  unb  gelbeg  §ett. 

$ungeg  9tinbfleifd)  giebt  3arte  93raten 
unb  |d)lecf)te  23ouiHoti. 

?llteg  Dtinbflcifd)  giebt  3dl jeu  23raten  unb 
gute  S3ouißon. 

Söefte  Stiicfe  sum  Söratcn:  Ta»  gilet, 
fladjcg  unb  I)of)eg  S'toaftbeef  unb  ber  innere 
Stljeil  beg  ^mljlrippenlammeg. 

iöefte  Stüde  3um  Srfpnoreit:  Tag 

0d^toan3ftiid,  SBIume,  bag  gilet,  bag  S^oafts 
2kef  (alt  gefdjladjtet) ,  aud)  Shtgel  unb 
Qberfcfjale  (alt  gefdjladjtet). 

Zu  üöouülon:  gfleifdj  aug  ber  $eule, 
©c^toauaftücf,  Qbcrfdjale,  überhaupt  alleg 
magere  9tinbfleifd)  unb  ^nodjen. 

Xöcitc  3um  Qrtnpöfeln:  gleifd)  aug  ber 
$eule  unb  33ruft,  aber  oljne  Änodjcn. 

Stfcfte  Stüde  au  faftigem  ^od)f(eifd): 

Sdpoanaftiide,  S3ruftftüd  unb  bideg  9tip- 
penftiid. 


Wu.  1.  flioaftbcef. 

Zutljaten  für  6 — 8  Sßerfonen. 

G  5Kfb.  Dtoaftbecf, 

2 — 3  (Ifelöffel  Butter, 

V2  ^tnieoel, 

Sal3  unb  Pfeffer, 

Yi  Söffe  SBaffer, 

1  Sa|)e  SBaffer  31a*  Sauce, 

%  Teelöffel  mty. 

Zubereitung:  Sag  9toaftbcef  tnirb  mit 
Sala  unb  Pfeffer  beftreut  unb  nebft  Yi  Saffe 
SGBaffer  in  eine  iöratptanne  getljan.  &at 
bag  3toaft  Yi  Stunbe  gebraten,  fo  tljue  2 — 3 
Gftlöffel  Söutter  I)in3U  unb  laffe  cg  nod)  1 
Stunbe  unter  öfterem  Söegieftcn  braten.  $n 
1  Yi  Stunbe  ift  bag  Dtoaftbeef  intoenbig  fepr 
fdjön  rofa^rotlj,  in  2  Stunben  aiemlid) 
burdjgebraten.  ber  traten  Heiner,  fo 
nimm  für  febeg  $j3fb.  Y*  Stunbe  Zeit 
füllte  er  größer  fein,  fo  gicb  für  jebeg  ^3fb. 
Yi  Stunbe  Zeit  au.  $ft  bag  ffloaftbeef  fer* 
tig,  fo  töne  eg  auf  bie  glatte  unb  berferttge 
bic  Sauce. 


The  Preparation  of  All  Kinds  of  Beef 

Dishes.  The  Boiled,  Roasted  and 
Salted  Beef.  How  Remnants  of 
Beef  May  be  Utilized. 

The  best  quality  of  beef  has  a  nice 
red  color  and  white  suet.  The  meat  of 
young  cows  is  paler  and  tender. 

The  old  cows  have  dark,  brownish  red 
meat  and  yellow  suet. 

Young  beef  makes  a  good  roast,  but 
a  poor  bouillon. 

Old  beef  makes  a  tough  roast,  but  a 
good  bouillon. 

The  best  Pieces  for  Roasting. 

The  fillet,  roastbeef,  and  the  inner  part 
of  the  forerib. 

The  best  Pieces  for  braising  or  Pot 
Roast. 

The  rump,  the  sirloin,  the  fillet,  roast¬ 
beef,  (well-hung),  also  the  chuck  and 
round  shoulder,  (well  hung). 

The  best  Pieces  for  Bouillon. 

The  meat  from  the  round,  the  rump. 
the  chuck,  in  fact  all  lean  meat  and 
bones. 

Meat  for  Salting  and  Pickling. 

The  meat  from  the  round  also  from 
the  brisket  but  without  bones. 

Best  Pieces  for  Boiling. 

The  rump,  the  brisket  and  chuck. 


No.  1.  Roast  Beef. 

Quantity  for  6 — 8  People. 

6  lbs.  of  roastbeef, 

2 — 3  tablespoonfuls  of  butter, 
l/2  of  an  onion,  to  suit  taste, 

Salt,  pepper, 
l/2  cup  of  water, 

1  cup  of  water  for  gravy, 

Y\  teaspoonful  of  flour. 

Preparation:  The  roastbeef  is  salted 
and  peppered,  put  into  a  roasting-pan 
witli  the  quantity  of  water  given  and 
roasted  in  the  oven.  After  l/2  hour’s 
roasting  add  2  to  3  tablespoonfuls  of 
butter  and  while  basting  frequently  let 
it  roast  for  another  hour.  In  1  y2  hours 
the  roastbeef  is  rare  inside  and  in  2 
hours  it  is  well  done. 

If  the  roast  is  small,  it  will  take  15 
minutes  less  per  pound,  and  if  larger 
15  minutes  longer  for  roasting.  When 
the  roast  is  done,  put  it  on  a  platter  and 
make  the  gravy. 


Tn$  iWinb. 


Bccf. 


£tme  angegebene  HJcbl  in  bie  Pfanne, 
oerriibre  e$  gut  unb  laffc  cä  3  Minuten 
bämpfen,  fdiiittc  1  Jaffe  HJaffcr  bin^u  unb 
Inffo  co  ein  paar  Minuten  burdifodicn,  fiebe 
bie  2aucc  unb  auridjtcn. 

Hefonbere  ©emerfung:  2icl)c  flu,  bah 
lodbrenb  bem  traten  bie  'Hutter  nidit  $u 
bunfel  loirb,  bann  giefec  lieber  nod)  ein  tue* 
ntg  Gaffer  nad),  loeitn  nötpig,  bamit  bie 
2auee  nidit  bitter  fdjmedt. 


Wo.  2.  7\ictfdipitbbiun* 

Monftbcef  au  uenucubcu.  —  Monftbcef 
mit  )Heiö  Ueberftrid). 

Zutpaten  für  4 — 6  'JSerfonen. 

1 M  Hfb.  übriges  gebratene^  Woaftbccf, 

Mt  Taffe  Weis, 

2  C^fjlöffel  boD  geriebenen  2d)iuci3cr* 
fäfc,  ober  ^armefanfäfe. 

Mi  Cfelöffel  Mcljl, 

2  Eigelb,  54  Tpcclöffcl  geparfte  Zll1iC5 
bei, 

2  (iftlöffel  Hutter, 

2  gfelöffel  geriebene  Semmel, 

Mi  Söffe  übrige  ©ratenfauce, 

Mt  Ct.  Houiüon  ober  ©taffer. 

Zubereitung:  TaS  ftleifcp  luirb  gefjadt, 
aber  nid)t  31t  fein,  ^n  einer  Pfanne  mit 
Hutter  unb  §tuicbcl  bämpfen,  bie  ©raten* 
fauec  ba,5U  gtefeen,  etioaS  2ReI)I,  Sal^  unb 
Pfeffer  ba^u,  nod)  ctmaS  fdunoren  taffen, 
bamit  es  bief  tuirb.  Ter  £Hciö  loirb  in 
HouiDon  ober  ©taffer  meid)  unb  bitf  gefod)t, 
ben  geriebenen  Stäfe  ba^u,  sulcht  baS  C£i* 
gelb,  fdintcdc  ben  iHciö,  baft  er  geniigenb  ge* 
falsen  ift.  Streiche  eine  Jonn  mit  Hutter 
aus,  mit  ben  Semmelfrumen  ausftrcucn, 
lege  erft  eine  Sdjidit  Weid,  bann  eine 
Scfiidit  fyleifd)  unb  fahre  fo  fort  bis  iKciv 
unb  tyleifdi  alle  in.  Tic  ftorm  gut  ücrfdjlie* 
feen  unb  im  ©taffcrbabc  2  Stunben  fodien. 
Swan  ftürflt  biefc  ^orm  um,  übergiefet  fic 
mit  f)oHänbifd)cr  Sauce.  Sofort  fcrbic* 
ren.  ©?an  fann  bie  Sauce  aud)  nebenbei 
reichen. 


Take  Y  tablcspoonfu!  of  flour,  put  it 
into  the  pan,  stir  it  well  and  let  it  boil 
3  minutes,  then  pour  in  the  1  cup  of 
water,  boil  a  fcw  minutes,  strain  and 
serve. 

Rcmarks:  Be  careful  that  the  butter 
does  not  turn  too  dark  during  the  roast- 
ing.  Should  this  bc  the  case  add  a  little 
water,  so  that  the  gravy  may  not  taste 
bitter. 


No.  2.  Meat-Pudding. 

How  to  Utilize  Roast  Beef. 

Roastbeef  With  Rice  Covering. 

Quantity  for  4 — G  People. 

1>4  Ibs.  left  over  roast  beef, 
l/2  cup  of  rice, 

2  tablespoonfuls  of  grated  Swiss 
or  Parmesan  cheese, 
y2  tablespoonful  of  flour, 

•  2  yolks  of  eggs, 

%  teaspoonful  chopped  onions, 

2  tablespoonfuls  of  butter, 

2  ta'bles<poonfuls  of  grated  rolls, 
y2  cup  of  left  over  gravy, 
l/2  qt.  of  bouillön  or  water. 

Preparation:  The  roast  meat  is  chopped 
but  not  too  fine,  and  stewed  in  a  pan 
with  the  butter  and  onions.  The  gravy 
is  mixed  with  flour,  salt  and  pepper  and 
poured  on  the  meat  which  is  left  to 
cook  so  that  the  gravy  gets  thick. 

The  rice  is  cooked  soft  and  thick  in 
the  water  or  bouillon,  the  grated  cheese 
is  put  in  and  at  last  the  yolks  of  2  eggs. 
Taste  the  rice  for  salt.  Grease  a  pan 
with  butter  and  strew  in  some  grated 
rolls,  now  put  in  one  layer  of  rice  and 
one  layer  of  meat  and  so  on  until  all  the 
meat  and  rice  are  in.  The  pan  is  closed 
well  and  set  in  boiling  water  and  steamed 
for  2  hours. 

After  the  pudding  is  done,  turn  it  out 
and  pour  over  it  a  Dutch  gravy  or  serve 
the  gravy  separately  with  it. 


Wo.  3.  Winbcrfüctbrnten. 

Zutfjaten  für  6 — 8  ^3erfoncn. 

4 — 6  Hfunb  ftilet, 

54  Hfb.  Hutter, 

2al*,  Hfcffcr. 

Mi  fcfclöffcl  2ftcbl, 

Taffe  fiifoen  ober  fauern  Wafjnt, 

%  Taffe  ©taffer, 

3um  Spicfen  %  ^?fb.  Spccf. 

Zubereitung:  Ter  Filetbraten  loirb  bon 
Jvctt  unb  £>aut  gereinigt,  ber  Spccf  in 
fcfjmale  Streifen  gefdmitten,  baS  Jvilet  ba* 
mit  fdiön  gefpieft.  Tie  Hutter  Icifot  man 


No.  3.  Beef-Fillet  Roast. 

Quantity  for  6 — 8  People. 

4 — 6  lbs.  of  fillet, 

54  1b.  of  butter, 

Salt  and  pepper, 
l/2  tablespoonful  of  flour, 
l/2  cup  sweet  or  Sour  cream, 
l/2  cup  of  water, 

For  larding  take  %  lb.  of  bacon. 

Preparation:  The  fillet  roast  is  freed 
from  fat  and  skin.  The  bacon  is  cut  in 
narrow  Strips  and  the  fillet  larded  with 
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in  bcr  Bratpfanne  recfjt  tjeife  merben.  Sa» 
£yilet  hinein  ttjun,  auf  beiben  ©eiten  fcf)ön 
betlbraun  anbraten,  mit  ©al^  unb  Pfeffer 
beftreuen,  im  Bratofen  %  ^tunbe  unter 
öfterem  Begießen  braten  Iaffen  unb  löffele 
meifc  ben  i/tafint  ba, 51t  ttjun.  Ta3  gitet 
muß  fdjön  rofarott)  fein,  ben  traten  tf)ut 
man  auf  eine  glatte.  “Sie  ©auce  mirb  ge? 
mad)t:  ba3  angegebene  2)?cf)l  in  bie  Pfanne 
ttjun  unb  ein  menig  barin  bämpfen  laffen, 
ba»  Gaffer  naeügießen  unb  burdjfocüen, 
meltf)e§  ein  paar  Minuten  Z^t  beanfpruefjt. 
Tic  ©auce  fieben  unb  anridjten;  mit  bem 
giletbraten  ferbieren.  SRan  fann  aud) 
Champignon»  in  bie  ©auce  tljun,  melctje» 
fie  feiner  mad)t. 


9lo.  4.  9RutbcrfUct*Bccffteaf. 

Zuttjaten  für  6  ^erfonen. 

2Yi  ^fb.  giler, 

54  $fb.  Butter, 

©als,  Treffer, 

54  Taffe  SKaffer. 

Zubereitung:  T>ie  254  ^Sfb.  gitet  fd)nei*  . 
bet  mau  in  6  ©tüde,  entfernt  £>aut  unb 
gett  babon,  Jloprt  bie  ©tüde  ein  menig, 
formt  fie  in  ruiVbc  Beeffteaf»,  beitreut  ftc 
mit  ©ata  unb  Pfeffer,  Iäfet  bie  Butter  in 
einer  Pfanne  feb>r  fjeifa  merben,  bratet  bie 
Beeffteaf3  auf  beiben  ©eiten  fdjnell  I)eII= 
braun  an,  meld)c§  ungefähr  5  Minuten 
Zeit  nimmt,  ßäfet  fie  meitere  5  Minuten 
nod)  langfam  braten,  unter  Begieren  unb 
SBcnbcn.  Tic  Beeffteat»  legt  man  auf  bie 
glatte,  tbut  ba*  angegebene  SS>affer  au  bcr 
beiden  Butter,  Iäfet  c»  ein  menig  fodjen, 
füllt  bie  ©auce  über  bie  Beefftcaf».  Tie 
Beefftea!3  bereitet  man  auf  bem  Cfen. 


Wo.  5.  yRinbcrfttct'93eefftcaf  mit  (£f)am* 
ptgnottd  unb  gebratener  Wnnfctcbcr. 

(Sehr  fein.) 

Zutljaten  für  0  ^erfonen. 

2  54  ^fb.  feilet, 

54  sBfb.  Butter, 

©ata,  Pfeffer, 

Vt  Taffe  SBaffer, 

54  s4$fb.  ©änfeteber,  54  "Bfk-  "Butter  ba= 

3U, 

54  ^fb.  ßfjampignonS, 

Yj  eftlöffel  Butter, 

14  Tbeetöffet  2ttebl, 

2  Gftlöffel  füge  ©at)ne, 

54  Tpcetöffet  gteifdiertraft. 

Zubereitung:  Ta»  gilet  mirb  gerabefo 
auredit  gemacht  mie  bei  9?o.  4,  unb  auch  ge* 
braten.  '  Tic  Öänfeleber  mirb  gcfalaen  unb 
etma»  Pfeffer  baau,  mit  ettua»  fO?ebl  be* 
ftreut,  in  54  $fb.  Butter  hellgelb  ge* 
braten,  ein  efttöffet  SBaffer  baau,  nod)  Ya 


Beef. 


The  butter  is  put  into  the  frying-pan 
and  heated  and  then  the  fillet  browned 
in  it  on  both  sides  and  strevvn  over 
with  sah  and  pepper.  It  is  roasted  for 
Ya  of  an  hour,  basting  frequently  with  the 
gravy  or  water;  the  cream  is  put  on  1 
spoonful  at  a  time.  The  roast  must  be 
of  a  nice  pink  color.  It  is  placed  on  a 
platter. 

The  gravy:  The  given  quantity  of 
flour  is  put  into  a  pan  and  browned,  the 
water  -poured  over  and  cooked  for  a  few 
minutes,  then  strain  and  serve. 

You  can  also  put  Champignons  into 
the  gravy  which  makes  it  richer. 


No.  4.  Beef-Fillet  Beefsteak. 

Quantity  for  6  People. 

2*4  lbs.  of  fillet, 

54  lb.  of  butter, 

•  Salt  and  pepper, 

54  cup  of  water. 

Preparation:  Cut  the  2]/2  lbs.  of  fillet 
into  6  pieces,  trim  off  the  fat  and  skin 
and  pound  slightly.  They  are  then 
formed  into  round  beefsteaks,  strewn 
with  sah  and  pepper. 

The  butter  is  «put  into  a  pan  and  heat¬ 
ed  and  the  Steaks  quickly  browned  on 
both  sides,  which  takes  about  5  min- 
utes.  Turn  them  over  and  fry  for  5 
minutes  more;  baste  well  while  frying. 
The  steaks  are  then  taken  out  and  put 
on  a  platter.  The  water  poured  into 
the  butter  and  boiled  a  little  while;  this 
gravy  is  put  on  the  steak.  The  beef¬ 
steaks  are  friecl  on  the  stove. 


No.  5.  Beef-Fillet  Steaks  with 
Champignons  and  fried 
Gooseliver. 

Quantity  for  6  People. 

2J4  lbs.  of  fillet, 

54  lb.  of  butter, 

Salt,  pepper, 

54  cup  of  water, 

54  l'b.  gooseliver  and  %  lb.  of  butter 
with  it, 

y2  lb.  Champignons, 

l/2  tablespoonful  of  butter, 

54  teaspoonful  of  flour, 

2  tablespoonfuls  of  sweet  cream, 

%  teaspoonful  of  meat  extract. 

Preparation:  The  fillet  is  prepared 
just  the  same  as  in  No.  4,  and  also  fried 
the  same  way.  The  gooseliver  is  salted 
and  peppered  and  strewn  with  flour, 
then  fried  light  yellow  in  54  lb.  of  butter, 
add  1  tablespoonful  of  water,  cover  the 
pan  and  stew  54  hour  longer. 
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Beef 


Stunbe  bümpfcu  laffen,  mufe  aber  sugcbccft 
merben.  !Tic  Gbantpianond  merben  botit 
Gaffer  befreit.  %  Cffelöffel  Butter  mit  bem 
V4  Tbeelöffel  SWeljrt,  ein  menig  3al3  ba3U, 
bann  ein  meniß  bampfen  laffen,  bic  8abnc 
unb  ftleifdjejtraft  bavin  tbun,  nodj  eine 
©eile  fehr  langfam  bampfen  laffen.  Tic 
fertiß  gebratenen  ©eeffteafS  Ießt  man  auf 
eine  manne  glatte.  5>ic  Öanfelcbcr  fdmei* 
bet  man  in  fo  Pielc  Stüde  tote  eä  s$cef* 
fteafä  finb,  auf  jcbc3  ©eefftea?  ein  Stüd 
(9änfeleber,  lege  e£  in  bic  SDiitte.  S)ic  31t* 
bereiteten  Champignon*  merben  ruitb  um 
ba$  Stüd  ©änfeleoer  auf  bic  ibccfftcafS  ge* 
legt.  3>ic  Sauce  foiuntt  mit  auf  bie  glatte. 
2Kan  fann  bic  glatte  mit  bent  Söecfftcaf 
mit  f)nfym  $81ättcrieig*0albmonbcn  üarjic- 
rcn.  Sitcfc  glatte  ift  fdjön  al§  3tl1ifcf)cnßes 
ridjt  311  ferbiren. 


Wo.  fi.  3tcnf  butt  Wunftbccf  „broilen." 

3utf)atcn  für  6  ^erfonen. 

3  ^TO.  Woaftbccf, 

V\  T*Tb.  Butter,  fnapp,  Sal3,  Pfeffer. 

3ubcrcituiig:_  &a§  SHoaftbcef  mirb  in 
1  %  80H  bide  Scheiben  gefdjnitten,  gut  ge* 
Hopft.  Cinc  Stielpfanne,  mcld)c  bloS  mit 
Stäben  buref^ogen  ift,  madit  man  febr  tjeife, 
legt  ba*  g'Ictfcß  barauf,  Iafet  c§  auf  offc* 
nein  aber  gelinbem  $eucr  beim  öfteren 
©eitbcn  20  3ftinutcn  „broilen".  2egt  c§ 
auf  eine  beifee  glatte,  ftreut  Pfeffer  unb 
Sal3  barauf,  legt  bie  33utter,  mcldjc  man 
in  Stüddien  fd)neibet,  auf  ba§  ftleifdi; 
glcidj  ferbiren. 


Wo.  7.  Straf  bott  ber  bettle. 

3utf)aten  für  6  Sßerfoneit. 

3 — l  ^?fb.  Dtounb  Stcaf, 

%  $fb.  Butter, 

1  Mmtebel, 

Sal3,  Pfeffer, 
y4  £affe  Gaffer. 

3ubcreitung:  j£a§  ftlcifdj  fdmeibet  man 
in  %  3oü  bide  Scheiben  unb  Hopft  e»  ein 
menig.  3>ic  Butter  läßt  man  beife  merben, 
bie  i^icbcl  fdmeibet  man  in  bünnc  Sdjci* 
ben,  röftet  fic  in  ber  S3utter  bcügelb,  nimmt 
bie  3^^!  au§  ber  ®utter,  legt  ba§ 
ftleifdi,  meld)c3  gefallen  unb  gepfeffert  ift, 
in  bic  beifec  3ü?icbeIouttcr  unb  bratet  ba» 
fyleifcb  bei  1*  bi§  2=mal  Ummcnbcn  bell* 
braun  unb  fdmell  bei  5 — 8  Minuten  3*h. 
TaS  fertig  gebratene  Stcaf  legt  mau  auf 
eine  Ijeifoc  glatte,  ftreut  bic  Säbeln  ba* 
rauf,  tbnt  ein  menig  ©affer  in  bic  Pfanne 
mit  Butter,  Iäfot  e§  ein  menig  fodicn,  febiit* 
tet  bie  Sauce  auf  ba§  gleifdj;  cleidj  fer? 
Piren. 

iPefonbcre  ükmerfung:  8  nebeln  föunen 
audi  3urüdbleibeti,  menn  r3  mdji  geliebt 
mirb. 


The  water  having  heen  drained  off  the 
Champignons,  add  x/x  tahlespoonful  of 
butter,  Va  teaspoonful  of  flour  and  a  littlc 
salt  and  then  cook  a  littlc.  The  crcam 
and  meat  extract  arc  put  on  and  cookcd 
a  while  longer. 

The  ready  fried  bcefstcaks  arc  put  on 
a  hot  platter.  The  gooseliver  is  cut  into 
as  many  pieces  as  there  are  Steaks,  each 
piecc  put  in  the  middle  of  each  Steak. 
The  prepared  Champignons  are  placcd 
around  each  piece  of  gooseliver  on  top 
of  each  'Steak. 

The  gravy  is  put  on  the  platter  too. 
You  can  garnish  the  platter  with  scal- 
lops  of  puff  paste.  This  dish  is  nice 
between  courses. 


No.  6.  Broiled  Steak  of  Roast  Beef. 

Quantity  for  6  People. 

3  lbs.  of  roastbeef, 

J4  lb.  of  butter  (scant,) 

Salt,  pepper. 

Preparation:  The  roastbeef  is  cut  into 
1 1/2  inch  thick  slices  and  pounded  well. 
A  broiler  is  put  on  the  open  medium 
hot  fire  and  the  slices  laid  on  to  broil 
for  20  minutes.  Put  them  011  a  hot  plat¬ 
ter,  pepper  and  salt  them,  cut  the  butter 
in  small  pieces  and  place  them  on  the 
hot  meat.  Serve  at  once. 


No.  7.  Steak  from  the  Beef  Round. 

Quantity  for  6  People. 

3 — 4  lbs.  round  Steak, 

J/i  lb.  of  butter, 

1  onion, 

Salt,  pepper, 

V\  cup  of  water. 

Preparation:  The  meat  is  cut  into 
slices  y4  inch  thick  and  pounded  slightly. 

The  butter  is  heated;  the  onion  is 
sliced  and  fried  tili  light  yellow  in  the 
butter,  then  taken  out  and  the  meat  put 
into  this  hot  onion  butter  after  it  has 
been  salted  and  peppered.  Fry  for  5  to 
8  minutes  light  brown,  while  turning  it 
once  or  twice. 

The  meat  is  put  on  a  hot  platter  and 
the  onions  on  top.  A  littlc  water  is  put 
into  the  pan  with  butter  and  boiled  a 
little.  This  gravy  is  poured  on  the 
meat.  Serve  at  once. 

Remarks:  If  you  don’t  likc  onions, 
I  omit  them. 
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Wu.  8.  Wcfearftcö  bcittfrfjc^  SBcefftcaf 
über  .ftamburgerftenf. 

3utf)atcn  für  G  Sßerfonen. 

2%  ^fb.  nc^adfteS  gleifcf), 

1  ©felöffel  Vuttcr, 

2 — 3  (£ier, 

(5ala,  Pfeffer, 

1  5^^eelöffel  geriebene  3lüiebel, 

1  <5cdj»tei  Sßrb.  Vuttcr. 

3ubereitung:  2>a§  magere  ftlcifdj,  am 
beften  bon  ber  föcule,  luirö  fefjr  fein  gc= 
Ijacft,  ober  läfet  e§  2?  bi§  3?m at  burdj  bie 
gleifcfjmafc^ine  gefjen,  mit  ©al^,  Pfeffer, 
(£ier,  bem  einen  (Sfelöffel  Vuttcr  unb  Qlvxe* 
beln,  toenn  man  e§  liebt,  fonft  lann  man 
bie  3tüiebeln  aud)  toegtaffen;  bie§  atte§ 
loirb  gut  Verarbeitet,  in  Inapp  2A  5J3fb. 
fd)tnerc  SHöfee  formen,  mit  einem  SKeffer 
IV2  3°H  biä  breit  Hopfen.  §)ie  Vuttcr, 
tooau  man  audj  etloa§  gett  brauchen  lann, 
fjejfe  luerben  laffen,  bie  Vcefi'teaf§  Ijineinle* 
gen,  unter  öfterem  llmtoenben  unb  33cgie^ 
feen,  ungefähr  10  Minuten  braten  laffen. 
&an  ridjtct  bie  Veefftcal§  auf  Ijeifeer  glatte 
an,  H)ut  ein  loenig  SBaffer  in  bie  5öeef= 
fteaHVutter  unb  läfet  e§  burdjlodjen;  giefet 
e§  über  ba§  ^leifdj. 

Vcfonbcrc  Vemerfuitg:  2ftau  lann  Vtoft* 
ridjfauce  ba^u  geben,  $tibcm  man  2  SHjee* 
löffei  VZoferid)  in  bie  Veeffteaf  *  Vutter 
t^ut,  1  Teelöffel  Sftcljl,  etlua»  Vouillon 
ober  SB  aff  er  ba^u,  2  Minuten  burdjlodjen 
unb  fieben. 


9Ju.  9.  Vccfftcaf  (n  la  Snrtarc.) 

3utbaten  für  6  ^erfonen. 

2  Vfb-  gefjaclteä  gleifef), 

Saig,  ein  loenig  Pfeffer, 

6  Eigelb, 

2  Xbeclöffel  geljacfte  Säbeln, 

2  ^feffcrgurlcn, 

2  ©alagurlen, 

%  ^fb.  ©arbcHcn, 

1  %  Eßlöffel  Stapcrn. 

'Subcrcitung:  &a§  SKinbfleifd)  mufe  fel)r 
frifd)  unb  feljncnfrci  fein,  loirb  fein  geljadt 
ober  1  paar  mal  burdj  bic  ibZafdjine  genom¬ 
men,  mit  ©alg  unb  Pfeffer  gut  bermifdjt, 
formt  6  gleidjmäfeigc  1%  3vÜ  bief e  Veef* 
ftcalä  Von  bem  guetfdj,  briidt  in  bic  Sftitte 
berfelben  eine  Heine  Vertiefung  ein,  mit 
bem  Sftcffcr  Carrcaus  barauf.  £egt  auf  fe* 
be3  Vecfftcal  in  bie  Vertiefung  forgfältig 
ein  ro!je§  Gibottcr,  garniert  bic  VeefftealS 
aierlid)  mit  $äufdjen  von  geißelten  p,tx)ie^ 
beln,  Hein  gefcfjnittenen  ©urlen,  aufgeroH# 
ten  (SarbcÜen,  biefclbcn  loäffert  man  bor* 
ifer  unb  entfernt  bic  ©raten;  kapern,  et* 
loa§  30?oftrid)  mit  Oel  unb  Gffig  betrüg 
ren,  lann  man  ba^u  reichen.  Sie  Vecf* 
ftcaf^  muffen  frifd)  ferbirt  locrben. 


No.  8.  Chopped  German  Steak  or 
Hamburg  Steak. 

Quantity  for  6  People. 

2 y2  lbs.  chopped  steak, 

1  tablespoonful  of  butter, 

2—3  eggs, 

Salt, '  pepper, 

1  teaspoonful  of  grated  onions, 

V«  lb.  of  butter. 

Preparation:  The  lean  meat  from  the 
round  is  chopped  fine  or  ground  fine  by 
putting  it  tvvice  or  three  times  thru  the 
grinder,  then  salted,  peppered  and  mixed 
with  the  eggs,  a  tablespoonful  of  butter 
and  onion  if  you  like.  If  you  don’t  like 
onions,  omit  them. 

After  mixing  well,  scant  lb.  dump- 
lings  are  formed  and  flattened  to  1^4 
inches  in  thickness.  The  butter  or  lard 
heated,  the  Steaks  put  in  and  fried  about 
10  minutes  while  turning  and  basting 
them. 

Serve  the  steaks  on  a  hot  platter,  and 
for  gravy  pour  a  little  water  into  the 
steak  butter  and  pour  over  the  steaks. 

Remarks:  You  may  serve  mustard 

gravy  with  this  steak  by  adding  2  tea- 
spoonfuls  of  mustard  to  the  steak-butter 
and  1  teaspoonful  of  flour  and  bouillon 
or  water,  boiled  for  2  minutes  and 
strained. 


No.  9.  Raw  Beefsteak  a  la  Tartare. 

Quantity  for  6  People. 

2  lbs.  of  cho-pped  meat, 

Salt,  some  pepper, 

6  yolks  of  eggs, 

2  teaspoonfuls  of  chopped  onions, 

2  pepper-pickles, 

2  salt-pickles, 

%  lb.  sardelles, 

1^4  tablespoonfuls  of  capers. 

Preparation:  The  beef  which  must  be 
very  fresh  and  free  from  sinews,  is 
chopped  or  ground  twice  in  the  grinder. 
Mixed  with  salt  and  pepper  it  is  formed 
into  6  equal  1J4  incb  thick  steaks.  Make 
a  depression  in  the  middle  of  each  and 
put  into  this  carefully  one  raw  yolk  of 
egg.  Garnish  each  steak  with  a  small 
heap  of  onions,  chopped  small  pieces  of 
pickles,  rolled  up  sardelles  which  were 
watered  before  and  freed  of  their  bones. 
Capers,  mustard,  mixed  with  oil  and 
vinegar  may  be  served  with  it.  The 
steaks  must  be  served  fresh. 
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Wo.  10.  Jilci-^ceffrcfll  nl*  ^rüliftncf ö- 

gcridjt. 

Zutljaten  für  2  ©crfonen. 

1  H$fb.  Pfüet  gleifcty, 

%  «fb.  mutter, 

%  3»iebel, 

4  Kartoffeln,  gcfd^ält, 

©tma$  ©ala, 

1  H^rifc  Pfeffer, 

0  (Sfelbffcl  ©ratenfauce. 

Zubereitung:  Xie  fpfannc,  locldje  einen 
2>edel  haben  muh,  mirb  mit  ber  ©utter 
auSgeftricben.  SMc  Kartoffeln  unb  3ttne* 
l>eln  iocroen  in  Würfel  gefdjnitten,  mit 
©ala  unb  ©feffer  beftreut,  in  bic  ©fanne 
getfyan.  2>a3  gcllopfte,  in  2  ©djeiben  gc* 
fdjnittene  glcifdj  tnirb  in  einem  ©felöf* 
fei  Butter  bon  bem  ^  ©funb  angegeben 
ner  ©utter  1  Minute  fd^ncH  auf  beiben 
©eiten  hellbraun  angebraten.  2)a3  attge* 
bratene  gleifdj  legt  man  auf  bic  rohen  ge* 
fdbnittcnen  Kartoffeln,  ^n  bic  ©ccffteaf* 
©uttcr  thut  man  bic  ©ratenfauce.  £>at  Jüan 
feine,  fo  nehme  Gaffer,  ein  toenig  gleifdj* 
eptraft,  fodbe  eB  1  Minute  burdj  unb  fdjütte 
e§  über  Kartoffel,  ^tütcbcl  unb 
bede  c3  gut  au,  5  Minuten  auf  ftarfem 
geucr,  bann  noch  20  Minuten  an  ber  ©eite 
tücitcr  bämpfen  laffen.  ©ofort  anridjten; 
am  beften  ferbirt  man  e§  ungeöffnet  in 
ber  Pfanne.  5)ic  Pfanne  mufc  flein  fein 
für  biefcS  flcine  ©cridjt. 

©efoitbcrc  ©cmcrfuitg:  9lnftatt  Kartof* 
fein  unb  3tüiebcln  fann  man  audj  rohe  °^cr 
eingemachte  GfiampignonS  ober  ©tctnpilae 
ober  SWorchcln  baau  bertnenben. 

X)iefe§  ©eriebt  ift  gut  für  Kran!e,  nur 
gebrauche  bloS  Kartoffel,  feine  gbnebcl  unb 
©ilae. 


Wo.  11.  ffiinbcrfrfpnorbrntcn. 

3uthatcn  für  6  ©erfonen. 

4  ©fb.  gleifcf), 

1  ©tiiefefien  fetten  ©peef,  ©ala, 

6  ©fefferförner, 

1  Lorbeerblatt,  1  Steife, 

2  Cfclöffel  gett, 

3  Gülöffel  SWe$lf 

1  Gfelöffel  SRotgtoein  ober  SUiabetra, 

%  fttoiebel. 

Zubereitung:  £>a§  ©tüd  gleifd),  am  be* 
ften  ©chtuanaftüd,  3ftittclbruft  ober  ©lume, 
mirb  geflopft. '  X)er  ©ped  in  fleine  bide 
©tüde  gefchnitten,  in  ba§  gleifdj  geftedt. 
S>a3  gett  beift  toerben  laffen,  Ztoicbel  baau 
thun,  ba§  gleifcf)  auf  beiben  ©eiten  heu* 
braun  anbraten;  ift  e§  gefchehen,  fo  lege  e§ 
auf  eine  glatte,  thue  ba§  2ttef)l  in  bem  gett 
bräunen,  giefte  ba§  SLaffer  baau  unb  alle 
©etoürae  unb  laffe  e§  burdjfochen,  thue  ba§ 
angebratene  gleifch  in  bie  ©aitce.  &a3 
gleifch  muh  bebedt  fein  mit  ber  ©auce, 
bede  ben  Xopf  ober  bie  ©fanne  gut  au.  9lm 


Beef. 


No.  10.  Fillet  Beefsteak  for  Break¬ 
fast. 

Quantity  for  2  People. 

1  1b.  of  fillet  meat, 

%  lb.  of  butter, 
y2  onion, 

4  potatoes  peeled, 

Some  salt, 

1  pinch  of  pepper, 

G  tablespoonfuls  of  gravy. 

Preparation:  The  pan  which  must 
have  a  cover  is  buttered.  The  potatoes 
and  onions  are  cut  into  cubes,  salted 
and  peppered  and  put  into  the  pan. 

The  pounded  meat,  cut  into  2  slices 
is  browned  on  both  sides  in  1  table- 
spoonful  of  butter  from  the  %  lb.  This 
must  be  done  quickly  in  about  one  min- 
ute.  The  browned  meat  is  then  put  pn 
the  raw  potatoes.  The  gravy  is  poured 
into  the  beef  Steak  butter,  or  if  you 
have  no  gravy,  take  water  and  boil  it 
for  one  minute  with  a  little  meat  ex- 
tract,  pour  it  over  the  potatoes  and  meat 
and  cook  it  5  minutes  over  a  hot  fire; 
then  set  it  aside  and  cook  it  slowly  for 
20  minutes  more.  Cover  it  up  well. 
Serve  it  at  once  in  the  covered  pan.  The 
pan  must  be  small  for  such  a  small  por- 
tion. 

Remarks:  Instead  of  potatoes  and 
onions  you  can  take  fresh  or  canned 
Champignons,  morils  or  mushrooms. 
This  dish  is  good  for  sick  people  if  you 
omit  the  onions  and  mushrooms  and 
take  potatoes  only. 


No.  11.  Beef  Pot  Roast. 

Quantity  for  6  People. 

4  lbs.  of  meat, 

1  piece  of  fat  bacon, 

Salt, 

6  pepper  seeds, 

1  bay-leaf, 

1  clove, 

2  tablespoonfuls  of  suet, 

3  tablespoonfuls  of  flour, 

1  tablespoonful  of  red  wine  or  Ma¬ 
deira, 

l/2  of  an  onion. 

Preparation:  The  meat — from  rump, 
chuck  or  sirloin — is  pounded.  The  bacon 
cut  in  small  thick  pieces  is  stuck  into 
the  meat,  add  onions,  heat  the  suet  and 
brown  meat  slightly  on  both  sides. 
When  this  is  done  it  is  placed  on  a  plat¬ 
ter.  Flour  is  browned  in  the  suet  to 
which  water  and  the  spices  are  added, 


Xn$  Witb. 


Beef. 


besten  311m  Gdfjmoren  ift  ein  eiferner  £opf. 
Stelle  ben  gugebeeften  traten  in  ben  23rat* 
ofen,  laffc  if)n  2Vj — 3  (Stunben  langfam 
fdjmoren,  man  muß  benfelbcn  öfter»  tuen* 
b_cn  unb  begießen,  ba  bie  ©auce  einbratet. 
(Sine  palbc  Stunbe  bor  fertig) ein  tljue  ben 
tSftlöffcl  SBein  ba^u;  ift  ber  traten  fertig, 
fo  lege  iljn  auf  etne  glatte  unb  richte  bie 
Sauce;  fdjöpfe  alle§  gett  ab,  füllte  fic  3U 
bid  fein,  nod)  ein  toenig  SB  aller  baau  unb 
burepfieben. 


and  cooked.  The  browned  meat  is  put 
'into  the  gravy,  which  covers  it.  Cover 
the  pot  well.  The  best  thing  for  a  roast 
is  a  roasting  pan  or  iron  pot.  Put  the 
covered  roast  into  the  moderately  hot 
oven  for  2l/2  to  3  hours,  basting  fre- 
quently.  One  half  hour  before  done 
pour  over  in  the  wine  and  take  the  roast 
out  and  prepare  the  gravy.  Take  off  all 
fat,  if  too  thick  add  more  water  and 
strain. 


Wo.  12.  Wcfdjntortc  Wtnbcrfcfjcibcn. 

Zutljatcn  für  6  5ßcrfoncn. 

3  Scheiben  gleifcf),  gufammen  3  ißfunb 
itnegenb, 

Sala,  Pfeffer, 

%  5ßfb.  93utter, 

V2  Ot.  23ouiIIon, 

10  fleine  qcfdjälte  ^toiebeln, 

3  gelbe*  Wüben,  in  4?edige  Stüddjen 
gefcfjnitten, 

iy2  Cfelöffel  mty,  1  y2  ©felöffel  (£ffig. 

Zubereitung:  Sie  ?^leifd)fd)eiben  fallen, 
tnerben  geflopft,  in  beiher  Butter  bellbraun 
gebraten,  in  einen  Stopf  tbun.  SDie  gefcfjnit* 
tenen  gelben  Wiiben  unb  fleinen  Ztuiebeln 
bagu,  mit  ber  93ouiHon  aufgefüllt,  langfam 
toeicfj  fdjmorcn.  S)a§  f^Ieifd^  nimmt  man 
beraub,  Ztuiebeln  unb  gelbe  Wübcn  aud); 
am  beften  mit  einem  Schaumlöffel.  2)a§ 
Sfteljl  toirb  in  ber  S3utter  gebräunt,  toorin 
man  ba§  gleifdj  febon  angebraten  bol;  mit 
ber  Sauce  bom  Zleifcf)  aufgefüllt,  ben  Cffig 
bagu  abfodjen  unb  fieben.  Sie  gtoiebeln 
unb  gelbe  Wüben^Stiicfcben  gantirt  man 
um§  gfleifdj,  tbut  ein  paar  Cfelöffel  (Sauce 
auf  ba»  $Ieifdj.  HuSgeftocfjene,  abgefodfte 
Martoffeln  ober  Heine  $urtoffeI!Iöfte  fann 
man  nod)  um  ba»  Zleifdi  getrniren,  c§  iieljt 
fdjöu  au§. 


Wo.  13.  OIcBratencS  Wippcnftürf. 

Zuraten  für  6  ißerfonen. 

4  ißfb.,  2  geblrippen, 

(EttnaS  feines  ©etoürg, 

©ara, 

%  Ot.  guten  Gffig, 

%  <ßfb.  93utter, 

8  gelbe  Wüben,  in  SBürfel, 

2  fooblrabi,  in  SBiirfel, 

%  Setiertetnurael,  in  SBürfel, 

%  ^eterfilicntüurael,  in  SBitrfel, 

2  Ztoiebeln,  tn  SBürfel. 

Zubereitung:  £)ic  Knochen  unb  Sehnen 
entfernt  man  bom  fylctfcfi,  reibt  e§  mit  Sal3 
unb  ben  OJetriüracn  ein,  legt  eS  V<i  Stunbe 
in  Gffig.  ©emitfe  unb  Zwiebel  in  SBürfel 
fdineiben,  in  ber  angegebenen  93utter  aicm- 
lieb  tucidi  bämpfen,  auf  bafe  ba»  ©emüfe 
nicht  braun  tnirb,  fann  man  bon  Zct*  ÖU 


No.  12.  Braised  Beef  Slices. 

Quantity  for  6  People. 

3  slices  of  meat,  3  lbs., 

Salt,  pepper, 

%  lb.  of  butter, 
y2  qt.  of  bouillon, 

10  small  peeled  onions, 

3  carrots  cut  into  cubes, 

1  y2  tablespoonfuls  of  flour, 

1  y2  tablespoonfuls  of  vinegar. 

Preparation:  The  meat  slices  are 
salted,  pounded,  browned  in  hot  butter 
and  put  into  a  pot.  The  carrots  and 
onions  added  and  the  bouillon  poured 
over,  to  cook  tender  slowly. 

The  meat,  carrots  and  onions  are 
taken  out  with  a  big  skimmer.  The  flour 
is  browned  in  the  butter  in  which  the 
meat  was  first  roasted,  the  gravy  of  the 
meat  added  and  the  vinegar.  The  onions 
and  carrots  are  arranged  around  the 
roast  slices  and  a  few  tablespoonfuls  of 
the  gravy  put  on  the  meat.  You  can 
also  add  for  garnishing  some  nice  cuts 
of  boiled  potatoes  or  small  potato  dump- 
lings. 


No.  13.  Roasted  Rib-Piece. 

Quantity  for  6  People. 

4  lbs. — 2  ribs, 

Some  fine  spices,  salt, 
qts.  good  vinegar, 

%  lb.  of  butter, 

3  carrots  cut  in  cubes, 

2  kohlrabis  cut  in  cubes, 

%  celery-root  cut  in  cubes, 
y2  parsley-root  cut  in  cubes, 

2  onions. 

Preparation:  The  bones  and  tendons 
are  taken  out,  the  meat  is  then  rubbed 
with  salt  and  the  spiee  and  put  into  vine¬ 
gar  for  y2  hour.  The  vegetables,  which 
have  been  cut  into  small  pieces,  are 
stewed  in  the  given  quantity  of  butter 
until  soft.  Add  a  little  water  and  salt 
from  time  to  time  to  prevent  the  vege- 


35 


Xn*  fRinb. 


Bccf 


Zeit  ein  tuenig  ©taffer  ba*u  tl)un,  aud)  et* 
loa?  3al3.  Xa?  frlcifcti  oratet  man  unter  ' 
Stuben  V»  Stunbc  in  Der  Pfanne  mit  ein 
tuenig  Butter  ober  ftett.  X>a?  angebratene 
g-leifd)  legt  man  in  eine  feljr  fladjc  v4$fau* 
ne;  ttjut  auf  bie  eine  Hälfte  ba$  gebämpfte 
(ikmüfe;  tippt  bie  anbere  Hälfte  ftlcifdj 
Darüber  unb  baeft  ben  ©raten  mit  ber  (ile* 
müfe*(£inlage  %  Stunbe  in  nid)t  3U  bei* 
Hem  €ren;  träufelt  bon  Zeit  3U  $e\t  ein 
tuenig  ©utter  barauf.  ©eim  Hnridjten  gebe 
acht,  baff  man  ben  ©raten  f$ön  auf  bie 
glatte  legt  unb  bon  bem  Gkmiife  nid}t?  ber* 
au?fäUt,  man  fann  eüua?  übrig  gebliebene 
©ratenfaucc  ba3U  geben. 

©efonbere  ©emerfung:  3ft  ber  ©raten 
fotoeit  gerichtet,  fann  man  aud)  ein  geölte? 
Rapier  barum  fc^lagcn  unb  bann  baden. 


tables  froni  bccoming  brown.  The  meat 
is  fried  for  l/2  hour  in  a  pan  with  butter 
or  lard,  turning  occasionally.  One  half 
of  this  fried  meat  is  put  into  a  flat  pan, 
the  stewed  vegetables  are  put  on  top  and 
the  other  half  of  the  meat  is  placed  on 
top  of  this  and  the  whole  is  thus  baked 
hour  in  a  medium  hot  oven.  l'rom 
time  to  time  drop  on  a  little  butter. 

When  serving  be  careful  to  place  the 
roast  on  the  platter  without  dropping 
some  of  the  vegetables.  The  gravy  inay 
be  served  with  it. 

Remarks:  When  the  roast  is  ready 
for  baking  you  can  envelop  it  in  a  piece 
of  oiled  paper  and  bake  it  in  that. 


No.  14.  Snncrbrntcn. 

3utbaten  für  6  ©erfonen. 

4  W.  fyleifd), 

2  Qt.  Gffig, 

1  ^tüiebcl,  in  Scheiben, 

10  ^fefferförner, 

3  Lorbeerblätter, 

%  ©fb.  Sped, 

3  helfen, 

Sttua?  Sal3, 

2Yj  Sfflöffel  SRebl, 

2  ©felöffel  fyett, 

Yt  ©Ia?  Dtotbtocin. 

Zubereitung:  ©ei  bem  Sauerbraten 

nimmt  man  ebenfo  ein  Stüd  tuie  beim 
Sdunorbraten  l^o  11,  Hopft  ef»  legt  tB  in 
©ffig,  alle  ^angegebenen  @etoür3e  babei, 
auch  ettua?  Sal3,  läfft  c?  4  Xaae  bei  öfte* 
rem  SBenben  liegen.  9?ad)  ber  3cü  nimmt 
man  e?  au?  bem  (Sffig  unb  tljut  e?  mit  bem 
Sped  fpiden;  man  fqneibet  ben  Sped  in  1 
drittel  3°ß  biefe  unb  2 Yt  3oß  lange  Stü* 
de,  ftedt  e?  mit  einem  fbifeen  $ücbenmeffer 
m’?  ftleifdb.  X>a?  fyett  läfft  man  b^iff  toer* 
ben,  bratet  ba?  ^leifch  auf  beiben  Seiten 
hellbraun  an,  legt  c?  auf  eine  glatte,  tbut 
bann  ba?  SDfebl  in  bem  gett  bräunen,  bie 
©cluürflcinlagen  bom  Gffig  basu,  mit  Sßaf* 
fer  auffüllen,  etloa?  Sal3  baau,  ein  Stüd* 
d>en  ^feffcrfudien,  luenn  man  e?  hdben 
fann;  Yt  ©fflöffel  3u^cr'  alle?  burdjfocben 
laffen,  ba?  angebratene  ftleifdj  in  &ie  ®auce 
legen.  £>a?  e5lcifd)  muß  bebedt  fein;  im 
©adofen  2  Yt — 3  Stunben  fdimoren  taffen, 
unter  öfterem  SSenben  unb  ©eaieffen.  Yi 
Stunbe  Por  ftertigfein  fchütte  Den  SRoth* 
•  mein  ba3U. 

$ft  ba?  ^Ieifch  tueiefi,  fo  Perfertige  bie 
Sauce.  X*j?  ftleifdj  tpue  auf  eine  ©latte, 
fchöpfc  alle?  ftett  Pon  ber  Sauce,  burchfieben, 


No.  14.  Sour  Roast. 

Quantity  for  6  People. 

4  lbs.  of  meat, 

2  qts.  of  vinegar, 

1  onion  cut  in  slices, 

10  pepper-corns, 

3  bay-leaves, 

J/i  lb.  of  bacon, 

3  cloves, 

Some  salt, 

2l/2  tablespoonfuls  of  flour, 

2  tablespoonfuls  of  drippings, 
l/2  glass  red  wine. 

Preparation:  För  the  sour  roast  take 

the  same  kind  of  meat  as  in  No.  11, 
pound  it,  put  it  into  vinegar  with  the 
spices  and  leave  it  in  there  for  4  days, 
turning  it  over  once  in  a  while.  After 
this  time  take  it  out  and  lard  it  with 
bacon  cut  into  pieces  one  third  inch 
thick  and  2]/2  inches  long.  Pierce  the 
meat  with  a  pointed  knife  and  insert  the 
bacon. 

Heat  the  lard  and  fry  the  meat  light 
brown  on  both  sides  and  place  it  on  a 
‘platter.  Brown  the  flour  in  the  lard  and 
pour  on  the  vinegar  with  the  spices,  water 
and  salt.  Put  in  a  piece  of  honeycake 
(Pfeffer  Kuchen)  if  on  hand,  and  l/2  ta- 
blespoonful  of  sugar,  boil  all  and  put  the 
roasted  meat  into  this  gravy.  The  meat- 
roast  must  be  covered  and  baked  in  an 
oven  for  2]/2  to  3  hours  while  turning  it 
and  basting  it  with  the  gravy.  y2  hour 
before  done  pour  in  the  red  wine. 

When  the  roast  is  tender,  finish  the 
gravy.  Put  the  roast  on  a  platter,  take 
^11  grease  off  the  gravy  and  strain  it. 
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füllte  fic  311  bicf  fein,  ein  Wenig  SBaffer 
nadjgie^cn,  ober  nid)t  fauer  genug,  ein  we¬ 
nig  (£fftg  nad).  Bartoffelflöfic  _ober  Rubels 
gemiife  eignen  fidj  fetjr  gut  3U  Sauerbraten. 


9Ju.  15.  Diinbcrroitlnbc. 

3ut^aten  für  6  Sßerfonen. 

2 — 2  V2  $fb.  Sftinbfleifcfj;  in  bünnc,  V2  3°ß 
biefe  Scheiben  gefdjnitteu, 

%  H$fb.  Specf,  tn  flcinenf  bi'tnnen  Streife  * 
cfjen, 

1  3lüiebel,  fein  gcljacft, 

Sat3,  Pfeffer, 

1 %  (imlöffel  3W, 

*4  ^fb.  33utter  ober  fyett, 

IV2  £affe  Bouillon  ober  SBaffer. 

Bubereitung:  5)a»  $lcifd]  ift  am  beften 
au§  ber  Beule.  S)ie  gleifcfjfdjciben  Werben 
geflopft,  in  bieredige  Stüde  gefdjnitten, 
mit  Sal3  unb  Pfeffer  beftreuen,  Sped  unb 
3ü?iebel  belegen  unb  rollen,  mit  Söinbfaben 
ober  3äbnftotf)ern  befestigen.  S)ie  S3utter 
ober  fyett  fjeife  tuerben  laffen,  bie  9touIaben 
bellbraun  anbraten,  mit  bem  äftefjl  beftreu^ 
en,  ein  Wenig  bämpfen  laffen,  nodf  ein  wes 
nig  Sal3  ba3u,  mit  SöouiUon  ober  SB  aff  er 
auffüllcn;  1  Stunbe  langfam  3ugebedt 
bämpfen  laffen.  Sinb  bie  iftoulaben  feljr 
Hein,  braucht  e§  Weniger  3e*b  finb  fic 
grofe,  braucht  e§  2—214  Stunben.  2)ie 
Ütoulaben  werben  mit  ber  Sauce,  nadfbem 
ber  93inbfaben  ober  böiger  entfernt  finb. 
auf  einer  glatte  angeridftet. 


Wo.  16.  Winbergulftfdj. 

Butljaten  für  6  ißerfonen. 

2  $fb.  8fleifd&, 

2  Heine  Btoiebeln,  in  SBürfel, 

1  SMÖffel  geit, 

1  Gfelöffel  äReft, 

<5alß, 

1  ^Srife  ^aprifa, 

1  Stoffe  SBaffer. 

Bubcrettung:  $ctt  mit  ben  3tmebeln 

Wirb  gebämpft.  S)a§  fyleifdQ  Wirb  in  114 
3oII  bide,  114  3oH  lange  üiereefige  Stüde 
gefdjnitten,  au  ben  gebämpften  Stotebelrt  ge* 
tljan,  10  Minuten  bamit  fdjmoren  laffen, 
mit  bem  SKeljl,  Sa.Ia  unb  Pfeffer  beftreuen, 
Weitere  10  Minuten  fdunoren  laffen,  ba-5 
SBaffer  baau,  augebeeft  auf  bem  Ofen  2 — 
214  Stunben  langfam  fdfmoren  laffen,  aber 
öfters  umrüfjren.  Sollte  cS  31t  troden  luer* 
ben,  fo  giefee  nodj  etwas  SBaffer  f)mn. 
Wulaftf)  barf  nidjt  fefjr  faucig  fein.  Wadi 
belieben  fann  man  ein  wenig  Wotijtoetn  bas  . 
ran  tfjun.  •  ^  „ 

'Bcfonbcre  »emerfung:  SluS  heften  bon 
Woaftbccf  ftilctS  ober  Sdnnorbratcn  fann 
man  tflutafd)  bereiten,  Wa§  bloS  %  Stunbe 
3eit  nimmt,  anftatt  SBaffer  fann  man  bte 
übrige  S3ratenfaucc  ba3u  benupen. 


If  it  is  too  thick  add  more  water,  if 
not  sour  enough  add  more  vinegar. 

Potato  dumplings  or  noodles  are  good 
with  this  roast. 


No.  15.  Beef-Roulade. 

Quantity  for  6  People. 

2 — 2*4  lbs.  of  beef  cut  into  J4  inch  thick 
slices, 

l/\  lb.  bacon  cut  into  thin  slices, 

1  onion  chopped  fine, 

Salt,  pepper, 

1^4  tablespoonfuls  of  flour, 

l/g  lb.  of  butter  or  lard, 

1/4  cups  of  bouillon  or  water. 

Preparation:  The  best  meat  for  this 
is  from  the  round.  The  meat  slices  are 
pounded  and  cut  into  squares,  then 
strewn  with  salt  and  pepper,  covered 
with  bacon  and  onions,  rolled  up  and 
fastened  with  twine  or  toothpicks. 

Heat  the  butter  or  lard  and  brown 
the  roulades  in  it,  strew  flour  over  and 
salt,  and  stew,  adding  some  bouillon  or 
water.  Then  stew  slowly  for  1  hour  in 
a  covered  pan  or  pot.  If  the  roulades 
are  small  it  takes  less  time,  if  large  it 
takes  from  2  to  2*4  hours.  The  roulades 
are  served  with  the  gravy  after  the  twine 
or  toothpicks  have  been  removed. 


No.  16.  Beef-Gulash. 

Quantity  for  6  People. 

2  lbs.  of  meat, 

2  small  onions  in  cubes, 

1  tablespoonful  of  lard, 

1  tablespoonful  of  flour, 

Salt, 

1  pinch  of  paprika, 

1  cup  of  water. 

Preparation:  The  onions  are  stewed 
in  the  lard.  The  meat  is  cut  into  pieces 
1  y2  inches  thick  and  1  y2  inches  square 
and  added  to  the  stewed  onions,  stew 
10  minutes,  strewn  with  salt  and  pepper 
and  stewed  10  minutes  longer,  and  then 

1  cup  of  water  poured  over.  In  a  cov¬ 
ered  pot  or  pan  it  is  now  stewed  for 

2  to  2 y2  hours,  stirring  often.  If  it  gets 
too  dry  pour  011  more  water.  Gulash 
must  not  be  too  juicy.  A  little  red  wine 
may  be  added. 

Remarks:  From  leavings  of  roast- 
beef  fillets  or  stew  you  can  prepare  gu¬ 
lash  which  takes  only  J4  hour  to  pre¬ 
pare.  Instead  of  water  you  use  the 
gravy. 
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vJio.  17.  Mrbiinftrtc  Winbcrbrnft. 

Zut&atcn  für  0 — 8  ^crfoncn. 

8  '4$fb.  Spifoflcifd), 

Sala, 

(£tlr>a$  Suppengrün, 

1  Heine  Zwiebel, 

8  Ißfeffcrföritcr, 

2  Welfen, 

1  Lorbeerblatt, 

2  Eigelb, 

1%  ^felöffcl  ^armefanfäfe,  gerieben, 

2  l£folöffcl  geriebene  Semmel, 

1  Yt  (Sfolöffel  Butter, 

(5  Ct.  SBaffcr. 

Zubereitung:  Winbfletf<$  inirb  ge* 

flopft,  3u  guter  ftorm  in  ein  meißc*  £udj 
gebunben.  2>a3  üöaffer  toirb  aum  Äocben 
gebracht,  Sal.3,  Suppengrün  unb  aUcä  ®c* 
toüra  baau.  Sinb  knoten  borbanben,  audj 
baau.  Samt  muk  ba»  ffletfm  1  Stunbe 
aiepen  ober  gana  leife  foetjen,  bafc  man  c§ 
laum  merft,  roenn  c§  fodjt.  2>cr  &opf  muh 
aber  feft  berfdbloffen  fein,  ^ft  ba3  ^leifcij 
meidj,  fo  bebt  man  e§  b^rau§,  beftreidjt 
e§  mit  einer  ^rilaffeefauce,  meldfc  man 
mit  amci  Eigelb  erft  abrüljrt;  ftreut  bon 
^armefanfäfe  unb  bie  Semmelfruincn  ba* 
rüber.  Wun  beträufelt  man  ben  ©raten  mit 
©utter,  timt  tbn  noch  20  Minuten  in  ben 
©aefofen  unb  richtet  ipn  an.  9?ian  fann  ben 
©raten  mit  gebratenen,  au§geftocf)cncn  $ar* 
toffeln  unb  SWacearoni  garttiren.  ©urfen* 
falat,  ÜWtrcb  ©icfle§,  Sala?  ober  Pfeffer* 
gurfen  paffen  gut  baau. 

©efoitberc  ©enterfung:  $5ie  ©ouillon 
fann  man  nod)  einfachen  Iaffen  unb  aur 
Suppe  benutzen. 


Wo.  IS.  Winbcrfotclctt  Pont  Wonftbccf. 

Zuraten  für  6  Ißerfonen. 

3  ^?fb.  Woaftbcef, 

Va  ^fb.  ©utter, 

Sala,  Pfeffer. 

Zubereitung:  SDian  fdjncibct  ba§  glcifcf) 
in  3  Scheiben,  entfernt  Änodjen,  Seinen, 
.fraut  unb  fyett  babon,  tfiut  c£  ftarf  flopfen. 
(£»  muh  1%  Zoll  bid  fein.  2>ie  ©utter  Iaht 
man  fefir  I)cifa  tnerben.  Iaht  ba§  glcifd)  uns 
ter  öfterem  SEBenben  20  ÜWinuten  braten, 
bie  Ieptcn  5  SWinuten  ftellt  man  e§  auf  bic 
Seite  unb  läht  c3  bIo3  noch  ateben.  Sala 
unb  ©feffer  barauf  ftreuen,  mit  ber  ©utter 
begiehen,  auf  beiher  glatte  anriebten,  mit 
^eterfilie  garnieren,  <£te  Wcftc  fann  man 
311  ©ulafcf)  nehmen. 


No.  17.  Steamed  Bccf-Briskct. 

Quantity  for  6 — 8  People. 

0  Ibs.  of  bcef  brisket, 

Salt, 

Soupgreens, 

1  small  onion, 

8  pepper-corns, 

2  cloves, 

1  bay-leaf, 

2  yolks  of  eggs, 

V/i  tablespoonfuls  of  Parmesan  cheese, 
grated, 

2  tablespoonfuls  rolls,  grated, 

1  Yi  tablespoonfuls  of  butter, 

6  qts.  water. 

Preparation:  The  beef  is  pounded 
and  tied  into  a  white  cloth  in  a  good 
shape.  The  water  is  heated  with  salt, 
soupgreens  and  spices  to  the  boiling 
point,  then  the  meat  added  which  must 
boil  1  hour  so  little  that  you  hardly 
notice  it.  The  pot  must  be  well  covered. 
If  bones  are  in  the  meat  put  them  into 
the  stock. 

When  the  meat  is  tender,  take  it  out, 
cover  it  with  fricassee  gravy  which  is 
first  stirred  up  with  2  yolks  of  eggs. 
Strew  the  Parmesan  cheese  and  roll 
crumbs  over  it  and  ba§te  with  some 
melted  butter.  Now  set  it  into  the  oven 
and  cook  for  20  minutes.  You  can  gar- 
nish  the  roast  with  fried  cut  potatoes  or 
macaroni. 

Cucumber-salad,  pickles  or  salt-  or 
pepper  pickles  go  nicely  with  this  meat. 

Remarks:  The  bouillon  may  be  boiled 

down  and  used  for  soup. 


No.  18.  Beef  Cutlets  of  Roastbeef. 

Quantity  for  6  People. 

3  lbs.  roastbeef, 

%  lb.  butter, 

Salt,  pepper. 

Preparation:  The  meat  is  cut  into  3 
slices  and  bones,  tendons,  fat  and  skin 
removed  from  it.  It  is  then  pounded 
well.  It  must  be  \l/2  inches  thick.  The 
butter  is  heated,  the  meat  fried  20  min¬ 
utes  while  turning  it  over  several  times. 

.  The  last  5  minutes  you  put  it  off  the  hot 
fire  and  let  it  simmer.  Salted  and  pep- 
pered,  then  basted  with  the  butter.  Serve 
on  a  hot  platter  and  garnish  with  pars- 
ley.  The  remnants  may  be  used  for 
gulash. 
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9*o.  1!).  Witibflcifd)  über  Suppen  fl  cifrf) 
31t  fodjcn. 

Zutbaten  für  ü  ^erfonen. 

4  S-J>fb.  gleifd), 

Suppengrün, 

Sala, 

1  s4$fb.  Knodjen, 

4 — 5  ßt.  SBaffer. 

Zubereitung:  Xaä  ftdeifd),  loeldje»  ein 
©c^monsftüd  ober  bitfe§  Dtippenftiid  aber 
93ruftftüd  fein  foH,  toirb  abgetoafdjen.  Xa* 
Gaffer  mit  ben  Knodjen,  a(ie§  Suppengrün 
unb  Sals  lägt  man  1  Stunbe  fodjcn,  tfjut 
ba*  ftleifd)  bingu,  unb  muft  biefe»  2% 
Stunben  langfam  fodjen.  Zu  bem  9finb* 
flcifd)  giebt  man  3tüiebel=,  Senf-,  Sperret* 
tig*  ober  <3djnittlaud)*Saucen  ba^u. 

iöcfoitbcrc  SBemerlung:  Xa§  ytinbfleifdj 
fann  man  auf  berfdjiebenc  Slrt  bertoenben: 
3U  £>afdje,  Salat,  gleifdbpubbing,  fftinb* 
flcifd)  mit  Zwiebeln  unb  Siern. 


9*0.  20.  9iinbrfctfd)lmfd)c. 

Ungefähr  1  H$fb.  übriggebliebeneS 

Sleifdj, 

%  Zwiebel, 

1  l£ftlöffel  53utter, 

1  Sdjeelöffel  STCebl, 

V>  SBeinglaä  SBeifetuein, 

1  Staffe  Bouillon, 

Saig  unb  Pfeffer. 

Zubereitung:  X)a§  fyleifdC),  mcldK§  Sup* 
pcnfleifdj,  Sdimorbraten  ober  Dtoaftbeef 
fein  fann,  mirb  gebadt.  S)ie  gtoiebel,  fein 
gefdjnitten,  in  ber  93utter  gebämpft,  ba§ 
geijadtc  gleifdj  basu,  mit  bem  SJM)l  be* 
(treuen,  nodj  ettoa§  bämpfen  laffen,  Sals 
unb  Pfeffer  ba.^u,  mit  ber  93ouiflon  auffül* 
len.  «ft  c§  SBaffer,  fo  nehme  aber  Y* 
Sljeelöffel  $leifdjcrtralt  ba^u  unb  SBein; 
Vi  Stunbe  bämpfen  laffen  unb  anridjten. 
f^rifd)  gelochte,  gcfdjäite  Kartoffeln  finb 
fdjön  basu  31t  reichen. 


No.  19.  Beef  Stew. 

Quantity  for  6  People. 

4  lbs.  of  meat, 

Soupgreens, 

Salt, 

1  lb.  of  bones, 

4 — 5  qts.  of  water. 

Preparation:  The  meat  may  be  from 
the  runip,  thick  rib-piece  or  breast  and 
is  washed.  The  water  with  the  bones, 
all  soupgreens  and  salt  is  boiled  for  1 
hour,  then  put  the  meat  in  and  boil 
slowly  2*4  hours.  With  tliis  meat  serve 
onion,  mustard,  horse  radish  or  leek- 
gravy. 

Remarks:  This  meat  may  be  utilized 
for  hash,  salad,  etc. — meat  pudding — 
beef  with  onions  and  eggs. 


No.  20.  Beef  Hash. 

1  lb.  remnants  of  meat, 

14  of  an  onion, 

1  tablespoonful  of  butter, 

1  teaspoonful  of  flour, 
y2  wine  glass  of  white  wine, 

1  cup  bouillon, 

Salt,  pepper. 

Preparation:  The  meat  is  chopped 
fine  and  may  be  of  soup-meat,  roast  or 
chops.  The  onions  are  cut  fine  and  baked 
in  butter,  then  the  chopped  meat  put 
in,  the  flour  strewn  over  it,  simmered  a 
little  while  longer,  salt  and  pepper  added 
and  bouillon.  If  you  take  water  add  % 
tablespoonful  of  meat  extract  and  wine. 
Let  it  cook  *4  hour  and  serve.  Fresh 
boiled,  peeled  potatoes  are  nice  to  serve 
wifrh  it. 


9*u.  21.  £mftf)c  mit  Kartoffeln. 

Zutbaten  für  4 — 6  ^erfonen. 

1  bi§  1  Vi  $fb.  flcifd)  _  (ge!odbte§  ober 
gebratene^  ihinbfleifdj) , 
lA  Zwiebel, 

1  Sfdöffel  93utter, 

Pfeffer,  ein  locnig, 

Sal^, 

1  STaffe  S3oitiIIon  ober  SBaffer, 

4  geiodjte,  gefdiälte  Kartoffeln. 

Zubereitung:  Xa§  ftleifdi  mirb  fein  ge* 
baclt.  zmiebeln  fein  fdineiben  unb  in  ber 
föutter .bämpfen;  ftleifd)  ba,m,  e§  5  Sftinu* 
ten  nod)  bämpfen  laffen.  Saig  unb  ^Sfcf* 
fer  binau,  bie  Kartoffeln  and)  fein  baden 
unb  31t  bem  flcifd);  bie  S3ouiITon  ober  SBaf* 


No.  21.  Hash  with  Potatoes. 

Quantity  for  4 — 6  People. 

1 — 1*4  lbs.  of  meat, 

Boiled  or  roasted  beef, 

J4  onion, 

1  tablespoonful  of  butter, 

A  little  pepper, 

Salt, 

1  cup  of  bouillon  or  water, 

4  peeled,  boiled  potatoes. 

Preparation:  The  meat  is  chopped 
fine.  The  onions  are  cut  fine  and  steeped 
in  the  butter,  then  the  meat  put  in  and 
cooked  5  minutes.  Salt  and  pepper  add- 
od,  the  potatoes  are  also  chopped  fine 


Tno  Wiub. 


Bccf 


fcr  jjöouiflon  ift  uorju^ie^cn)  baju  giefjen,  and  addcd  and  water  or  bouillon  poured 
‘4  ©tunbe  langfam  bampfen  laffen  unb  on.  The  whole  is  cookcd  for  H  of  an 
0nrÜ$tCTl.  hour,  then  served. 


Wo.  22.  Winbf(cifd)  mit  gtuicOcltt. 

gutljaten  für  0  ©erfonen. 

Wj  ©fb.  gefodjtcä  Winbflcifd), 

1  Qtmebcl, 

2  Gfclöffcl  ©utter  ober  gett, 

2  Gfelöffel  SRe&l, 

%  Ct.  ©ouillon, 

1  Gfelöffel  Gffig, 

1  ©rife  Pfeffer, 

&0I3, 

Vj  ^fycclöffcl  fvlcifdjcrtraft. 

Zubereitung:  ^lr»icbcl  tuirb  in  Heine 

Stüde  gcfdjnittcn,  in  ber  Söuttcr  ober  fjett 
meid)  gebämpft,  9Wetjl  ba.^u,  ein  toenig  brau* 
nen  laffen  unb  mit  ©outUon  auf  füllen.  Gf* 
fig,  ©als,  Pfeffer  unb  gleifdiertraft  baau; 
cä  burd)fod)cn  laffen,  ba§  gleifd)  in  &d)ci* 
ben  fdjneibcn,  in  bie  Sauce  tljun  unb  Ijeife 
merben  laffen. 


Wo.  23.  Gebratene  Wtnbflcifdjfdjcibcn 
mit  Giern  utib  3tuicbcln. 

gutbaten  für  6  ©erfonen. 

1  %  ©fb.  gefod)te§  Winbfleifdj, 

1  gmicbcl, 

6  Gier, 

2  Gfelöffel  2?ntter  ober  gute»  ©raten* 

fett, 

Sala, 

1  ©rife  Pfeffer. 

Zubereitung:  3>a§  fyleifcf)  fdmeibet  man 
in  1  Zoll  bide  ©djeiben,  bie  gmicbel  eben* 
fo;  beftreut  bann  ba3  fcleifd)  mit  ctma§ 
Sal^  unb  Pfeffer  unb  bratet  ftlcifd)  unb 
gmiebcl  in  ber  ©utter  fdiön  gelb.  Widjtet 
ba»  gebratene  frleifd)  unb  gmiebcl  auf  einer 
glatte  an,  tljut  bie  Gier  in  etma»  ©utter 
braten,  etma§  ©al*  barauf  ftreuen.  Sie 
gebratenen  Gier  auf  ba§  fyleifd)  legen,  Ge* 
braudje  ©orfiebt,  bamit  ba§  Gigclb  gang 
bleibt.  5tartoffelfaIat  ift  gut  ba^u. 


Wo.  24.  Winbffeifrfjfttlat. 

gutf)atcn  für  6  ©erfonen. 

1  ©funb  gefodite»  Winbfleifdj, 

2  Gigclb, 

Ging  nach  ©efdfmad, 

©al*. 

1  ©rife  ©feffer, 

%  Teelöffel  2ttoftridj, 

1%  Gfelöffel  Ce I, 

Vi  ^beelöffel  geriebene  gmiebel, 

2  Tbcelöffel  «apern, 

%  Xaffe  falte  ©ouiUon, 

3  Gfelöffel  Sabne. 


No.  22.  Becf  with  Onions. 

Quantity  for  G  People. 

l'/j  Ibs.  boiled  beef, 

1  onion, 

2  tablespoonfuls  of  butter  or  suet, 

2  tablespoonfuls  of  flour, 

l/2  qt.  of  bouillon, 

1  tablespoonful  of  vinegar, 

1  pinch  of  pepper, 

Salt, 

y2  teaspoonful  of  meat  extract. 

Preparation:  The  onion  is  cut  fine 

and  simmered  in  the  butter  or  suet  until 
soft,  then  add  flour,  until  brown,  then 
pour  on  the  bouillon,  vinegar,  salt,  pep¬ 
per  and  meat  extract  and  boiled  a  while. 

The  meat  is  cut  in  slices  and  put  into 
the  gravy  and  heated. 


No.  23.  *  Boiled  Beef  Slices  fried 
with  Eggs  and  Onions. 

Quantity  for  6  People. 

\y2  Ibs.  boiled  beef, 

1  onion, 

6  eggs, 

2  tablespoonfuls  of  butter  or  good 

drippings, 

Salt, 

1  pinch  of  pepper. 

Preparation:  Meat  and  onions  are 

cut  into  inch  thick  slices,  salt  and  pepper 
and  fry  in  the  butter  or  lard  light  brown. 
Put  the  meat  and  onions  on  a  hot  platter. 
Fry  the  eggs  in  butter,  strew  salt  over 
and  lay^hem  on  each  chop.  Be  careful 
so  that  the  yolk  stays  intact. 

Potato-salad  is  good  with  this  meat. 


No.  24.  Beef  Salad. 

Quantity  for  6  People. 

1  lb.  of  boiled  beef, 

2  yolks  of  eggs, 

Vinegar  to  taste, 

Salt, 

1  pinch  of  pepper, 

l/2  teaspoonful  of  mustard, 

\x/2  tablespoonfuls  of  oil, 
y2  tablespoonful  of  grated  onions, 

2  teaspoonfuls  of  capers, 
y2  cup  of  cold  bouillon, 

3  tablespoonfuls  of  cream. 
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Beef. 


Zubereitung:  ©aä  Ojleifdj  tüirb  in 

SBürfel  gefdjnitten;  ba»  (Eigelb  unb  ©abne 
barunter  gerührt,  bann  ben  C^ffig,  23ouiI? 
Ion,  ^oftrid)  unb  alle  anberen  angegebenen 
Zuraten.  2>ic3  alle»  gut  Uenrnt<f)t  mit 
bem  fylcifd^.  iHscnn  ber  «Salat  1 — 2  Stun* 
ben  gugeoeeft  geftanben  bat,  tüirb  ba»  Oel 
bagu  gemifdjt.  ®er  Salat  tüirb  bergartig 
angeridbtet,  mit  bartgefoebten  Stern,  tüelcbe 
man  in  ^icrlidje  Stiidd)en  f  ebneibet  unb 
glcidjmäfeig  in  Sdbeiben  gefebnittene  Sßfef? 
fergurfe  febön  garnirt. 


25,  grtfnnbcffcn. 

Zutbaten  für  6  ^ßerfonen. 

1  H$fb.  ge!ocbte§  fHittbfleifd), 

Vj  $fb.  roI)e»  gebadte§  Scbloeinefleifd) 
(ober  ge!od)te3), 
a/4  fein  geriebene  3lü^ebel, 

2  eingctocidfte  Semmel, 

2 — 3  Gier,  (Saig, 

1  sJ?rife  Pfeffer, 

1  3Tb)eeIöffeI  kapern, 

V2  Sitronc  (Snft  babott), 

2%  Sfelöffel  23utter  ober  Zeit. 

Zubereitung:  3)a»  gleifdj  tüirb  fein  ge? 
baeft,  ober  man  nimmt  e»  burcf)  bie  SUa? 
fdbine  2  mal;  berarbeitet  ba§  feine  ^leifdb 
mit  all  ben  angegebenen  Qtetüürgen;  bie 
eingctocid)ten  Semmeln  tf>ut  man  gut  au»? 
preffen  unb  bagu.  $8on  ber  2)?affe  tbut  man 
längliche  5Uöfte  formen,  in  (Semmelfrumen 
rollen,  in  ber  23utter  ober  gett  beßbraun 
braten.  ?II§  Sauce  fattn  man  eine  feine 
Sarbellen? Sauce  bagu  reichen  ober  man 
berferttgt  bon  bem  $rifanbcHcnfaft  folgenbe 
Sauce.  Sinb  bie  ^rifanbeflen  gebraten,  fo 
tbue  %  Gfelöffel  9KcbI  in  bie  «öratenbuttcr 
ober  fyett ;  laffe  e»  ein  loenig  bämpfen; 
iaffc  93outHon  ober  SB  aff  er  bagu,  L>  STfjee? 
löffcl  gdeifd)Ci;traft  unb  fdjmede  c§  ab  mit 
Saig.  Baffe  fie  ein  tuertig  fod)cn  unb  giefee 
bie  Sauce  über  bie  ^rifanbellen. 


Wo.  2 C>.  Jsfcifdjpitbbiitg.  Wo.  2. 

Zutbaten  für  6  ^erfonen. 

1  ^?fb  .gelochte»  Dtinbfleifcb, 

(ober  (Schmorbraten), 

%  m  Spcd,  2  Sigelb, 

2  Giiueift  311  (Schnee  fd)Iagett, 

4  Gftlöffcl  töratenfauce, 

Vi  SJjeelöffel  geriebene  Z^^bel, 

3  gebaefte  Sarbellcn, 

1  STbeelöffel  burdigeriebene  kapern, 

1  Söröbcfjen,  eingetneiebt  unb  au»gc? 
briieft, 

«Saig  mtb  Pfeffer, 

V2  Gftlöffel  Butter  gur  fyorm, 

1  Sftlöffel  Semmelfrumen  gur  fyorm. 

Zubereitung:  f^Icifd)  unb  Sped  tüirb  fein 
gebadt,  mit  Sigclb,  SJratenfauce,  gebaeften 
Sarbellcn,  kapern,  Zmiebeln,  Saig,  Sßfef* 


Preparation:  The  meat  is  cut  in  cubes, 
Now  vinegar,  bouillo’n,  mustard  and  all 
the  other  ingredients  except  the  oil 
mixed  in  well.  After  the  salad  has  stood 
for  1  to  2  hours,  covered  up  well,  the  oil 
is  stirred  in.  The  salad  is  serred  in 
mound-shape,  garnished  with  the  hard 
boiled  eggs  and  pepper-pickles  cut  into 
nice  slices. 


No.  25.  Croquettes. 

Quantity  for  6  People. 

1  lb.  boiled  beef, 

Y*  lb.  raw  or  boiled'  chopped  pork, 

Ya  onion,  grated, 

2  rolls  soaked  in  water, 

2—3  eggs, 

Salt, 

1  pinch  of  pepper, 

1  teaspoonful  of  capers, 

Juice  of  Yz  lemon, 

2 Y2  tablespoonfuls  of  butter  or  lard. 

Preparation:  The  meat  is  chopped 
fine  or  ground  twice  and  mixed  well 
with  all  the  given  spices  and  the  soaked 
rolls.  Make  oblong  dumplings  of  this 
mass,  roll  them  in  roll  crumbs  and  fry 
them  light  brown  in  the  butter  or  lard. 
For  gravy  serve  one  of  sardelles  or  pre- 
pare  one  of  the  croquette  drippings  as 
follows:  When  the  drippings  are  done 
put  Y*  tablespoonful  of  flour  into  the 
drippings  and  let  it  stew  a  while,  then 
add  Y2  cllP  of  bouillon  or  water,  Y2  tea¬ 
spoonful  of  meat  extract  and  salt  accord- 
ing  to  taste.  Let  it  boil  a  while  and  pour 
the  gravy  over  the  croquettes. 


No.  26.  Meat  Pudding  No.  2. 

Quantity  for  6  People. 

1  lb.  boiled  beef  or  roast  beef. 

%  lb.  bacon, 

2  yolks  of  eggs, 

2  whites  of  eggs  beaten  to  foam, 

4  tablespoonfuls  of  gravy. 

Y2  teaspoonful  of  grated  onions, 

3  chopped  sardelles, 

1  teaspoonful  ground  capers, 

1  roll  soaked  and  pressed  out, 

Saft,  pepper, 

Yt  tablespoonful  of  butter, 

1  tablespoonful  of  roll  crumbs. 
Preparation:  Meat  and  bacon  chopped 

fine  and  mixed  well  with  yolks  of  2  eggs, 
gravy,  chopped  sardelles,  onion,  salt, 


Tue  'Jiiub. 


Beef. 


fer  unb  ber  auSßfbriicftcn  Semmel  gut  Der*  capers,  pepper  and  the  roll.  Add  the 

mifdjt.  SDen  Sdjuee  ber  2  ßntDeife  barun*  beaten  whites  of  eggs;  put  into  a  form 

tcr  gieren,  in  eine  gebutterte,  mit  Sfmmel*  which  has  becn  buttered  and  strewn  with 

f  ui  men  beitreute  gorni  gethan;  1%  Stunbc  roll  crumbs.  I.et  it  boil  \'/2  hours  in  a 

im  ÄJafferbabe  foajen.obec  im  iZacfofcn  1  dish  with  water,  or  bake  in  the  oven  for 

Stunbc  baden.  l  hour. 


$o.  27.  Münigbbcrgcr  Mlupb. 

Sulfaten  für  6  s$erfonen. 

IMi  ®fb.  fein  gehacfteS  roheS  Dttnbfleifd), 

Va  H$fb.  fettet,  fein  gchacfteS  Schmeine* 

fleiW. 

%  s4$fb.  sbutter, 

1  Mi  Sbiilchbrob  prüfte  ab), 

1  Jbeelöffcl  geriebene  gmiebel, 

3  (rier, 

1  ^rife  Pfeffer,  Sal3, 

Saft  boit  lA  Zitrone, 

(rimaS  2ftehl  311m  gönnen. 

Zubereitung:  $a§  fein  gehaefte  9tinb* 
flcifch  mirb  mit  ber  Butter,  mit  bem  etngc* 
toeidjten  auSgebrücftcn  2?2ilrf)brob  unb  allen 
anbern  Zut  hüten  gut  berarbeitet  unb  SHöße 
baoon  geformt  (nicht  io  grofe),  in  iDJchl  rol* 
len.  watt  Iäfrt  bie  Jaö$e  15 — 20  Minuten 
in  Bouillon  ober  Salamaiier  Iangfam  fo* 
djen.  C£§  ift  beffer,  mehr  sichen  Iaiicn. 
Legt  bie  fertigen  $Höfee  auf  eine  tiefe  Srfiüf* 
fei  unb  iibergicfot  fie  mit  einer  meinen  grt* 
faffcefauce.  Sauerfraut  pafot  [ehr  gut  ba* 
itt.  SRan  fattti  bie  &lo{>9  auch  braten,  ans 
ftatt  fochen. 


No.  27.  Königsberger  Klops. 

Quantity  for  C  People. 

ll/2  lbs.  fine  chopped  raw  beef, 

14  lb.  fat  pork,  chopped, 

%  lb.  of  butter, 

1  y2  roll — the  ernst  £ut  off, 

1  teaspoonful  of  grated  onion, 

3  egg s, 

1  pinch  of  pepper, 

Salt, 

The  juice  of  Va  of  a  lemon, 

Some  fiour  for  shaping. 

Preparation :  The  beef  and  pork  mixed 
well  with  the  butter,  the  roll,  which 
has  been  soaked  and  is  now  pressed 
out,  and  all  other  things  mentioned 
above.  Then  small  dumplings  are  formed 
and  rolled  in  flour,  then  boiled  slowly 
in  bouillon  or  salt  water  for  15  or  2  ) 
minutes.  Put  them  into  a  deep  dish  and 
pour  white  fricassee  gravy  over  them. 
Sauerkraut  is  nice  with  this  meat.  You 
can  also  fry  the  Klops  instead  of  boiling 
them. 


Wo.  28.  Wchrntcnc  9fiitb*Icbcr  mit 
burditoarfjfcitcm  Spccf. 

Zuthaten  für  6  ^erfonen. 

2  ^3fb.  Leber,  in  Minne  Scheiben, 

%  'j$fb.  Specf,  ebenfalls  in  Scheiben, 
Sal3,  Pfeffer,  STCchl. 

Zubereitung:  2>er  Specf  muft  mager 

fein  unb  mirb  hrügclb  gebraten,  bann  auf 
eine  glatte  gelegt  unb  toarm  geftellt.  2)ie 
gefchnittencn  Scheiben  Leber  toerben  gefall 
3cn,  mit  ein  menig  Pfeffer  bejtrcut,  in  2Tccht 
getaud)t,  in  bem  Sbedfett  fdinell  unb  fnu*| 
fprig  gebraten.  Leber  unb  Specf  auf  eine 
glatte  thun;  Ms  £affe  SLaffcr  ober  93ouiI* 
Ion  in  oaf  Actt  thun,  toorin  Leber  unb 
Specf  gebraten  mürben;  bann  burchfochen 
Iaiicn.  GHeftt  bie  Sauce  auf  ba§  gleifch; 
man  fann  bie  Sauce  auch  ertra  ferbiren. 
Leber  braucht  bloS  ein  paar  Minuten 
311m  braten. 


9?o.  29.  Stitfjcntrr. 

3uthaten  für  6  Sßerfonen. 

1  Vis  ^fb.  Kuheuter, 

1  ^Jrpiebcl,  Sals,  fl  ^iefferförner, 

2  Lorbeerblätter, 

1  9felfc,  2  Ct.  Gaffer. 


No.  28.  Fried  Beef  Liver  with 
Breakfast  Bacon. 

Quantity  for  6  People. 

2  lbs.  of  liver  cut  into  thin  slices, 

Ya  lb.  of  bacon  cut  into  thin  slices, 

Salt,  pepper,  flour. 

Preparation:  The  bacon  must  be  lean 
and  is  fried  light  yellow,  then  placed  011 
a  platter  on  the  stove.  The  liver  slices 
are  salted  and  peppered,  dipped  into 
flour  and  fried  in  the  bacon  dripping, 
quite  crisp.  It  is  put  on  the  platter  with 
the  bacon.  l/2  cup  of  water  or  bouillon 
poured  into  the  lard  in  which  the  bacon 
and  liver  were  fried  and  left  to  boil. 
This  gravy  may  be  served  separately  or 
on  the  meat.  It  takes  only  a  few  minute^ 
to  fry  the  liver. 


No.  29.  Cow-Udder. 

Quantity  for  6  People. 
V/2  lbs.  cow-udder, 

1  onion,  salt,  6  pepper-corns, 
•  2  bay-leaves, 

1  clove,  2  qts,  of  water. 
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Zubereitung:  2>a»  St'ufjeuter  mirb  gei va* 
[d)cn,  mit  Dielem  falten  Söaffer  aufgeftcllt ; 
fotute  e»  aum  fodjen  fommt,  gicfet  man  ba§ 
Gaffer  ab,  ftcßt  ba3  &nf)euter  mit  ben  2 
£t.  fri)d)en  SBafferä  auf;  tf)ut  aHe§  ©e= 
tüiir 3  baran  unb  fodjt  e3  meid),  mel dje§  4 — 
5  Stunben  Hck  beanfprudü.  Sftan  fdjnei* 
bet  ba»  Äuljeuter  in  (Eüüddjen,  garnirt  e3 
in  ©emmelfrumen,  bratet  e§  in  toenig  SdnU 
ter  au  hellgelber  garbc.  Cber  man  madjt 
eine  pifante  S3raunfauce,  inbem  man  2  (£n= 
löffei  Butter  braun  tnerben  Iäfet,  2  Gfelöf* 
fei  !ä)Jef)I  bam  mit  ber  93ouiIIon  auffüHcn, 
1  ©fclöffel  (Sffig,  %  ©I a§  Dlotfjmcin,  1 
Teelöffel  ^uder,  unb  biefe§  allc§  gut 
burdjfodjen  laffen.  2)a»  gefdjnittene  Äu^ 
euter  in  bie  Sauce,  ein  menig  bämpfen  laf* 
fen  unb  anricfjten;  ift  fcf)r  gut.  ©telje  au, 
baf;  bie  Sauce  fcfiön  feimig  ift  (nidjt  au 
bid). 


Mo.  30.  ffiinbflcifd)  31t  püfcln. 

30  Sßfb.  ftinbfleifdj, 

2  5ßfb.  Sala, 

Vs  $fb.  Salpeter,  fuapp, 

6  (£f$löffel  3uäcr^ 

10  Gt.  SBaffer. 

Zubereitung:  SBaffer,  Sala,  3U^CC  unb 
Salpeter  tnerben  gcforfjt;  fodje  c§  fo  lange 
bi§  ein  (£i  auf  bem  fd>arfen  SBaffer  bleibt 
unb  nid)t  unterfinft.  ®icfe§  fdjarfe  SBaffcr 
mirb  l>ei%  auf  ba»  Stüd  fyleifdO,  tüelcfjeö 

frifd)  fein  mufe,  gefd^üttet.  3>a§  SBaffer 
mufc  1 V2  80II  über  bem  ftdeifd)  jteljen,  trenn 
man  e§  befdjmcrt  bat.  (J§  fann  3 — 4 
eben  barin  bleiben,  aber  in  ber  Heit  öfter» 
tuenben,  bann  immer  mieber  bcfdjmeren. 
kleinere  Stüde  $4eifd)  braudjen  8 — 10 
£age  in  ber  Safe  31t  liegen. 


Mo.  31.  Wtnbcrpiifclflctfd)  31t  fud)Cit. 

Hutbaten  für  6  Verfemen. 

3  H^fb.  ^öfclflcifd), 

©tma§  Suppengrün, 

4  Gt.  Gaffer. 

Hubereitung:  ^ft  ba»  ^öfelfleifdj  fefjr 
falaig,  fo.  tnäfferc  e&  mebrere  ^tunben. 
Stelle  ba»  ?yleifdj  mit  bem  angegebenen 
tmaffer  unb  Suppengrün  auf,  laffe  c»  2  ¥2 
bis  3  Stunben  febr  langfam  fodjcn  (grö¬ 
ßere  Stüde  gleifcb  braudien  längere  Heit). 
28cifofraut  *  ©emüfe  ift  ein  paffenbe»  &e* 
ridtt  511  ^öfelfleifdi.  93eim  £rand)ireiwnufo 
man  adit  geben,  baft  e»  gegen  ben  ^aben 
gefebnitten  mirb. 


Beef. 


Preparation:  The  covv-udder  is  well 
washed  and  placed  over  the  fire  with 
much  cold  water.  As  soon  as  it  boils 
the  water  is  poured  off  and  the  2  qts. 
of  fresh  water  poured  on  and  all  the 
spices  named  added,  then  boiled  soft 
which  takes  4  or  5  hours.  Then  it  is 
cut  fine,  roll  it  in  roll  crumbs  and  fry 
it  in  butter  light  yellow.  A  nice  gravy 
is  made  by  taking  2  tablespoonfuls  of 
butter  and  in  it  brown  2  tablespoonfuls 
of  flour,  then  filled  11p  with  bouillon,  1 
tablespoonful  of  vinegar,  y2  glass  red 
wine,  1  teaspoonful  of  sugar — all  this 
well  cooked. 

Now  the  udder  is  put  into  this  gravy 
and  served.  The  gravy  must  not  be  too 
thick. 


No.  30.  Corned  Beef. 

30  lbs.  of  beef, 

2  lbs.  of  salt, 

Scarce  lb.  of  saltpetre, 

G  tablespoonfuls.  of  sugar, 

10  qts.  of  water. 

Preparation:  Water,  saltpetre,  sugar 
and  salt  are  boiled  until  an  egg  will 
float  on  the  mixture.  Then  this  mixture 
is  poured  on  to  the  fresh  meat,  the 
liquid  must  be  1^  inches  above  the  meat 
after  a  stone  or  something  heavy  is 
placed  on  it.  The  meat  may  remain  in 
this  mixture  for  3  to  4  weeks  and  must 
be  turned  once  in  a  while.  Smaller  pieces 
need  only  8  to  10  days. 


No.  31.  Corned  Beef  for  Cooking. 

Quantity  for  G  People. 

3  lbs.  of  pickled  beef, 

Some  soupgreens, 

4  qts.  of  water. 

Preparation:  When  the  beef  is  verv 
salty  put  it  into  water  for  a  few  hours. 
Put  it  on  the  fire  with  the  4  qts.  of  water 
and  soupgreens  and  boil  for  2l/2  to  3 
hours  slowly.  Larger  pieces  need  more 
time. 

Cabbage  goes  nicely  with  this  beef. 
In  carving,  cut  against  the  grain. 
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’Jiü.  32.  Wiubcrpüfclflcifdj  31t  rändjcrn. 

SBtnn  ba3  ftleifd)  auS  bcr  Lafe  genom* 
men  mirb,  fo  Ijängt  man  cS  einen  Xan  an 
einen  füllen  luftigen  Crt,  bann  räuchern. 


9lo.  33.  Diiubcr^n ngc  31t  pöfdti. 

2  3un6cn# 

%  ffb.  (BaU, 

1  Xheelöffei  (Salpeter, 

1  Gfelöffel  3ucfer. 

Zubereitung:  2>cn  Sc^Iunb  fdincibet  man 
ab,  bie  3un0e  toirb  in  bcr  £>aut  mit  einem 
frfiarfen  Keffer  ein  paar  mal  eingerifct. 
Salj,  3ucfer  unb  Salpeter  macpt  man  beift, 
reibt  bte  jungen  tüchtig  ein  bamit,  legt  fie 
io  bicbt  mie  möglich  in  einen  SteintopT  unb 
befdbmcrt  fie  mit  einem  Stein.  SRan  men* 
bet  fie  jeben  Xag.  10 — 14  3Tagc  müffen  fie 
liegen  311m  Xurcf)fal3Cit. 


9Jo.  34.  Wcrnndjcdc,  gcpöfcltc  ober 
frifrfjc  9ftnbcr$ttngc  31t  fodjcn 
unb  31t  braten. 

Zutbatcn  für  6  ^erfüllen. 

3um  floeben: 

1  frifdbe  ober  geräucherte  ober  gepöfelte 
Siinber^unge, 

1  Lorbeerblatt, 

6  sl?fefferförner, 

2  helfen, 

C£tma3  Suppengrün, 

%  3miebel, 

3  Ct.  ÜLaffer. 

Zum  ©retten: 

2  (üfolöffcl  Butter, 

1  Cfelöffcl  3TCcbl, 

V%  Taffe  ©ouiUon  ober  SSaffcr, 

*4  ©etnglaS  SWotbmcin, 

%  Xheeiöffel  3wfer, 

Saft  bon  Zitrone. 

Zubereitung:  Xic  gepöfelte  Zunge,  füllte 
fie  febr  fcfiarf  fein,  ein  paar  Stunben  im 
Gaffer  liegen  Iaffen;  auch  bie  frifche  Zunge, 
bamit  bcr  Schleim  abgebt;  ber  Scblunb  mirb 
abgefebnitten.  Tie  geräucherte  3ungc  Iäfet 
man  1  Stacht  im  Sßaffcr  liegen.  9?ach  bie* 
fern  Verfahren  focht  man  bie  3unge  in  ben 
3  €t.  SLaffcr  meich,  thut  Lorbeerblatt/ 
vl?fefferförncr,  helfen,  Suppengrün  unb 
Zmiebel  mit  ba^u;  ift  e3  eine  ftifdjc  Zunge, 
etmaS  Sal3.  dutc  Zunge  muh  3  Stunben 
Iangfam  fochcn,  ehe  fie  meich  ift.  3ft  bie 
Zunge  meich,  fo  nehme  fie  au§  bem  SBaf* 
fer  unb  giebe  bie  $aut  ab.  2JJan  fann  bie 
Zunge  fo  ferbiren  ober  als  2hiffcf)nitt  bc* 
nufcen.  ®cnn  man  bie  Zunge  marrn  unb 
im  Waiden  terbireti  mtd,  fo  ift  fie  fchöner 
gebraten.  .eege  bic  abgc3ogctic  3ungc  m  eine 


Beef. 


No.  32.  Smoked  Corncd  Bccf. 

Whcn  the  meat  is  taken  out  of  the 
brine  hang  it  in  a  cool  place  for  one 
day  and  then  smoke  it. 


No.  33.  Pickled  Beef  Tongue. 

2  tongues, 

%  lb.  of  salt, 

1  teaspoonful  of  saltpetre, 

1  tablespoonful  of  sugar. 

Preparation:  The  throat  end  is  cut 
off  and  the  skin  of  the  tongue  is  cut 
with  a  sharp  knife  at  several  places. 
Salt,  sugar  and  saltpetre  are  heated  and 
the  tongues  rubbed  well  with  the  mix- 
ture.  They  are  then  packed  into  a  jar 
and  weighted  with  a  stone.  They  must 
be  turned  every  day.  It  takes  10  to  14 
days  to  pickle  the  tongues. 


No.  34.  Smoked,  pickled  or  fresh 
Beef  Tongue  for  cooking  and  frying. 

Quantity  for  6  People. 

For  Cooking. 

1  fresh  or  smoked  or  pickled  beef 
tongue, 

1  bay-leaf, 

6  pepper-corns, 

2  cloves, 

Some  soupgreens, 

]/2  onion, 

3  qts.  of  water. 

For  Frying. 

2  tablespoonfuls  of  butter, 

1  tablespoonful  of  flour, 
y2  cup  of  bouillön  or  water, 
y2  wine  glass  of  red  wine, 
l/2  teaspoonful  of  sugar, 

Juice  of  y  lemon. 

Preparation:  Cut  off  the  throat  end 

and  if  the  pickled  tongue  is  too  salty 
leave  it  in  water  for  a  few  hours,  the 
same  with  fresh  tongue  to  remove  the 
slime  or  mucous.  The  smoked  tongue  is 
left  in  water  over  night.  After  this  is 
done  the  tongue  is  cooked  soft  in  the  3 
qts.  of  water,  adding  bay-leaf,  pepper- 
corns,  cloves,  soupgreens  and  onion. 
If  it  is  a  fresh  tongue  add  some  salt. 
It  takes  3  hours  to  cook  a  tongue  soft. 

When  the  tongue  is  soft,  take  it  out  6f 
the  water  and  skin  it.  You  can  serve 
the  tongue  in  this  manner  or  cold  and 
sliced.  If  you  wish  to  serve  the  tongue 
warm  and  whole,  it  is  nicer  to  fry  it. 
Put  it  into  a  low  frying  pan,  add  the 
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£n£  'Jiittb. 


Beef 


# 

flnd)c  jöratpfanne  unb  gebe  bic  23utter  ba* 
31!,  Tafle  fte  10  Minuten  auf  beiben  ©eitert 
anbraten,  tl)uc  ba§  SWe^I  baau,  Taffe  e§  ein 
paar  Minuten  bämpfen  in  ber  93utter.  ©ebe 
)öouiTlon  ober  Gaffer  ^ingu;  ift  e§  SBaffcr, 
fo  gebe  %  £T)eciöffeI  glcifd)e£traft,  Moty* 
mein,  Budcr,  ©al^,  Citroncnfaft  gu  biefem 
unb  Taffe  bic  3unge  nod)  %  ©tunbe  bämp* 
Ten  beim  öfteren  iöegieftcn;  bann  anridjten. 
£ic  ©auce  ftrcidjc  bnrd)  ein  ©ieb.  ©e* 
foc^tc  manne  Bunge  ift  fd)ön  al§  ©arni* 
rung  für  ©emiife.  2T?an  fdjueibet  bie  3unge 
in  biinne  ©djetoen  unb  legt  biefe  fdjuppen* 
artig  barum. 


given  quantity  of  butter  and  fry  it  10 
minutes  on  both  sides,  add  some  flour 
and  let  it  simmer  a  few  minutes.  Now 
add  the  bouillon  or  water,  with  the  water 
put  in  teaspoonful  of  meat  extract, 
red  wine,  sugar,  salt  and  lemon  juice, 
and  then  cook  *4  of  an  hour  while  bast- 
ing  it  several  times.  Then  serve.  The 
gravy  must  be  strained. 

Boiled,  warm  tongue  is  nice  with 
vegetables.  Cut  the  tongue  into  slices 
and  place  it  around  the  vegetables  like 
scales. 


Oio.  35.  Oingoitt  buit  Cdjfcngnugc. 

Butljaten  für  0  Verfemen. 


3 um  föorfjcn: 

1  Bunge,  geräudjert  ober  gepöfclt, 
Cber  frtfefle  3llnge, 

3  £t.  SBaffer, 

1  Lorbeerblatt,  2  helfen, 

6  SjSfefferTörner, 

%  Bliebet. 

©oitcc: 


3  ©fllöffel  Butter, 

3  Cfelöffcl  STicT)!/ 

%  £it.  Bouillon  ober  SBaffer, 

V2  £affc  OJiabeira  ober  guten  iHotTflociu, 
1  ^t.  CT)ampignon§, 

6  Trüffeln, 

©aft  bott  einer  Tjalbcn  Citronc, 

1  Teelöffel  Buder, 

©alg, 

3  ^fcffcrTörner,  1  9MTe, 

Vs  Lorbeerblatt, 

JA  £T)ceIöffcI  gleifdjejtraTt, 

1  ©djeibe  Citrone. 


3ubercttuno:  £ie  Bunge  ioirb  gcrabc  fo 
gcfocTjt  mie  bei  üfto.  34.  ©eräudjerte  Bunge 
ift  PorgugicT)cn  bei  Ragout».  ^ft  bie  Bunge 
meid),  fo  gielje  bie  £>aut  ab,  fdjneibc  bic 
Bunge  in  reine  ©djeiben.  £ic  ©auce  ift: 
2)ie  33 nttcr  braun  merben  Taffen,  ba»  fDicbl 
bagu  tljun,  c§  mit  ber  33utter  bräunen  Taf = 
fen,  mit  93ouiTTott  auffüllen ;  ©aTg,  Budcr, 
3  Sßfefferförner,  1  OieTfc,  Vt  Lorbeerblatt, 
eine  ©d>eibc  Citronc,  ben  ©aft  bott  bei*  Tjab* 

•  ben  Citronc,  iWabeira  ober  jtotTflucin  unb 
ba§  SBaffer  bon  ben  Champignons  unb  bic» 
affe»  eine  Tjalbe  ©tunbe  Todjcn  taffen;  bic 
©auce  burdjficbcn.  2>ic  Trüffeln  fdjälen, 
fein  hoffen,  in  bic  burdigefiebtc  ©auce  tT)un, 
bie  Champignon»,  menn  fie  grofl  finb,  in 
Viertel  fdjncibcn,  aud)  in  bic  ©auce;  bann 
bic  fein  gefdmittene  Bunge  bagu  unb  ab* 
fehmeden.  2Jian  barf  bic  ©auce  ja  nid)t 
fdjarf  mad)ett,  menn  bic  Bunge  geräuchert 
ober  gepöfclt  ift.  OaS  Otagout  rann  nach 
ftertigfein  nod)  JA  ©tunbe  auf  bent  Ofen 
bämpfen.  £ie  ©auce  mufo  feimig  fein,  ja 
nicht  bünn.  £>a§  Ragout  mirb  auf  einer 
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No.  35.  Ragout  of  Ox  Tongue. 

Quantity  for  6  People. 

For  Cooking. 

1  tongue,  smoked  or  pickled  or  fresh, 
3  qts.  of  water, 

1  bay-leaf, 

2  cloves, 

6  pepper-corns, 
lA  onion. 

Sauce. 

3  tablespoonfuls  of  butter, 

3  tablespoonfuls  of  flour, 

y2  qt.  bouillon  or  water, 

Yi  cup  Madeira  or  red  wine. 

1  pt.  of  Champignons, 

6  truffles, 

Juice  from  y2  lemon, 

1  teaspoonful  of  sugar, 

Salt, 

3  pepper-corns,  1  clove, 
y2  bay-leaf, 

%  teaspoonful  of  meat  extract, 

1  slice  of  lemon. 

Preparation:  The  tongue  is  cooked 
the  same  way  as  in  No.  34.  For  ragouts 
the  smoked  tongue  is  preferable.  Wheti 
the  tongue  is  soft,  skin  it  and  cut  it  into 
thin  slices. 

Gravy:  Brown  the  butter  and  flour, 
fill  up  with  bouillon,  put  in  salt,  sugar, 
pepper,  1  clove,  y2  bay-leaf,  one  slice 
of  lemon  and  the  juice  of  y2  lemon, 
Madeira  or  red  wine  and  the  water  from 
the  Champignons.  Let  it  boil  for  y2 
hour  and  strain. 

Peel  the  truffles,  chop  them  fine  and 
put  them  into  the  strained  gravy  and  if 
the  Champignons  are  large  cut  them  into 
quarters  and  place  them  also  in  the 
gravy  and  finally  the  tongue  slices.  The 
gravy  must  not  be  too  spicy  if  it  is  a 
smoked  or  pickled  tongue.  After  the 
ragout  has  beeil  thus  prepared  it  may 
stew  011  the  Stove  for  %  hour.  The 
gravy  must  not  be  too  thin  and  watery. 

The  ragout  is  placed  on  a  platter  and 
garnished  with  warm  scallops  of  puff- 
paste  or  meat  dumplings. 


Tab  'Jtinb. 


Becf. 


glatte  angeridjtet,  mit  marinen  '.Blätterteig* 
fialbmonbcn  unb  mit  &leifd)flöfectyen  gar* 
nirt. 

$on  ftlfifdiHöf*ri)cn  ift  bie  8ubcreitung: 

%  H$fb.  fein  geljadte«  SValbflcifd);  V* 
'#fb.  fein  gefmdteö  Sdjtocinefleifd);  1  ein* 
gemeinte,  auogebrudte  Semmel;  1  (Ei,  ein 
menig  aeriebene  ftmiebel;  SaU  unb  s4$fef* 
fer  *  1  vrfelöf fei  fein  geljadtc  Spampignonö; 
1  Teelöffel  feinpebadte  Xrüffeln.  Xicfeö 
alles  gut  berarbeiten,  Meine  ftlöfec  formen, 
in  ©alamaffer,  tueldjeS  fodjen  mufe,  ober 
Bouillon  10  Minuten  Iangfam  fod)cn  Iaf* 
fen,  ober  man  lattn  Re  Itt  Butter  gar  bra* 
ten  (hellbraun^,  baS  ^ungenragout  bamit 

fiarnircn.  XeHer  unb  glatte  müffen  fieife 

ein  beim  Serbiren. 

iöefonberc  3?emcrfung:  Q§  ift  ein  feines 
OJeridjt  für  ©efellfdbaften. 


Meat  Dumplinga. 

«4  lb.  fine  chopped  veal, 

%  lb.  fine  chopped  pork, 

1  soaked  and  pressed  out  roll, 

1 

Some  grated  onion,  salt,  pepper, 

1  tablespoonful  of  fine  chopped  Cham¬ 
pignons, 

1  teaspoonful  of  fine  chopped  truffles. 

Mix  this  all  very  well  and  form  small 
dumplings,  then  put  them  into  boiling 
hot  salt  water  or  bouillon  and  cook  for 
10  minutes  slowly,  or  fry  in  butter  light 
brown  and  place  them  around  the  tongue 
ragout. 

The  plates  and  the  platter  on  which 
they  are  served  must  be  hot. 

Remarks:  This  is  a  fine  dish  for 

parties. 


8.  Hbtlicilutiß : 

Das  Kalb. 


Third  Chapter 

VEAL. 


1.  ®eule. 

2 — 3.  Üftierenbraten  mit  $armonabcn. 

4.  (Sdjulter. 

5.  $alS. 

6.  93ruft. 

7.  Äopf. 

8.  2)idbein. 

9.  SSicr  93einc. 


1.  Leg. 

2 — 3.  Kidney  roast  and  small  chops. 

4.  Shoulder. 

5.  Neck. 

6.  Breast. 

7.  Head. 

8.  Shank  Leg. 

9.  Four  Legs. 


äuftereitung  fcimmtlirfjcr  tönlbflcifrfjfpeifcit. 

2Ju$fefjeit  bcS  guten  ^nl&flcifcficS. 

(£§  mufe  eine  fycflc  iueifee  $atbe  unb  bidp 
te8,  feines  (betreue,  ferner  rcidjlid)  gett  f)<x* 
ben  unb  fidj  fernig  anfajfen. 

junges,  tuenige  Stage  altes  $albflcifdj 
faufe  nidjt,  ba  I)aufig  bic  Kälber  nidjt  ge- 
funb  gcfdjladitct  hJcrDen.  SMe  Crfparnife 
an  billigem  ftleifdj  hiirb  fidj  beim  Sftadjtoie* 
gen  nad)  ber  Bereitung  unbori!jeiIf)aft  I)er* 
auSfteden. 


Preparation  o£  Veal. 

Appearance  of  Good  Veal. 

It  must  be  of  a  white  color  and  a ’fine 
firm  grain,  have  plenty  of  fat. 

Do  not  buy  very  young  veal  because 
those  calves  are  as  a  rule  not  healthy. 
Cheap  meat  is  never  economical.  Veal 
is  quickly  prepared  because  it  does  not 
require  long  boiling.  The  bouillon  is 
good  for  sick  people  because  it  contains 
much  gluten. 
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Xa*  Halb 


Veal. 


Xtatf  SValbfleifd)  ift  fchr  fdmcü  auaubcrci* 
tcn,  ittfil  t$  fchr  halb  gar  ift.  2)ic  ©ouil* 
Ion  eignet  fid)  fehr  gut  für  Äranfenfpeifen, 
n>eil  fie  reich  an  tfeim  ift. 

©eftc  Stüde  5«m  traten:  2>ic  Keule, 
bereu  Kalb$nüffe,  Kalbörücten  unb  Kalbs* 
nierenftiid. 

Stlciitc  Stüde  $um  Ernten:  Stüde  au3 
ber  Keule  als  Sdmi^tel,  KalbSfotcletten  au» 
ben  Üiippen,  KaloSfilet  au3  bem  Innern 
beö  Südens. 

Xheile  sunt  Schmoren:  KalbSbruft, 

Äalbsfamm,  KalbSblatt. 

Stüde  jum  ttodjett:  2)idc  fflippc,  £>al§, 
Kamm. 

Stüde  $ur  Bouillon:  KalbSfiifee,  Kalb»* 
fnocheti,  KalbSfdjmanfl,  aud)  mageres  Kalb* 
flcifch. 

Xbrile  <$ur  ftrifaffee:  fiunge,  £>irn, 
2J?ild),  ©ruftfpihe. 


9Jo.  1.  KnlböFatlc. 

ftuthaten  für  8 — 10  5j3erfonen. 

6—8  ©fb.  ÄalbSfeuIe, 

%  ©fb.  <5pcd, 

%  ^fb.  ©uttcr, 

2  Gfelöffel  2tfeht, 

Mi  «a ffe  fühen  ober  fauren  SHaljm, 

Sal0  unb  Pfeffer, 

1  %  «affe  SBaffer. 

Zubereitung:  «ic  Slculc  trirb  geflopft, 
mit  fodjenbem  iEBaffcr  übergoffen  (ba» 
macht  ba§  fylcifd)  fdiön  lueife),  aber  nicht 
int  Gaffer  liegen  Iaffcn,  blo»  iibergiefeen, 
unb  atoar  fo,  baft  bas  ÜBaffcr,  toie  man  e§ 
giefjt,  tuieber  abläuft.  £>ic  5leule  mit  Sala 
unb  Pfeffer  beitreuen,  in  bic  Pfanne  legen, 
ben  Sped  in  Scheiben  fcfjneiben  unb  auf 
ba»  [vleifch  legen,  bic  Butter  in  Stüdchen 
audi  ba*u  tljun,  in  ben  ©ratofen  fteüen; 
unter  öfterem  ©cgicfecn  läftf  man  ben  ©ra* 
ten  2  Stunben  im  Ofen.  Ungefähr  M> 
Stunbe  bor  bem  fyertigfein  bcS  traten» 
thue  ba»  ©fehl  aur  ©ratenbutter,  laffe  e§ 
5  SWinuten  bäntpfen,  bann  gieße  ctma» 
SBaffcr  hinan,  unb  ben  9taljm  immer  löffel* 
meife  bon  $eit  ?u  auf  bie  .Qcule.  $ft 
ber  traten  meid),  fo  lege  ihn  auf  bie  glatte 
unb  fiebe  bie  Sauce,  tbcldjc  feimig  fein 
mufe,  aber  nidit  bid. 

©efoitbcrc  ©emerfung:  Cf  he  man  ©fehl 
an  ben  traten  thut,  unb  hat  ber  traten 
bicl  Kraftbrühe  gefogen,  fo  fantt  man  einen 
«heil  babon  abgiefeen  unb  falt  fteüen,  baf* 
eö  fteif  tbirb,  in  Scheiben  fc^nctbett  mit  fal* 
tem  ©ratenauffchnitt,  loomtt  man  cS  gar* 
nirt.  Kalbsbraten  fatttt  man  auf  bcrfdjie* 
bene  ?lrt  oertnenben. 


Best  Pieces  for  Roast. 

(Leg  or  Loin.) 

The  leg  with  the  fricandeau,  the  fillet, 
loin  and  kidney  roast. 

Small  Pieces  for  Frying. 

The  chump  end  of  loin  for  chops,  veal- 
eutlets  front  ribpiece,  fillet. 

Pieces  for  Pot  Roast. 

The  breast,  neck,  shoulder. 

Pieces  for  Stews. 

The  thick  rib-piece,  neck. 

Pieces  for  Bouillon. 

The  calves’  feet,  calf-bones,  calf-tail 
also  lean  meat. 

Parts  for  Fricassee. 

.  Lungs,  brain,  sweetbreads,  breast 
piece. 


No.  1.  Leg  of  Veal. 

Quantity  for  8 — 10  People. 

6 — 8  lbs.  leg  of  veal, 

%  lt>.  of  bacon, 

%  lb.  of  butter, 

2  tablespoonfuls  of  flour, 
y2  cup  sweet  or  sour  cream, 

Salt,  pepper, 

1J^  cups  of  water. 

Preparation:  The  meat  is  pounded, 

boiling  water  poured  over,  i.  e.,  scalded. 
which  makes  the  meat  white;  let  the 
water  run  off  immediately.  Strew  salt 
and  pepper  over  it,  put  into  pan.  Cut 
the  bacon  into  thin  slices  and  put  it  on 
the  meat,  add  the  butter  and  place  into 
oven.  Roast  for  2  hours,  basting  fre- 
quently.  About  ]/2  hour  before  done  put 
the  flour  into  the  gravy  and  stew  5  min- 
utes,  then  add  water  and  put  the  cream 
on  the  leg  in  spoonfuls.  When  the  roast 
is  tender  put  on  platter  and  strain  the 
gravy  which  must  be  smooth. 

Remarks:  If  the  roast  has  much 
stock,  pour  some  off  before  adding  flour. 
stand  cold  and  let  it  jelly.  Now  cut  it 
into  slices  and  serve  with  slices  of  ten- 
derloin.  This  may  be  utilized  in  various 
ways. 
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£n$  Kalb 


/ 


Veal. 


Wo.  2.  Sin  (hob  raten  anfjmunrincn. 

gutljatcn  für  G  Sßerfonen. 

IMi  ^'fb.  Kalbsbraten, 

%  s4$fb.  Butter, 

%  Hs'jb.  ©arbeiten, 

1  tSfelöffel  Kapern,  ein  toenig  ©0(3, 
Saft  öon  V2  Citrone, 

(llebrige  ©auce,  1  ^^eelöffel  UUepl 
3ur  ©auce). 

Subcrcituug:  27?an  legt  ben  traten  in 
eine  irbene  ©d)üftel,  mad)t  bie  ©auce  Ijeiß, 
giefet  fic  über  ben  traten,  beeft  bie  ©djüffel 
3u,  ftelle  fie  in  einen  öerfcploffenen  £opf 
mit  !od)enbem  SBajfer,  läfot  baS  SBaffer  1 
©tunbe  langfam  fodjen;  ben  traten  über? 
giefct  man  mit  ber  ©auce.  S)ie  ©auce  mirb 
gemöpnlid)  ettnaS  bünn,  barum  rüfjre  ben 
Löffel  Sl(ef)l  ba3u;  bann  anridjten  mit  bem 
traten.  Skr  traten  barf  niefjt  fodjen,  fonft 
luirb  er  troden. 

S>en  in  ©djeiben  gefdjnittenen  traten 
lege  in  eine  mit  Butter  auSgeftridjene 
$orm,  tt)ue  bie  palbirten  ©arbeüen  nnb 
Kapern  baatt)ifdjen,  beträufele  iljn  mit  bem 
ditronenfatt  unb  lege  nodj  etlnaS  33uttcr  in 
©tiiddien  oa3tmfdjen.  S)ie  $orm  bede  311, 
fteüc  fie  in  fodfenbeS  SBaffer,  %  ©tunben 
barin  fteljen  laffen,  ba§  2isaffer  in  ber  geit 
cttnaS  fodjen  laffen.  S)a§  g’Ieifd)  in  ber 
$orm  ferbiren,  bie  übrige  ©auce  peifo  ma? 
d)en  unb  ej*tra  mitreidjen. 


Wo.  3.  KofbSbratcn^ornt  mit 
Kartoffeln, 

$utf)aten  für  G  Sßerfonen. 

1  ^ßfb.  Kalbsbraten, 

©al3,  1  Sßrife  Pfeffer, 

4  grofee,  rolje  Kartoffeln,  gefdjält  unb 
in  bünne  ©djeiben  gefdjnitten, 

*4  Btuiebel, 

uebrige  ©auce  ober  falfdfe  ©auce. 

Mibcrcitung:  S>aS  gleifd)  toirb  in  ©tüd? 
dfen  gefdfnitten,  bie  roffen  Kartoffeln^ncbft 
ftmiebel  in  ©epeiben  fdjnciben.  S)ic  ftorm, 
lnelcpc  hon  ^or3cIIau  fein  fann,  mit  23utter 
auSftreicpen;  man  legt  eine  ©djidjt  Kartof¬ 
feln,  eine  ©d)id)t  f^Ieifd),  ©al3,  iuenig  ^>fcf? 
fer  unb  Btnicbcl  barauf;  fo  luieberpolt  man 
eS  2 — 3  mal.  (Obenauf  müffen  Kartof? 
fein  fein.)  £)ie  93ratenfauce,  meld)e  mit 
etmaS  Bouillon  ober  Gaffer  berbünnt  Ser¬ 
ben  fann,  gieftc  barüber,  ©auce  nnb  Kar? 
toffel  tnuft  glcidj  fein;  Heine  ©tiidd)cn 
Butter  obenauf,  lMs  ©tunben  im  23adofen 
baden.  ©olltc  man  feine  übrige  ©auce 
haben,  fo  nehme  1  ©ftföffel  Butter  unb 
macfjc  fic  braun,  l1/»  Cfylöffel  93ief)I  ba3it, 
mit  SBaffer  ober  Bouillon  auffüücn,  einen 
halben  £beelöffcl  fyleifdiertraft  bagu,  3 
Cftlöffel  ©apne  (»nenn  man  hat)  ba.m 
tpun,  burd)fod)en  laffen,  über  bie  $orm  gfe? 
fcen  unb  baden,  $n  ber  ftorm  ferbiren. 


No.  2.  Warmed  up  Veal  Roast. 

Quantity  for  6  People. 

1^2  lbs.  of  veal  roast, 

]4  lb.  of  butter, 

%  lb.  of  sardelles, 

1  tablespoonful  of  capers, 

Some  salt, 

Juice  of  Yz  lemon, 

For  the  gravy  1  teaspoonful  of 
flour. 

Preparation:  Put  the  roast  into  an 
earthen  dish,  heat  the  gravy,  pour  it 
over  the  roast,  cover  up  the  dish,  place 
it  into  a  covered  pot  with  boiling  water, 
let  it  boil  slowly  for  one  hour  and  baste 
the  roast  several  times. 

The  gravy  is  usually  thin,  therefore 
add  the  flour  and  serve  with  the  roast; 
the  contents  of  the  dish  must  not  boil, 
otherwise  the  roast  will  become  dry. 
Cut  the  roast  into  slices,  place  them  into 
a  buttered  form,  put  the  sardelles,  capers 
and  bits  of  butter  between  them  and 
drip  the  lemon  juice  on.  Cover  up  the 
form,  put  it  into  the  dish  with  boiling 
water  and  leave  it  there  boiling  for  Y\ 
hours.  The  meat  is  served  in  the  form, 
the  gravy  heated  and  served  with  it. 


No.  3.  Veal  Roast  with  Potatoes. 

Quantity  for  6  People. 

1  lb.  of  veal  roast, 

Salt, 

1  pinch  of  pepper, 

4  big,  raw  potatoes,  peeled  and  cut 
into  thin  slices, 

Y  onion, 

Left-over  gravy. 

Preparation:  The  meat  is  cut  into 
small  pieces,  placed  in  2  or  3  layers  al- 
ternately  with  sliced  potatoes  into  a  por- 
celain  buttered  dish  so  that  the  top  layer 
will  be  potatoes.  Season  each  layer  with 
salt,  pepper  and  a  little  onion. 

The  meat  gravy  which  may  be  diluted 
with  bouillon  or  water  is  poiired  over 
the  whole  until  level  with  the  potatoes; 
then  put  small  pieces  of  butter  on  top 
and  place  into  oven  for  \/2  hours. 

If  you  have  no  left-over  gravy  then 
take  1  tablespoonful  of  butter,  brown  it, 
add  \/2  tablespoonfuls  of  flour.  All  up 
with  water  or  bouillon,  add  /  teaspoon¬ 
ful  of  meat  extract,  3  tablespoonfuls  of 
cream  (if  on  hand),  boil  and  pour  over 
the  potatoes  and  meat  and  bake.  Serve 
in  the  porcelain  dish. 
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Vcal. 


Wo.  4.  Mnlbcbratcurrtflout  braun. 

gutbaten  für  6  ^erfonen. 

lVa  ©fb.  Kalbsbraten, 

%  ©t.  braune  Sauce, 
lVu  Jbcclötfcl  Kuder, 
lVi  ISfclöffel  (Söeineffig  borauaie* 

ben), 

1  Gmöffcl  Butter» 

2  ©feffergurfen  ober  4  fiifefanrc,  eiugc* 

machte  Würfen, 

1  Vj  (ifelöffel  ©crl3tüicbcl,  am  fd)önften 
eingemachte. 

Zubereitung:  .\>at  man  feine  ©raten* 
fauce  mehr,  fo  mache  eine  falfcbe  Sauce 
nad)  Wo.  3.  Schmede  fic  ab  mit  3uder 
unb  Cfftg,  fcfjneibe  bie  Würfen  in  aicrlidjc 
Stüddtcn,  tbuc  fic  in  bie  Sauce  neuft  ben 
©ertyotebcln.  2)a§  §[leif(h  in  fri)önc  Stüde 
fchnciben,  in  bie  fertige  Sauce,  bann  gut 
beifj  tuerben  laffcn,  aber  barf  nicht  fod)cn, 
fontt  toirb  ba*  ftlcifch  hart,  tf)ue  noch  ein 
HeineS  Stiicfdien  ©uttcr  beim  Ülnridiien  in 
ba§  Wagout. 


No.  4.  Vcal  Roast  Ragout — brown. 

Quantity  for  ft  People. 

V/2  lbs.  of  vcal  roast, 

y3  pt.  brown  gravy, 

V/2  teaspoonfuls  sugar, 

V/A  tablespoonfuls  vinegar, 

1  tablespoonful  butter, 

2  gurkins,  or 

4  sweet-sour  pickles, 

V/2  tablespoonfuls  of  small  pcarl  oni- 
ons;  pickled  ones  preferred. 

Preparation:  If  you  have  no  left  over 

gravy  then  make  a  false  gravy  by  di- 
rections  given  in  No.  3.  Add  sugar  and 
vinegar  according  to  taste,  cut  pickles 
into  small  pieces  and  put  into  the  gravy 
with  the  onions.  Cut  the  meat  into 
pieces  and  put  it  into  the  hot  gravy;  it 
must  not  boil.  otherwise  the  meat  gets 
hard,  put  another  piece  of  butter  on  top 
and  serve. 


Wo.  5.  Wiitfdjclit  (3f)ctf$)  311  füllen 
mit  Kalbsbraten. 

gutbaten  für  ß  ©erfonen. 

Vi  ©fb.  Kalbsbraten, 

IV2  Gfelöffel  ©uttcr, 

2  efjlöffcl  Wfebl,  * 

Salfl, 

1  H^rifc  Pfeffer, 

3  Sfelöffcl  ©seifetoeitt, 

Saft  bon  %  Citronc, 

Vi  Saffe  Sabnc, 

1  £affe  ©ouillon  ober  2$  aff  er  mtt  V\ 
Sbcelöffel  ^leifdiertraft, 

V6  (fftlöffcl  geriebenen  ©armefanfäfe, 

1  Cfolöffcl  geriebene  Semmel. 

Zubereitung:  2>ic  ©uttcr  läßt  man  t»cr* 
geben,  baS  27febl  ba^u  rübren,  ctiua»  baut* 
pfen  Iaffen,  mit  ©ouitfon  ober  SBaffer  auf* 
füllen  (bei  Gaffer  %  ^beelöffel  ^leifcficr* 
traft  ba^u  tbun),  Sabne,  SBeifemexn,  Sal^, 
©feffer,  Citronenfaft,  alles  ba^u;  bie 
Sauce  ntufj  burd)focben,  unb  febmeefe  fie, 
bamit  fie  ntebt  au  falaig  ober  füfe  ober  fauer 
ift.  2)en  Kalbsbraten  fein  berbaefen,  in  bie 
Sauce  tbun.  Sie  ÜWaffc  mufe  atemlicf)  bief 
fein;  tbnc  ei  in  ©tufdieln,  beitreue  eS  mit 
bem  ©armefanfäfe  unb  Semmclfrumen, 
fleine  ©uttcrftüdchen  obenauf,  ^m  ©aef* 
ofen  311  fchöner  hellgelber  $arbc  baefen, 
melcheS  10  SRinutcn  Zeit  nimmt;  gleich  fer* 
biren. 


No.  5.  Shells  filled  with  Veal  Roast. 

Quantity  for  6  People. 

]/2  lb.  veal  roast, 

V/2  tablespoonfuls  of  butter, 

2  tablespoonfuls  of  flour, 

Salt,  pinch  of  pepper, 

3  tablespoonfuls  of  white  wine, 

Juice  from  lemon, 

y2  cup  of  cream, 

1  cup  of  bouillon  or  water  and  *4 
teaspoonful  meat  extract, 

y2  tablespoonful  of  Parmesan  chcese, 
grated, 

1  tablespoonful  of  rolls,  grated. 

Preparation:  The  butter  melted  and 
flour  stirred  in,  stew  it  and  All  up  with 
water  or  bouillon  (if  you  take  water  use 
yA  teaspoonful  of  meat  extract),  cream, 
white  wine,  salt,  pepper,  lemon  juice. 
The  gravy  must  boil.  Taste  it.  It  must 
not  be  too  salty,  neither  too  sweet  nor 
too  sour. 

Cfiop  the  veal  roast  and  put  it  into  the 
gravy.  The  mass  must  be  pretty  thick; 
All  it  into  the  shells,  strew  it  with  the 
Parmesan  oheese  and  roll  crumbs  and 
place  small  pieces  of  butter  on  top.  Then 
bake  them  in  the  oven  to  a  light  yellow 
color  which  takes  10  minutes.  Serve  at 
once. 


Wo.  f>.  ftalbäbratcnuitbbing. 

Sutfjatcn  für  ß  ©erfonen. 

1  ©fb.  Kalbsbraten, 

%  Stüd  Ktoicbcl,  fein  haefett, 

3  Theelöffel  fein  gehaefte  ©etcrfilic. 


No.  6.  Veal  Roast  Pudding. 

Quantity  for  6  People. 

1  lb.  veal  roast, 

%  part  of  an  onion  chopped  fine, 

3  teaspoonfuls  of  parsley,  chopped 
fine. 
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Veal. 


©ut  %  $fb.  üöuttcr, 

3  Gier, 

1  ©Ijeelöffel  Sßarmefanlöfe, 

Saig, 

1  ^rifc  Pfeffer, 

14  STajfe  füfeeu  Etaljm, 

1  Semmel  (gerieben), 

%  s4$t.  Tomaten  ober  SarbeEenfauce. 

Zubcrcitiytg:  ©er  Kalbsbraten  ruirb  fein 
getjactt.  %  ©l)eil  bon  ber  23utter  gu  ^djaum 
gerührt,  bie  3  Eigelb  bagu,  gletfd),  Saig, 
Pfeffer,  s$armefanfäfe,  geriebene  Semmel, 
Etaljm  nnb  ^ßete-rfilie  aüeS  gut  berrül)ren. 
©ie  fein  gelfacfte  Zmiebet  ein  tocnig  bämp* 
fen  laffen  in  etlnaS  S3utter  nnb  bagu  rüh¬ 
ren,  baS  Gituei^  gu  fteifcm  Sd^nee  fragen, 
unter  bie  Sftaffe  gieren.  Gine  berfdjloffene 
S3lecf)form  mit  Butter  auSftreidjen  unb  mit 
Semmelfrumen  beftreuen,  bie  Sftaffe  f)in* 
eintljun,  gut  berfd)Iiefeen  unb  1  Stunbe  im 
SBafferbabe  focfjen.  $uf  ^eifeer  glatte  ge? 
ftürgt,  angeridjtet;  mit  SarbeÜenfauce  ober 
©omatenfauce  überfüllen. 


M.  7.  Kalbdbrntcn=3nlat. 

Qutljaten  für  6  ^erfoncn. 

1  ^fb.  Kalbsbraten, 

3  Eigelb, 

1  Gfolöffel  SWe$If 

2  ©heelöffel  Saig, 

StmaS  Pfeffer, 

3  Gftlöffel  SBeineffig, 

1  ©geetöffel  Eftojtrid), 

y4  Qt.  SWil d),  y2  Gfelöffel  Butter, 

4  Senfgurfen, 

2  Gfelöffel  Sßerlgftnebel. 

Zubereitung:  Stfild),  9Jief)l,  Gigelb,  Saig, 
Pfeffer,  Gfftg,  Butter  locrben  auf  beut 
Ofen  gufammen  gu  einer  Sauce  gerührt, 
meld)eS  10  Minuten  Zeit  nimmt;  bie  Sauce 
muft  fdjön  bid  unb  glatt  fein,  ©er  Kalbs* 
braten  toirb  in  bünne  unb  Heine  Scheiben 
gefdjnitten,  ebenfalls  bie  ©urfen.  fylcifcf), 
©urfen  unb  fttmebeln  toerben  föiaptoeife 
in  eine  Sdjüffel  gctljan  unb  baghnfdjen 
tbut  man  immer  ein  paar  ßöffel  Sauce; 
obenauf  mufe  eS  Sauce  fein,  ©er  Salat 
toirb  mit  3  Ijartgefodjten,  in  14  gefdjnit* 
tenen  Giern  garnirt,  fieljt  faiön  auS. 


Wo.  8.  Slalbsritrfctu 

3utl)aten  für  10  HSerfonen. 

1  KalbSrüden,  6 — 7  $fb., 

GttnaS  Saig, 

1  ^Srife  Pfeffer, 

14  sßfb.  SButtcr  ober  gutes  Söratenfett, 
14  $fb.  Sped, 

1  ©affe  Sal)ne, 

2  Mj  Gfjlöffel  Ulieljl. 


%  lb.  of  butter,  heaped, 

3  eggs, 

1  teaspoonful  of  Parmesan  cheese, 
Salt, 

1  pinch  of  pepper, 

14  cup  of  sweet  cream, 

1  roll,  grated, 

14  pt.  of  tomato  or  Sardelle  gravy. 

Preparation:  The  veal  roast  is  chopped 
fine.  Three-fourths  of  the  butter  is 
creamed,  and  the  3  yolks  stirred  in,  meat, 
salt,  pepper,  Parmesan  cheese,  roll 
crumbs,  cream,  parsley  all  well  mixed. 
The  chopped  onion  cooked  in  butter  for 
a  little  while  and  then  stirred  in. 

The  white  of  egg  beaten  stiff  and  also 
added  to  the  mass.  A  closed  pan  or 
dish  buttered  and  strewn  with  roll 
crumbs  and  the  mass  put  in  and  boiled 
in  a  double  boiler  for  one  hour. 

Dump  the  pudding  on  a  hot  platter 
and  pour  over  it  tomato  or  Sardelle 
gravy. 


No.  7.  Veal  Roast  Salad. 

Quantity  for  6  People. 

1  lb.  veal  roast,  3  yolks  of  eggs, 

1  tablespoonful  of  flour, 

2  teaspoonfuls  of  salt, 

Some  pepper, 

3  tablespoonfuls  of  wine  vinegar, 

1  teaspoonful  of  mustard, 

14  qt.  of  milk, 

l/2  tablespoonful  of  butter, 

4  mustard  pickles, 

.  2  tablespoonfuls  of  pearl  onions. 

Preparation:  Milk,  flour,  yolks  of 
eggs,  salt,  pepper,  vinegar,  and  butter 
are  stirred  to  a  gravy  on  the  stove  which 
takes  10  minutes  time  tili  the  gravy  is 
thick  and  smooth.  Veal  roast  and  pickles 
are  cut  into  thin  slices.  Meat,  pickles 
and  onions  are  put  into  layers  in  a  dish 
and  between  eacli  two  layers  a  few 
spoonfuls  of  gravy,  so  tfie  gravy  is  on 
top. 

Three  hard  boiled  eggs  quartered  and 
placed  on  or  around  the  salad  makes  it 
look  nice. 


No.  8.  Saddle  of  Veal. 

Quantity  for  10  People. 

6 — 7  lbs.  of  veal  saddle, 

Some  salt, 

1  pinch  of  pepper, 

14  cup  of  butter,  or  good  roast  drip- 
pings, 

14  lb.  of  bacon,  1  cup  of  cream, 

214  tablespoonfuls  of  flour. 
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Zubereitung:  Ton  Malbtfrüdcu  liifot  man 
jtdi  oom  ftlcijdjcr  gut  ^errichten;  bas  iHücf* 
arat  läjjt  mau  etioad  abhadfett,  baniit  ber 
traten  nidit  tiol)l  in  bei*  Pfanne  liegt.  SKan 
tftut  ben  Malbarüden  Häuten,  mit  Spcd* 
itreifen  fpiden,  mit  fodjenbem  Gaffer  ab* 
Drüben,  Sal3  unb  Pfeffer  beftreuen  unb  in 
bie  Pfanne  legen.  &ie  Butter  Heiß  werben 
laffen,  über  ben  traten  giefoen,  in  einem 
nidit  311  Reiften  ©ratofen  braten,  bon  Zeit 
3u  Zctt  ein  wenig  Gaffer  nadjgießcn,  ba* 
mit  bie  Butter  nidit  31t  braun  wirb.  2>er 
traten  mufj  alle  10  Minuten  begoffeu  wer* 
ben,  bamit  er  faftig  Wirb.  2>a§  ©raten 
wirb  1 — 1  Vj  Stuttbc  Seit  nehmen,  bis  er 
fd)ön  Weid)  ift.  34  Stunbc  uor_  ^yertigfeiu 
tpuc  bas  3)icl)l  ba3u  unb  bie  Saline;  bie 
Sauce  muß  gefiebt  werben  bcüor  anriditen. 
$)ic  Spieren  lann  man  bon  bem  ÄalbSrüdcn 
Iöfen  unb  um  ben  traten  fc^uppenartig 
garniren. 

©efonbere  ©cntcrfuug:  2)ic  Sauce  bom 
SlalbSrüdcit  fann  man  auf  mehrere  Wirten 
3ubcrcitcn;  anftatt  SaHnc  34  STaffc  3??a* 
beira  ober  iHotbweiu  unb  Trüffeln  in  bünnc 
Sdjeibeu  fdjneiben  unb  ba3U  tHun.  Ober 
mit  Champignons  unb  etwas  (Sitroucnfaft; 
bie  Saf)nc  fann  man  ba3u  braud)en.  2>cn 
SHcft  bon  biefem  ©raten  fann  man  auf  ber* 
fdbiebene  ?lrt  berWcnbcn;  311  föoulabcn,  (33u* 
lafd),  ftrifaffee  ober  fylcifd^flöfecficu  ober 
eine  gorm  mit  beut  Ernten  unb  Martoffcl. 

£tc  ftnodfjen  bom  SlalbSrüdcn  3erl)acfc 
unb  bcrWcnbc  fic  für  Bouillon. 


$0.  9.  $lnl6Snicrcnftürf  31t  braten. 

Sutljatcn  für  6  Sßcrfonett. 

3  ^fb.  SlalbSniercnftüd, 

CftwaS  Sal3,  1  ©rifc  Pfeffer, 

%  ^fb.  ©utter  ober  gutes  »yett, 

1  Gfelöffcl  2KcHl, 

34  Xaffe  SaHnc, 

36  Xaffe  23  aff  er. 

Zubereitung:  $)aS  ftleifd)  l°irb  ^eflopft, 
mit  Sal3  unb  Pfeffer  beftreut;  ift  bte  üftierc 
baran,  fo  Iöfe  man  fic  ab.  Sollte  bie  9?iere 
febr  fett  fein,  fdjneibc  etwas  babon  ab  unb 
laffc  baS  fyett  babon  aus,  welches  man  3um 
traten  benupen  fann.  ®cr  traten  wirb 
aufgcfteUt,  mit  ^cifecr  ©utter  ober  gett  be* 
goffen;  bie  Spiere  legt  man  ba^u,  unter  bie* 
lern  ©egiefecn  gar  braten  laffen,  bon  Seit 
311  Seit  etwas  SBaffer  ba3u  gießen,  fur3  bor 
Pvcrtigfeiu  baS  2Rcftl  ba3U,  ein  wenig  mit* 
braten  laffen,  bann  bie  Sahne.  Sollte  eS 
311  wenig  Sauce  fein,  fo  gieße  nodi  etwas 
SBaffer  nach,  laffc  ben  traten  unb  Sauce 
nodi  34  Stunbc  im  Cfen;  nodi  ein  paar 
mal  begiefeen,  bann  anriditen.  2>ic  Sauce 
burdifieben.  5)ic  Spiere  in  Sdiciben  fchnei* 
ben,  ben  traten  garniren  bamit. 


Prcparation:  The  saddlc  of  vcal  is 
well  prepared  by  the  butchcr  so  it  does 
not  lie  hollow  in  the  pan.  Skin  and  seald 
the  vcal  and  lard  it  with  bacon,  then  add 
salt,  pepper  and  put  into  pan.  Heat  the 
butter,  pour  it  over  the  mcat  and  set  it 
into  a  medium  hot  oven.  Pour  a  littlc 
water  over  once  in  a  while  so  the  butter 
does  not  get  too  brown;  the# roast  must 
be  basted  every  10  minutes  to  make  it 
juicy.  It  requires  1  or  V/2  hours  to  make 
it  tender.  One  quarter  of  an  hour  before 
done  put  in  the  flour  ahd  cream.  The 
gravy  must  be  strained  before  serving. 
The  kidneys  may  be  removed,  cut  into 
fine  slices,  arranged  around  the  roast 
with  the  pieces  overlapping  each  other 
like  scales. 

Remarks:  The  gravy  may  be  pre¬ 
pared  in  various  ways.  Instead  of 
cream  take  34  cup  of  Madeira  or  red 
wine  and  cut  truflles  into  thin  slices 
and  put  into  the  gravy. 

Another  way  is  to  take  cream  and 
Champignons  and  lemon  juice. 

The  left-over  roast  may  be  utilized  for 
ragout,  gulash,  fricassee,  meat  dumplings 
or  in  a  form  with  roast  and  potatoes. 
The  bones  are  chopped  and  used  to  make 
bouillon. 


No.  9.  Calf  Kidney  Piece  for  Roast. 

Quantity  for  6  People. 

3  lbs.  of  cälf  kidney  piece, 

Salt,  1  pinch  of  pepper, 

%  lb.  of  butter  or  lard, 

1  tablespoonful  of  flour, 

34  cup  of  cream, 

34  cup  of  water. 

Preparation:  Pound  the  meat  and  salt 
and  pepper  it.  Cut  the  kidney  off  and 
if  it  is  very  fat  cut  some  of  the  fat  off 
and  render  it  to  be  used  for  frying  or 
cooking.  The  roast  is  then  put  on  and 
basted  with  hot  butter  or  lard;  the  kid¬ 
ney  is  put  in  with  the  roast.  Let  it  cook 
until  well  done  and  baste  it  frequently 
Shortly  before  it  is  done  add  flour  to  the 
gravy  and  then  the  cream.  If  there 
should  be  too  little  gravy,  add  more 
water  and  let  it  boil  34  hour  in  the  oven. 
Baste  with  the  gravy  several  times  and 
serve.  The  gravy  must  be  strained,  the 
kidney  cut  in  slices  and  arranged  around 
the  roast  for  garnishing. 


£n$  ünlb. 


Veal. 


Wo.  10.  (Gebratene  ftnlbSmtft. 

3utf>aten  für  6  ißerfonen. 

3  $fb.  &alb§nufe, 

1  ©tiidfdhen  ©p cdf  gum  ©piefen, 

V6  $fb.  Butter, 

%  SSTaffc  ©aljne, 

1  5t affe  SBaffer, 

1  ©feloffel  SWe$I. 

Bröerettung:  ©er  93raten  Urirb  gehäutet 
unb  tüchtig  geüopft.  ©er  (5p ecf  in  ©frei* 
fen  gefdjmtten  unb  ber  93raten  bamit  ge* 
fpieft.  Sßerfaljre  beim  Söraten  gcrabe  fo  toie 
bei  Wo.  9.  ©er  traten  braucht  1 — 1^4 
©tunben  Qeit. 


Wo.  11.  gefüllte  $al636ruft. 

3uüjaten  für  6  Sßerfonen. 

3V2  Sßfb.  «®alb§bruft, 

©alg,  1  ^Srife  Pfeffer, 

%'  $fb.  Butter  gum  S3raten. 

3«r  Süßung. 

V2  $fb.  qepadfteg  Winbfleifcti  ober  ^alb* 

ffeiW, 

Vi  5)3fb.  gcpacftcS  ©djtüeinefleifcf), 

IV2  ©ingeloeidjteg  Wmdjbrob, 

1  ©felöffel  Söutter, 

©aft  bon  V4  Zitrone, 

V4  5^^eelöffel  geriebene  3tniebcl, 

2  ©ier, 

(£ttra§  ©als,  1  $rife  Pfeffer, 

2  ST^celöffel  fein  gcfyacftc  Sßeterfilic. 

3ubcreitnitg:  ©a3  Sleifdh  tuirb  ettuaS 

geüopft,  abgetuafefjen,  einen  Sinfcbnitt  alui- 
fcf)cn  Änocfjen  unb  Sleifdj  machen,  mit  V4 
SÜjeelöffel  ©alg  c§  au§reiben.  Winbfleifctj, 
©mtoetnefleifcfj,  auSgepreftteS  WMchbrob,  1 
©fjlöffel  93uttcr,  Oder,  ^toiebel«.  ©aü$,  Sßfefs 
fer,  Sitronenfaft  unb  jßeterfilie,  alle»  gut 
ufammen  Verarbeiten.  ©ie  .SialbSbrufr 
üßen  bamit  unb  aunaljen.  ©a»  Vs  5j3fb. 
93utter  Iäftt  man  beifo  toerben,  legt  bic  ge* 
füllte  $alb§bruft  hinein  unb  brat.ü  fie  ein 
toenig  an;  üjut  2  ©felöffcl  3Wcf)I  ba.pt,  be* 
ftreut  bic  Sßruft  mit  ctfraS  ©al3  unb  läfet 
fie  mit  bem  2WeI)I  10  Minuten  bämpfen. 
©ann  giefet  man  1  5taffe  SKaffer  Ijingit, 
Iäfjt  bic  .^albSbruft  IV2  ©tunbe  unter  bie* 
lern  Söegiefeen  fdfjmorcn.  93eim  Slnricbten 
tfjut  man  bic  ©aucc  ficben. 


Wo.  12.  GJcfdjtnortc  &al&36ritft  mit 

öicr. 

3utl)atcn  für  6  ^erfonen. 

5  $Bfb.  ÄalbSbruft, 

Sal3, 

4  ^fefferförner, 

2  Welfen, 


No.  10.  Roasted  Leg  of  Veal. 

Quantity  for  6  People. 

3  lbs.  leg  of  veal, 

1  small  piece  of  bacon  for  larding, 

%  lb.  of  butter, 

Yz  cup  of  cream, 

1  cup  of  water, 

1  tablespoonful  of  flour. 

Preparation:  The  meat  is  skinned  and 
pounded,  larded  with  bacon.  It  takes  1 
to  1%  hours  to  cook  it.  Prepare  it  just 
the  same  as  directed  in  No.’  9. 


No.  11.  Filled  Breast  of  Veal. 

Quantity  for  6  People. 

3J4  lbs.  of  breast  of  veal, 

Salt,  1  pinch  of  pepper, 

%  1'b.  of  butter  for  roasting. 

• 

The  Filling. 

Y2  lb.  of  chopped  beef  or  veal, 

l/2  lb.  of  chopped  pork, 

\l/2  soaked  rolls, 

1  tablespoonful  of  butter, 

Juice  from  %  lemon, 

Y  teaspoonful  of  grated  onion, 

2  eggs, 

Salt,  1  pinch  of  pepper, 

2  teaspoonfuls  of  fine  chopped  pars- 
ley. 

Preparation:  The  meat  is  pounded  a 
little,  washed  and  a  cut  is  made  between 
meat  and  bone  and  Y  teaspoonful  of  salt 
rubbed  in.  The  filling  well  mixed  and 
put  into  the  cut,  then  sewed  up.  The  Y 
lb.  of  butter  is  heated,  the  meat  put  in 
and  roasted  a  little,  then  add  2  table- 
spoonfuls  of  flour,  strew  with  salt  and 
pepper,  let  it  cook  10  minutes. 

Now  pour  in  1  cup  of  water,  roast  for 
iy2  hours,  basting  frequently.  Strain 
the  gravy  and  serve. 


No.  12.  Breast  of  Veal  with  Beer. 

Quantity  for  6  People. 

5  lbs.  of  breast  of  veal, 

Salt, 

4  pepper-corns, 

2  cloves, 
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Vcal. 


Xao  Wnlb. 


1  Lorbeerblatt, 
hi  flcine  yroiebel, 

3  bünne  Scheiben  bon  1  Zitrone, 

3  lifelöffel  ©fehl, 

Vfe  ©Tb  Butter,  gut, 

1  ^lafctK  ©icr. 

Zubereitung:  2>icfc  Malbsbruft  foQ  mehr 
Spifcc  fern,  ba  ba$  fjleifct)  bider  ijt  unb 
nidjt  |*o  bicl  $aut  unb  5friocben  mie  baä 
©fittelitüd  uon  ber  töalböbruft  hut;  eä  mirb 
gcflopft  unb  mit  einem  meifeen  ©inbfaben 
3nr  guten  frorm  gebunben.  2>a3  Zleifd) 
mirb  in  bem  %  ^ßfb.  ©utter  auf  allen  Sei* 
ten  jdion  gelb  angebraten;  ift  biefcö  gefd)e* 
ben,  fo  tbue  e*  auf  etn  Ctfcfäf},  thuc  ba» 
©iehl  in  bic  ©uttcr,  bte  ^tniebel  in  Sdiei* 
ben  ba^n  unb  bräunlid)  beimpfen,  mit  bem 
©ier  auffiillen  unb  alle  GJemür^c  ba$u  tl)un, 
burchfocben  lafjen,  ba»  0pleifdj  bin$u  tfjun 
unb  3ubeden;  2  Stunbcn  im  ©adofen  lang« 
fam  unter  öfterem  Söenben  unb  ©egiefeen 
fdnuoren  laffen.  ©JiH  man  fein  ©ier  ba^u 
braudjeit,  fo  nehme  SBaffer.  2>ie  Sauce  mufe 
feimig  fein:  foüte  fie  ^u  bid  merben,  fo 
giefte  ©icr  ober  SBaffct  nad).  £>ic  Sauce 
mufe  man  ficbeit.  X)cn  ©raten  faun  man 
mit  (Fitroncnfdjeiben  garnieren. 


1  bay-leaf, 
l/j  small  onion, 

3  thin  slices  of  lemon, 

3  tablespoonfuls  of  flour, 

%  1b.  of  good  butter,  heaped, 

1  bottle  of  beer. 

Preparation:  This  breast  of  veal 
must  not  have  so.  many  bones  or  skin 
and  must  be  thicker  than  a  piece  from 
the  middle  breast.  It  must  be  pounded 
and  tied  with  a  white  string  into  a  good 
shape.  Then  it  is  roasted  in  the  butter 
a  nice  brown  color  on  all  sides.  When 
this  is  done  put  the  meat  into  a  dish. 
Put  the  flour  and  sliced  onion  into  the 
butter,  cook  them  bröwn  and  fill  up  with 
tjie  beer,  then  add  all  the  spices,  put  in 
the  meat  and  bake  in  oven  slowly  for  2 
hours,  turn  over  occasionallyt  and  baste 
with  gravy.  If  you  don’t  like  beer  use 
water.  The  gravy  must  not  be  too 
thin,  if  it  gets  too  thick,  add  more  water 
or  beer,  strain  it.  Garnish  the  roast 
with  slices  of  lemon. 


sJio.  13.  .MolbsfoppWnguut. 

3utbatcn  für  6 — 8  ©erfonen. 

1  Malbtffopf  mit  (ik’hirn  unb  Zunge, 

Vi  ©fb.  ©tnbflcifd), 

Vi  ©fb.  Malbfleifdj, 

V4  roher  Schilden, 

6  ©fefterförner, 

2  Lorbeerblätter, 

1  Stiiddien  (ESbragon, 

1  Stüddfcn  gelbe  3t übe. 

1  Stiiddien  Sellerie, 

1  Stüdcpcn  Sfohlrabi, 

1  ©ctcrfilienmuracl, 

Mt  Xomate, 

Sal3, 

hi  ©t.  ÜHothtnein, 

%  ©fb.  ©uttcr, 

1  3h?iebcl, 

%  ©fb.  3Kehl, 

1  ©rifc  ©aprifa, 

V 1  ©t.  ©?abeira, 

Saft  bon  V*  Gfitronc. 

1  £heelöffel  Zudcr, 

4  hurtgefoditc  l£ier  (in  %  fcbticibcn). 

Zubereitung:  £cr  Slalbgfopf  mirb  in 
ber  ©eilte  gefpalteit.  2>a6  (Gehirn  nimmt 
man  herau»,  thut  c§  mäffern.  2:ic  Zunge 
fdmeibet  man  herauf,  ebenfalls  toäffcrn. 
©on  beni  Stopf  trennt  man  nod)  bie  £>aut 
ab,  bürftet  fie  meife  in  2Laffer,  meid)fod)cn, 
ebenfalls  bic  Zunge,  ©tan  thut  ben  Jlcin* 
gehauenen^  opffnocheit  mit  baju,  alles  an* 
gegebene  Suppengrün,  Salj,  ©fefferförner, 
Lorbeerblatt,  (fSbragon,  unb  focht  c3  2 
Stunbcn.  $ie  ©ouiUon  tnufe  ungefähr  auf 


No.  13.  Calfs  Head  Ragout.  • 

Quantity  for  6 — 8  People. 

1  calf's  head  with  brain  and  tongue, 
l/2  lb.  of  beef, 

54  lb.  of  veal, 

54  lb.  of  raw  ham, 

6  pepper-corns, 

2  bay-leaves, 

1  piece  of  tarragon, 

1  piece  of  carrot, 

1  piece  of  celery, 

1  piece  of  kohlrabi, 

1  piece  of  parsley  root, 
l/2  of  tomato, 

Salt, 

x/2  pt.  red  wine, 

%  lb.  of  butter, 

1  onion, 

%  lb.  of  flour, 

1  pinch  of  paprika, 

54  pt.  of  Madeira, 

Juice  from  54  lemon, 

1  teaspoonful  of  sugar, 

4  hard  boiled  eggs  cut  into  Vüths. 

Preparation:  The  calf’s  head  is  split 
in  half,  the  brain  and  the  tongue  taken 
out  and  watered.  Take  the  skin  off  the 
calf’s  bead,  brush  the  skin  with  water 
until  it  is  white,  then  boil  it  with  the 
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£n$  .Stoib. 


Veal. 


1  Vi — 2  €t.  eingcfod)t  'fein,  $jt  bic  föopf* 
baut  gar,  [o  fdjneibet  man  jie  in  fdjöne 
egale  üicrecfige  £>:ücfe.  Süc  £>aut  aiebt  man 
ab  bon  ber  Zunge,  biefc  in  Scheiben  jdjnei* 
ben,  in  eine  ©cbüffel  tfjun,  übergießt  bie 
gefdjnittene  Svopfbaut  unb  Zunge  mit  bem 
angegebenen  ittotblucin,  ein  menig  ©ala  unb 
Pfeffer  baau.  9iinbfleifc^,  ßalbfleifcf)  unb 
©cbmfen  unb  bte  Qrptebel,  febneibet  aüc§ 
biefe»  in  ©tücfc,  bratet  c§>  in  y&  ^Sfb.  '43ut* 
tcr  braun,  tput  ba§  y8  Sßfb.  ättebl  baau, 
läßt  e§  ein  lr>eni§  bämpfen,  gießt  bie  fers 
tige  &aIb§fopfbomtton  baau  unb  ben  ange* 
gebenen  SDiabcira.  Läßt  e§  2  ©tuuben  fepr 
lang) am  focfycn,  bann  mirb  bie  ©auce 
burebgefiebt;  ba§  $ett  nimmt  man  ab, 
fepmedt  bie  ©aucc,  fo  baß  fie  einen  guten 
©efefjmadt  pat,  legt  bie  geschnittene  slopf* 
baut  unb  Zunge  in  bie  ©aucc;  etina«  Gi* 
tronenfaft  unb  Zucfer  baau.  Stiftet  ba§ 
Diagout  auf  Ijeißer  glatte  an.  2>a§  ©eljirn 
bratet  man  in  JÖutter  hellgelb,  fcfjneibet  e§ 
in  ©tiiefe  unb  garnirt  ba§  Stagout  bamit, 
ebenfalls  mit  tnarmen  Sölättertcigbalbmon* 
ben  unb  Gierßücfen.  G3  ift  ein  fepr  feine« 
3mifcbeugeridl)t. 


sJJo.  14.  .Slnlb^mtgc. 

Zutbaten  für  6  5ßerfonen. 

3«»t  Soeben: 

3  5lalb«3ungcn, 

©ala,  2  iUt.  23affer, 

6  Sßfefferlörner, 

1  Lorbeerblatt, 

2  Steifen, 

1  ©epeibe  Gitrone,  ^miebel. 

©aucc: 

Vz  Xaffc  faurc  ©aßnc, 

%  ^fb.  33utter, 

3  Gßlörfel  S)tcf|l, 

2  Gßlöffel  Gitronenfaft, 

2  Gßlöffel  kapern, 

M  Xljeclöffcl  Zucfer, 

2  Eigelb, 

©ala,  1  ^rifc  Pfeffer. 

Zubereitung:  S)ic  Zungen,  lr>eld)e  frifet) 
fein  müffen,  inerben  gciuafcbcn,  in  2  Qt. 
ÖLaffer,  ^fefferförner,  ©al3,  Lorbeerblatt, 
Gitroncnfdieibe,  Steifen  Ineid)  gcfod)t.  G)ic 
•baut  abaieben,  bic  Zunge  in  ©ebeiben 
fdjneibcn. 

Sic  ©aucc  ift:  Butter  bergeben  Iaffen, 
ba«  SJtebl  baau,  mit  Bouillon  auffüllen, 
Gitronenfaft,  ©abne,  3ucfcr'  'kapern  baau, 
burdjfodien  Iaffen.  ®te  gefd)nittcne  Zunge 
in  ber  ©aucc  beiß  tuerben  Iaffen,  mit  ben 
2  Gigelb  abaieben;  anridjten.  2)ie  ©aucc 
muß  feirnig  fein.  SItan  fann  bie  Zunge  in 
©die i ben  fdgieiben,  falaen,  in  Gigelb  tau* 
eben,  mit  ©emmelfrumen  bcftrcucn,  in  S3uts 
ter  braten. 


tongue  until  tender.  Put  in  the  chopped 
head  bones,  all  given  soupgreens,  salt, 
pepper-corns,  bay-leaf,  tarragon  and  boil 
for  2  hours.  The  bouillon  must  be  boiled 
down  to  1^2  or  2  qts. 

YVhen .  the  skin  is  done  cut  it  into 
squares.  The  tongue  is  skinned  and  cut 
into  slices.-  Both  are  put  into  a  dish 
and  red  wine,  salt  and  pepper  added. 

Beef,  veal,  ham  and  onion  are  cut  into 
pieces  and  fried  in  %  lb.  of  butter, 
brown.  add  */%  lb.  of  flour,  cook  a  little 
and  fill  up  with  the  calf’s  head  bouillon 
and  Madeira  and  cook  slowly  for  2 
hours.  The  gravy  must  be  strained,  the 
fat  taken  off  and  then  seasoned.  Put 
into  it  the  pieces  of  head  skin  and 
tongue,  some  lemon  juice  and  sugar. 
Serve  the  ragout  on  a  hot  platter.  Fry 
the  brains  light  yellow,  cut  it  in  pieces 
and  put  these  around  the  ragout  also 
scallops  of  pastry  and  the  J^ths  of 
eggs.  It  is  a  fine  side  dish. 


No.  14.  Calf’s  Tongue. 

Quantity  for  6  People. 

Cooking. 

3  calf’s  tongues, 

Salt,  2  qts.  of  water, 

6  pepper-corns, 

1  bay-leaf, 

2  cloves, 

1  slice  of  lemon,  %  onion. 

The  Gravy. 

Yi  cup  of  sour  cream, 

%  lb.  of  butter, 

3  tablespoonfuls  of  flour, 

2  tablespoonfuls  of  lemon  juice, 

2  tablespoonfuls  of  capers, 

14  teaspoonful  of  sugar, 

2  yolks  of  eggs, 

Salt,  1  pinch  of  pepper. 

Preparation:  The  tongues  must  be 
fresh  and  are  washed  well,  cooked 
tender  in  2  qts.  of  water  with  all  given 
ingredients.  Then  skinned  and  cut  into 
slices. 

The  Gravy:  Butter  is  heated,  flour 
stirred  in,  bouillon  added  and  cooked 
well  with  lemon  juice,  cream,  sugar  and 
capers. 

The  slices  of  tongue  put  in  and  heated, 
the  yolks  of  eggs  stirred  in  and  then 
served.  The  gravy  must  not  be  too 
thin.  The  slices  of  tongue  may  be 
salted,  dipped  into  yolks  of  eggs  and 
roll  crumbs  and  fried  in  butter. 
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Tao  «alb. 


Veal. 


92o.  15.  tonlboflcliiru. 

Sulfaten  für  C  H$erfonen. 

3  Malb$gel)irnc,  ctmaö  Salfl, 

1  Pfeffer, 

1  <£i, 

Yt  Taffe  geriebene  Semmel, 

1  Ct.  SBaffer. 

Zubereitung:  Ta$  Slalb$gel)irn  mirb  ge* 
lüäffcrt.  (£in  Cuart  Gaffer  mirb  *um  Io* 
eben  gebracht,  baä  ökbirn  fyineingetban,  et* 
ma3  Rieben  laffen,  ungefähr  5  Minuten 
lang,  bann  herauShehntcn;  bie  f leinen 
Vlbern  unb  £>ant  entfernen,  fo  bafj  ba§ 
iValbägetyirn  fdiön  mcifo  ift;  etmaS  jalflen, 
ein  menig  Pfeffer  baflu.  Ta3  (£i  aut  uer* 
fdjlagen;  ba3  Wehirn  mit  Cii  beftreidjen, 
paniert  in  Scmmcllrumen,  in  hetfeer  föutter 
braten  flu  golbgelber  garbc. 

'.Zcfonbcrc  löemcrfung:  SBenn  inan  baS 
Malbogehirn  paniert  hat,  !ann  man  c3  mit 
ßitronenfaft  beträufeln  unb  bann  braten. 
Cber  man  ferbirt  e»  mit  Gfitronenfcbeiben. 


91o.  16.  Slnlböfrifnffcc. 

3uthatcn  für  0  ^erfonen. 

2Y»  ^fb.  töalbSbruftfpifce, 

2  Ct.  Gaffer 

V*  fttoiebel,  Salfl, 

4  H^fcfferförner,  2  Weifen, 

Yi  Lorbeerblatt. 

Zur  Sauce: 

3  CWöffel  Butter, 

2  l£fdüfrel  Sblcl)l  unb  Bouillon, 

2  Eigelb, 

1  ÜSkingla»  SBcißmcin. 

Zubereitung:  Ta»  fylcifd^  mirb  in  fd)öne 
©tüdc  gefdmitten,  ber  Mnorpel  bleibt  ba* 
ran,  mit  Ijeifjem  SBaffer  Yj  übiinute  über* 
gieren,  bann  fofort  ba3  Gaffer  mieber  ab* 
laufen  laffen.  ÜDfit  ben  2  Ct.  Gaffer  mirb 
ba8  fyleifdh  aufgeftellt.  Salfl,  ^fefferförncr, 
Lorbeerblatt,  helfen  baflu  gethan  unb  meid) 
gelocht.  Tic  Bouillon  loche  auf  %  Ct. 
ein,  bamit  fie  fehr  Iriiftig  mirb.  (£§  nimmt 
eine  Stunbe  3cit  ba8  ftleifcb  gar  flu  lochen. 

Tie  Sauce:  Söffe  bie  Butter  flcrlaufen, 
thuc  ba3  3Rc$l  baflu,  ein  menig  bämpfen 
laffen,  Butter  unb  ibfcbl  muft  tüeiffl  bleiben, 
unter  ÜHühren  giefee  bie  SöoutHon  oon  bem 
Äalbfleifd)  nadi  unb  nach  flu,  fo  bafe  e§ 
eine  fdiönc  glatte  feintige  Sauce  giebt. 
Ten  SScifomcin  baflu,  eine  Minute  lod)en 
laffen,  mit  ben  2  (Eigelb  bie  Sauce  abrüf)* 
ren,  barf  al>er  nidit  mehr  lochen.  Tic  hrife* 
geftellten  fvleifdiftiidc  in  bie  Sauce  thun 
unb  anriditen.  Tid  gelochter  ffiei»,  in  2Laf* 
fer  unb  Bouillon  gelod)t,  pafot  fehr  gut 
böflU. 

SJfan  lann  Tvrilaffee  unb  fHei§  auf  einer 
glatte  ferPiren,  thuc  Ni«  ftleifd)  in  bie 
5P?itte  ber  glatte,  ben  Weis  al$  fftanb  gar* 
niren. 


No.  15.  Calfs  Brains. 

Quantity  for  6  People. 

3  calves'  brains, 

Some  salt, 

1  pinch  of  pepper, 

1  egg» 

Yi  cup  of  grated  rolls, 

1  qt.  of  water. 

Preparation:  The  calf’s  brains  are 

watered.  One  quart  of  water  is  brought 
to  boil,  the  brains  put  in  and  boiled  for 
5  minutes,  then  taken  out  and  the  small 
veins  and  skin  removed,  then  salt  and 
pepper.  Beat  the  egg  well,  dip  the  brains 
in  and  then  in  roll  crumbs  and  fry  in 
hot  butter,  golden  yellow. 

Remarks:  When  the  brains  have  been 
thus  prepared  drip  a  few  drops  of  lemon 
juice  on  and  then  bake.  Lemon  slices 
may  be  placed  around. 


No.  16.  Veal  Fricassee. 

Quantity  for  G  People. 

zy2  lbs.  breast  of  veal  (point), 

2  qts.  of  water, 

YA  onion, 

Salt, 

4  pepper-corns, 

2  cloves, 
x/2  bay-leaf. 

Gravy. 

3  tablespoonfuls  of  butter, 

2  tablespoonfuls  of  flour  and  bouil- 
lon, 

2  yolks  of  eggs, 

1  wineglassful  of  white  wine. 

Preparation:  The  ineat  is  cut  into 

nice  pieces,  the  cartilage  stays  on, 
scald  it  so  that  the  water  runs  off  im- 
mediately.  With  the  2  qts.  of  water 
and  all  other  things  added  it  is  boiled 
tender.  Boil  down  the  bouillon  to  Y\ 
of  a  quart  so  it  is  very  strong.  It  takes 
1  hour  to  cook  the  meat  done. 

The  Gravy. 

Heat  the  butter,  put  in  the  flour  and 
stew  a  little.  Butter  and  flour  must 
remain  white,  stir  in  the  veal  bouillon 
gradually  that  the  gravy  may  become 
smooth.  Then  add  the  white  wine  and 
cook  1  minute,  then  stir  in  the  yolks  of 
eggs  and  stop  cooking.  The  heated 
pieces  of  meat  are  put  into  the  gravy  and 
served.  Thick  rice  cooked  in  water  or 
bouillon  is  nice  with  this.  Place  the 
meat  in  the  middle  of  the  platter  and  the 
rice  around  it. 
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Xa$  Halb. 


Veal. 


Wo.  17.  StalbSgulafdj. 

Suthaten  für  G  ^erfoncn. 

2  14  Sßfb.  Slalbflcifd), 

1  Heine  ^tricbd,  1  Gfctfjffel  Butter, 

2ai^ 

1  H>rifc  Pfeffer,  1  Gßlöffel  2JtehI, 

1  Stafjc  feafter. 

Zubereitung:  £)a»  ^Icifd)  lrirb  in  1  % 
Zoll  lange  unb  IV2  Zoll  biefe  Stüddjen  ge# 
fdbnitten.  Sie  Zwiebel  in  Heine  iZBürfel 
fdjneiben,  in  ber  Butter  bämpfen,  nicht 
gelb  inerben  laffen;  gefdjnittene§  glcifd) 
ba^u,  10  Minuten  bämpfen  laffen.  Sann 
ba§  39iehl,  Sal3  unb  Pfeffer  bagu,  aber# 
mal§  bämpfen  laffen,  ungefähr  5  Minuten 
lang.  Sann  ba§  SBafjer  gugiefeen,  ben 
Sopf  gubeden,  ba»  fyleifdC)  meid)  fdjmoren 
laffen  auf  bem  £)fen,  aber  öftere  mal  um# 
rühren;  e§  lnirb  IV2  Stunbcn  Zeit  brau# 
djen  bi§  e§  gar  fein  lnirb.  ©ulafcfj  barf 
nid)t  fcf)r  faucig  fein. 


No.  17.  Veal  Gulash. 

Quantity  for  6  People. 

2%  Ibs.  of  veal, 

1  small  onion, 

1  tablespoonful  of  butter, 

Salt, 

1  pinch  of  pepper, 

1  tablespoonful  of  flour, 

1  cup  of  water. 

Preparation:  The  meat  is  cut  into 
V/2  inch  squares.  The  onion  is  cut  into 
small  cubes  and  fried  light  yellow  in 
the  butter,  the  meat  is  then  added  and 
stewed  10  minutes,  add  the  flour,  salt 
and  pepper,  stew  5  minutes  more.  The 
water  is  then  poured  in  and  covered  up, 
put  into  the  oven  and  cooked  until  done. 
Stir  it  once  in  a  while  and  let  it  cook 
1  Vi  hours.  Gulash  must  not  be  too  juicy. 


Wo.  18.  llupnnicrtc  Stal&SfotekttS. 

Zutljaten  für  6  Sßerfonen. 

3  Sßfb.  ÄalbSfotelettS, 

%  $fb.  93uttcr, 

Sal3,  1  Sßrifc  Pfeffer, 

V2  Saffe  Sahne, 

Saft  bon  %  Gitrone, 

Yi  Gftlöffel  kapern,  V2  Gfelöffel  2Wef)I, 
%  5t§eeiöffel  ^leifdjejrtraft,  Inenn  c» 
nötljig, 

1  Staff  e  Gaffer. 

Zubereitung:  Sic  Kotelett»  lncrbcn  botn 
fflitefen  be§  halbes  getrennt.  Gin  jebe§  $0# 
tclett  foH  einen  Sftippenfnodjen  haben.  Sa» 
Kotelett  lnirb  geflopft,  mieber  runb  ge# 
formt,  mit  Sal3  unb  Pfeffer  beftreut.  Sie 
Butter  in  einer  Pfanne  heif;  merben  laf# 
fen,  bie  ®oteIctt§  hinein  thun,  auf  beiben 
Seiten  hellbraun  braten  laffen,  auf  eine 
glatte  legen.  $n  bie  $otcIcttbuttcr  % 
Gftlöffcl  Sfteljl  thun  unb  ein  iuenig  bräunen 
laffen;  follte  e§  3U  biel  23uttcr  31m  Sauce 
fein,  fo  giefee,  che  ba§  ätfeljl  ba^it  fomntt, 
ein  Incnig  ab;  füge  31t  23utter  unb  2ftchl 
eine  Saffe  S^affer  unb  etlra»  Sal^,  menn 
e§  nöthig  ift;  ba^u  ben  Gitronenfaft  unb 
bie  Sahne.  Sie  kapern  reibe  burch  ein 
Sieb  unb  thuc  fie  mit  in  bie  Sauce,  lege 
bie  Kotelett»  in  bie  Sauce,  bede  bie  Pfanne 
3U,  laffc  Kotelett»  unb  Sauce  noch  10  2J2i# 
nuten  fdimorcn  unb  riditc  fie  an.  Sollte 
bie  Sauce  31t  pell  fein,  fo  tl)ue  %  Sheelöf# 
fei  ftlcifdfeptraft  ba3U 

'Zcfonbcrc  33enterfung:  _  53er  ben  ©e# 
fdfrnad  bon  kapern  unb  Gitronenfaft  nicht 
liebt,  fann  bie  Sauce  ohne  biefe»  bereiten, 
auch  Sahne  fann  man  locglaffen.  SSHII  man 
fie  fein  hoben,  fo  thuc  GffampignonS,  fein# 
gefdmittene  Strüffeln  unb  2  Gftlöffel  97?a# 
beira  3ur  Sauce,  laffc  aber  Slapcrn,  Sahne, 
Gitronenfaft  Ineg. 


No.  18.  Unbreaded  Veal  Cutlets, 
(Chops). 

Quantity  for  6  People. 

3  lbs.  veal  chops, 

Y%  lb.  of  'butter, 

Salt, 

1  pinch  of  pepper, 
y2  cup  of  cream, 

Juice  from  *4  lemon, 
y2  tablespoonful  of  capers, 
y2  tablespoonful  of  flour, 

teaspoonful  of  meat  extract  if  neces- 
sary, 

1  cup  of  water. 

Preparation:  The  cutlets  are  cut 
from  the  back,  each  one  containing  a 
bone.  It  is  pounded,  'bent  into  a  round 
shape  again  and  strewn  with  salt  and 
pepper.  The  butter  is  heated,  the  cutlets 
put  in  and  fried  brown  on  both  sides, 
then  put  on  platter.  Put  into  the  butter 
the  y2  tablespoonful  of  flour  and  brown 
it.  Should  there  be  too  much  butter, 
pour  some  out,  then  pour  into  the  butter 
and  flour  one  cup  of  water,  salt  if  neces- 
sary,  lemon  juice  and  cream.  Press  the 
capers  thru  a  sieve  and  stir  into  the 
gravy.  Put  the  cutlets  into  this  gravy, 
cover  the  pan  and  fry  IQ  minutes,  then 
serve.  If  the  gravy  is  too  light  brown 
add  the  y2  tablespoonful  of  meat  extract. 

Rerharks:  Anyone  who  does  not  likc 
the  taste  of  capers  and  lemon  juice  may 
leave  them  out,  also  the  cream.  If  you 
wish  the  gravy  very  fine  leave  off  the 
above  and  add  fine  chopped  or  cut  Cham¬ 
pignons  and  truffies  and  2  tablespoonfuls 
of  Madeira.  ’ 


Vcal. 


Tn*  Kalb. 


Wo.  11).  'J>a  liierte  MnlMfotelett*. 

Qutbaten  für  ö  $erfonen. 

8  Atülbffotelett*, 

1  (£i, 

1  ^felöffel  itfild),  Sal3,  Pfeffer, 
©emntelfrumen  ober  (Sracfcr*, 

%  ^ft>.  Butter. 

Zubereitung:  Xie  Motelett*  toerben  ge# 
flopft,  toieber  vunb  geformt  unb  mit  Salj 
unb  Pfeffer  tK'jtrcut.  Xa$  (£i  mirb  mit  ber 
IVild)  gut  oerfetflagen ;  tjat  mau  t£imcib  fte* 
t)en,  fo  gebraudjc  biefeb  mit  ein  tuenig 
dK'ild),  aiel)C  baö  Motelett  burdj’3  Vi  unb 
paniere  c*  gut  auf  beiben  Seiten  in  beit 
Semmel*  ober  l£racfer4irumen.  Xie  93ut* 
ter  in  einer  Pfanne  beife  toerben  Iaffcn,  bie 
ÄiotelettC'  hellbraun  barin  braten  unb  öftere 
toenben.  Xie  gebratenen  Motelett^  tljnc  auf 
eine  glatte. 

Xie  Sauce  ift:  54  ttfjlöffel  ÜUfeljl  in  bie 
AVotelett^utter,  ein  menig  beimpfen  Iafjjen, 
54  Xaffc  Gaffer  ba^u,  burd)fod)cn  Iaffcn, 
noch  cttoaS  Sal3,  meint  e§  notljig  ift,  bie 
Sauce  über  b*c  Koteletts  gieren;  mit  l£i* 
tronenfd)ciben  garniren  unb  ferbiren. 


9Jo.  20.  Slnlbofotclettä  nl$  feine 
Sluifdjenfpeife. 

Zuraten  für  6 — 8  ^erfonett. 

3  v4$fb.  iialbSfotclettS, 

1  $fb.  &alb£mild), 

Vü  m  gcfodjte  Jialb§3unge, 

1  $int*®ücbfe  tibampignonS, 

1  fleiite  buchte  Xrüffeln, 

Sal3,  Pfeffer, 

54  JBfb.  33utter, 

1  Smöffel  geriebenen  ^armefanfäfe, 

1  CSf^IüTfel  MrcbSbutter. 

Zubereitung:  Xie  Kotelett»  toerben  ge* 
flopft,  gefallen  unb  gepfeffert.  $n  %  $fb. 
23uttcr  auf  beiben  Seiten  fdjneU  IjeHbraun 
gebraten.  Xie  gunae  mirb  im  Gaffer  mit 
^al3,  1  Stiiddjcn  gtuiebel,  4  s$fefferför* 
item,  2  helfen,  1  Lorbeerblatt  meid)  ge* 
focht.  Xie  IcJjtc  54  Stunbe,  ehe  bie  3unge 
gatt3  meid)  ift,  tbuc  bie  SValb^mild)  mit  ba* 
3U.  ^ft  ÄalbSmild)  unb  3un0ß  meid),  nimm 
e*5  auf  ein  93rctt;  bie  £>aut  üon  beiben  ab* 
pichen,  3unge  unb  ÄalbSntildj  in  2Bürfel 
fdmeibnt. 

Xie  Sauce  ift:  ^n  bie  Slotclettbuttcr 
tbuc  2  C^hlöffel  3Jfebl,  Iaffe  c§  ein  menig 
bämpfen,  gtefte  oon  ber  93ouiHon  nach,  mo* 
rin  gungc  unb  $alb$mildj  gcfodjt  ift,  ein 
menig  bon  bem  Champignon  Gaffer.  54 
S9eingla3  JHotbmein,  1  (Sfelöffcl  Sitronen* 
faft  unb  1  Xbcclöffcl  ftuefer  baau;  fod)c 
bie  Sauce  V\  Stunbe.  Xurd)  ein  Sieb 
gieren;  bie  Champignons  unb  fein  gefdmit* 
teile  Xritffeln  in  bie  Sauce  unb  bie  in 
UBiirfcI  gefdmittene  Zunge  unb  flalbSmilcb 
auch  ba3u,  beiß  toerben  Iaffeit.  Xie  ge* 


No.  19.  Breaded  Veal  Cutlcts. 

Quantity  for  6  People. 

3  Ibs.  of  veal  cutlets, 

1  egg, 

1  tablespoonful  of  milk, 

Salt,  pepper, 

Roll  crunvbs,  or  crackcr  crumbs, 

%  lb.  of  butter. 

Preparation:  The  cutlets  are  pounded, 

formed  round  again,  strewn  with  salt 
and  pepper.  The  egg  is  mixed  well  with 
milk,  in  case  you  have  some  white  of 
egg  left  over,  take  that  with  milk,  draw 
or  dip  the  cutlets  into  it,  then  into  the 
roll  or  cracker  crumbs  and  place  them 
into  the  hot  butter  to  brown  on  both 
sides.  Put  the  fried  cutlets  on  a  platter. 

The  Gravy:  54  tablespoonful  of  flour 
into  the  hot  cutlet  butter  and  cook  with 
a  half  cupful  of  water,  pour  over  cut¬ 
lets,  garnish  with  lenion  slices  and  serve. 


No.  20.  Veal  Cutlets  as  a  fine 
Side-Dish. 

Quantity  for  6 — 8  People. 

3  lbs.  of  veal  cutlets, 

1  lb.  of  sweetbreads, 
y2  lb.  of  boiled  calf’s  tongue, 

1  pt.  can  of  Champignons, 

1  small  can  of  truffles, 

Salt,  pepper, 

%  lb.  of  butter, 

1  tablespoonful  of  Parmesan  cheese, 
1  tablespoonful  of  crab  butter. 

Preparation:  The  cutlets  are  pounded, 
salted  and  peppered  and  fried  light 
brown  in  %  lb.  of  butter  on  both  sides. 

The  tongue  is  cooked  well  done  in 
water  with  salt,  a  piece  of  onion.  4  pep- 
per-corns,  2  cloves,  1  bay-leaf;  54  hour 
before  done  put  in  the  sweetbreads. 
When  both  are  done  skin  them  and  chop 
them  or  cut  them  into  cflbes. 

The  gravy:  Put  2  tablespoonfuls  of 
flour  into  the  cutlet  butter,  stew  a  little 
while,  then  add  bouillon  in  which  the 
tongue  and  sweet-breads  were  cooked, 
add  some  of  the  Champignon  water,  a 
wine  glass  of  red  winc,  1  tablespoonful 
of  lenion  juice,  1  teaspoonful  of  sugar 
and  cook  for  54  hour,  strain  and  put 
Champignons,  truffles.  sweetbreads  and 
tongue  in  and  heat. 
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Xa$  «alb. 


Veal. 


bratenen  «otelett»  in  eine  längliche  ober 
runbe  tform  legen,  mit  Sßarmefanfafe  be¬ 
treuen  unb  «Tcb»butter  beträufeln.  S)a» 
fertige  fftagout  loirb  über  bie  «otelett§  ge* 
füllt,  im  sZacfofen  V\  ©tunöe  baden  Iaffen. 
$it  ber  ^orm  ferbirt,  ift  biefe»  ein  fefjr  fei= 
ne»  ©erid]t. 


9*0.  21.  QkfjnrftcS  Slalböfotclctt. 

Zutljaten  für  6  Sßerfonen. 

3  ^f b.  MaIb§fotcIett§, 

Saig,  Sßeffcr, 

1—2  (£icr, 

Ifütna»  Sittel)!, 

V%  Sßfb.  Butter. 

Zubereitung:  Sie  «alb^fotclctt»  tnerben 
mit  einem  tleinen  gleifdjbeil  gehaeft,  fo  bat 
)td)‘  ba§  gleifdij  bom  fftippenfnodfen  Iöft; 
alle  (Beinen  unb  £>aut  entfernen.  Sa»  ge* 
padte  gteifcf)  gu  einer  runben  gorrn  an  ben 
Äotelettfnodjen  preffen.  Sa»  l£i  gut  ber- 
fcplagcn.  Sa»  «otelctt  mit  ©alg  unb  ^fef== 
fer  beftreucn,  borfid)tig  in  ba§  (£i  taudjen 
unb  mit  ettoa§  Üftepl  beftreucn.  Sie  ^öut= 
tcr  fepr  peit  tuerben  Iaffen,  bie  gepadten 
«otelett»  auf  beiben  ©eiten  pellbraun  bra* 
tcn.  Sttatt  muft  fepr  borfieptig  bamit  um^ 
gepen,  bamit  bie  «otclett»  niept  gerfafleit. 
Huf  eine  peifte  glatte  legen,  Vz  Saffe  2öaf= 
fer  gur  «otclett*93uttcr  gieften,  ettna»  ©alg 
bagu,  trenn  nötpig,  burcplodpcn  Iaffen,  bie 
©auce  über  bie  «otelctt»  giefoen,  mit  Gti- 
troncnfdicibcn  garniren,  unb  fo  ferbiren. 


Wo.  22.  5$nnicrtc3  gebratenes  Stalbs* 

fcfjutpcl. 

Zutpatcn  für  6  ^erfonen. 

2^4  ^fb.  «alb^fleifdp, 

©alg,  Pfeffer,  %  ß&löffcl  SWcpl, 

1  ©i  ober  2  Gitneit*  %  SCaffe  ©aifer, 
1  Gfelöffel  2ttild&, 

1  Saffe  geriebene  ©cmmel  ober  lirad* 
er§, 

%  5ßfb.  93utter,  ober  palb  S3uttcr  unb 
palb  gett. 

Zubereitung:  Sa§  fyleifdp  gut  ©djnifcel 
mut  bon  ber  «eulc  fein.  Sa»felbc  trieb 
in  %  Zoll  btdc  ©dpeiben  gefdpnitten.  ge* 
flopft,  gefalgcn  unb  gepfeffert.  Sa»_  Cb 
treit  ober  (£i  mit  ber  9ttil(f)  gut  ocrfdila* 
gen,  bie  ^Icifdiftiidc  pinburdfgegogen,  pa¬ 
niert  in  ben  ©emmelfrumen  ober  Trader». 
Sie  23utter  beifo  trerben  Taffen,  bie  ©djnb 
fiel  auf  beiben  ©eiten  pallbraun  braten, 
treldfeS  10  Minuten  Zeit  braudpt;  fic  bür* 
fen  innen  nicht  rop  fein.  %  Cftlöffcl  SD?epl 
in  ber  ©ratenbutter  ober  in  f^ett  ettra» 
bämpfen  Iaffen,  %  Taffe  Sßaffer  bagu; 
©alg,  trenn  nötpig.  (£»  burdifodien  Iaffen, 
bie  ©auce  über  ba§  gleifdp  gieren,  mit  £b 
tronenfdfeiben  garniren  unb  fo  ferbiren. 


Put  the  cutlets  into  an  oblong  or 
round  dish,  strew  with  Parmesan  cheese, 
drip  some  crab  butter  over.  The  ragout 
is  poured  over  them  and  the  whole  is 
baked  in  the  oven  for  y  hour  and  when 
served  in  this  form  it  is  a  very  fine  dish. 


No.  21.  Chopped  Veal  Cutlets. 

Quantity  for  6  People. 

3  lbs.  of  veal  cutlets, 

Salt,  pepper, 

1—2  eggs, 

Some  flour, 
lb.  of  butter. 

Preparation:  The  cutlets  are  chopped 
and  cut  off  the  rib-bone.  Remove  all 
tendons  and  skin  and  shape  the  chopped 
meat  round  and  press  it  against  the 
bone.  Beat  the  egg  well.  Salt  and  pep¬ 
per  the  cutlets,  di p  carefully  into  the 
egg  and  flour.  Now  heat  the  butter  and 
fry  the  cutlets  in  it  light  brown  on  both 
sides.  Handle  them  carefully  so  they 
will  not  fall  apart,  then  take  them  out 
and  place  them  on  a  hot  platter.  Put 
Yz  cup  of  water  into  cutlet  butter,  salt 
if  necessary  and  cook.  pour  over  cutlets, 
garnish  with  lemon  slices  and  serve. 


No.  22.  Breaded  Veal  Chops. 

Quantity  for  6  People. 

2*4  lbs.  of  veal, 

Salt,  pepper. 

Yz  tablespoonful  of  flour, 

1  or  2  whites  of  egg, 

34  cup  of  water, 

1  tablespoonful  of  milk, 

1  cup  of  roll  or  cracker  crumbs, 

%  lb.  of  butter  or  half  butter  and 
half  lard. 

Preparation:  The  meat  for  this 

must  be  from  the  loin  or  leg.  It  is  cut 
into  inch  slices,  pounded,  salted  and 
peppered.  Beat  the  white  of  egg  well 
or  take  egg  and  milk,  dip  the  pieces  of 
veal  in  and  then  into  the  roll  or  cracker 
crumbs.  Fry  them  brown  in  the  butter 
or  lard,  this  will  require  10  minutes. 
They  must  not  be  rare  inside.  For  the 
gravy  put  y2  tablespoonful  of  flour  into 
the  lard  or  butter,  brown  and  add  y 
cup  of  water;  cook  well  then  pour  over 
the  meat,  garnish  with  lemon  slices  and 
serve. 
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Tn*  Unlb. 


Veal. 


'JJo.  23.  ihMcncr  ttalboidinibcl. 

8uH)aten  für  0  tßcrfoncn. 

2  54  ®fb.  Äalbfleifd),  oou  ber  itcule, 
3al3,  Reffet, 

2  Gtu\ 

HWel)l, 

Baft  uou  Vj  Gitronc, 

%  v4$fb.  ©uttcr,  0  Gier. 

Zubereitung:  £a$  luirb  in  6 

©Reiben,  ;>*  3oü  bief,  gefdjuttten,  gcllopft, 
mit  Balz  unb  Pfeffer  bejrreut.  ‘£aö  Gi 
gut  berfd)iagen,  bic  g-leijdjftüdc  bur^zwfjcu 
unb  mit  ctioab  2)iel)l  betreuen.  2>ie  v43ut? 
ter  tjeifo  merben  taffen;  bie  ©djt.ibd  nuf 
beiben  Seiten  tjeUbraun  braten;  mäljrenb 
betn  braten  mit  (Sitroncnfaft  beträufeln, 
nach  ^ertiafein  auf  eine  tjeitje  ^latte_  le? 
gen.  Vt  £afje  Gaffer  zur  Jöuttcc,  Salz, 
luenn  nötfyig,  burcbfod)cn  taffen  unb  über 
bic  gebratenen  Sdjnifccl  giefecn.  $)ie  Gier 
tüerben  in  ein  menig  iöuttcr  gebraten  unb 
auf  ba$  gteifcb  borfidjtig  gelegt,  bamit  baS 
Eigelb  nid)t  3errinnt. 


Wo.  24.  Mntbbfdjnibcl  n  ta  ^olftein. 

3utljaten  für  0  ^erfonen. 

2  54  'J$fb.  Sialbfleifd),  bon  ber  $eule, 

2  (Jrier,  Salz,  1  H^rifc  'JSaprifa, 

%  ^fb.  iöutter,  4  Gi et?,  ^art  gefoefit, 

2  Gfelöffcl  gdjadte  eingemachte  rotlje 
Wüben, 

1  Gftlöffcl  gcljacfte  3lütcbcln, 

1  Gfelöffel  5r apern, 

1  f leine  cingcmadjte  ©urfe, 

6  Sarbellcn, 

6  Scheiben  ober  6  Siebtel  Gitronen? 
ftiidc, 

y*  Gfelöffcl  SWcW.  %  Safte  Söaffer, 

%  ^^celöffel  gleifdjejtraft. 

Zubereitung:  &a3  gleifdj  tnirb  in  6 
(Bebeiben,  %  3oH  bid,  gefeftnitten.  2Kit 
(Bal3  unb  ^aprifa  beftreut,  ba»  Gi  gut  ber? 
fcblagen,  baS  fylcifdi  burdfoidjen.  She  93ut? 
ter  peife  locrben  laben  unb  auf  beiben  (Bei? 
ten  qeubrann  braten.  Stuf  eine  glatte  Ie? 
gen,  54  Gftlöffcl  9fteI)I  $ur  Söratenbutter, 
mit  %  Safte  SBafter  auf  Tüllen.  54  Sbee? 
Iöffel  ^Ieifdjejtraft,  ©ah,  luenn  nötpig; 
bie  Sauce  Durdifocüen  Iaffcn.  SMefelbe 
Sauce  über  bal  fjletfd)  gieren.  Sie  hart? 
gefoebten  Gier  fein  Ijaden,  Gigclb  ejtra  unb 
fo  Gilvcift.  2>ie  SarbcIIen  mäffern,  in  bie 
£>älftc  ber  Sänge  nadj  tbeilen,  unb  runb 
rotten.  2)ic  fertig  gebratenen  ©djnifeel  toer? 
ben  garnirt.  2Jcan  richtet  StHc§  in  fleinen 
.zierlichen  .Qäufdjcn  auf  ben  Scbnifcel  an; 
fein  gebadte  rotbe  Wübcn,  fein  gebadte 
3tr>iebct,  ©urfe,  Gilocift  unb  Gigelb,  Gitro? 
nenfriiddKn  ober  ?Scbeibe;  (»arbellcn  rotten 
in  ber  SPZitte  ber  Gitronc,  bic  Häufchen  ba? 
rum,  bic  töapern  einzeln  baztuifefien.  G§ 
muh  fdmelt  unb  bod)  gefcbtnadbotl  berge? 
richtet  toerben. 


No.  23.  Vienna  Veal-schnitzel, 
(Veal  Cutlets). 

Quantity  for  6  People. 

2J4  lbs.  of  veal  from  the  leg. 

Salt,  pepper, 

2  eggs, 

Flour, 

Juice  from  l/2  lemon, 

%  lb.  of  butter,  6  eggs. 

Preparation:  The  veal  is  cut  into  six 
inch  thick  slices,  pounded,  salted,  pep- 
pered.  Beat  the  eggs  well,  dip  the  meat 
into  it  and  then  strew  with  flour.  Heat 
the  butter  and  fry  the  slices  light  brown 
on  both  sides.  While  they  fry  drip  the 
lemon  juice  on.  When  well  done  put 
them  on  a  hot  platter.  Make  the  gravy 
with  l/2  cup  of  water  poured  into  frying 
butter  and  salt  if  necessary,  cook  and 
pour  over  the  cutlets.  The  eggs  are 
fried  and  placed  on  each  cutlet  carefully 
so  the  yolk  does  not  run  out. 


No.  24.  Veal  Cutlet  or  Schnitzel 
a  la  Holstein. 

Quantity  for  6  People. 

254  lbs.  of  veal  from  the  leg.  # 

2  eggs, 

Salt, 

1  pinch  of  paprika, 

%  ib.  of  butter, 

4  hard  boiled  eggs, 

2  tablespoonfuls  of  beets,  pickled, 

chopped, 

1  tablespoonful  of  onions, 

1  tablespoonful  of  capers, 

1  small  pickle,  6  sardelles, 

6  slices  or  six  eighths  of  a  lemon, 

14  tablespoonful  of  flour, 

44  cup  of  water, 
y2  teaspoonful  of  meat  extract. 

Preparation:  The  meat  is  cut  into  six 
Yz  inch  thick  slices,  strewn  with  salt  and 
paprika  and  dipped  into  well  'beaten  egg. 
The  butter  is  heated  and  the  meat  fried 
brown  on  both  sides,  then  put  on  a  hot 
platter.  The  54  tablespoonful  of  flour 
stirred  into  the  butter  and  44  cup  of 
water  poured  in  with  l/2  teaspoonful  of 
meat  extract  and  salt,  if  necessary,  then 
boiled  and  poured  over  the  meat. 

The  hard  boiled  eggs  are  choppcd  fine, 
the  white  separate  from  the  yellow.  The 
sardelles  are  watered  and  cut  into  halves 
lengthwise,  then  rollcd  up.  Now  arrange 
your  dish  neatly,  little  heaps  of  beets, 
onions,  pickle,  white  and  yellow  of  egg, 
lemon  slices  on  each  cutlet.  The  rolled 
sardelles  in  the  middle  of  the  lemon 
slice,  heaps  of  the  rest  around  each  and 
the  capers  single  in  between. 


GO 


Sag  .Unlb. 


Veal. 


Wo.  25.  Slnlbgfrijntficl  in  Söcijhuein. 

Zuraten  für  6  Sßerfonen. 

$fb.  Älalbfleifdfj,  Don  ber  Seule, 

%  $fb.  Butter,  &al$,  Pfeffer, 

1  itotjlrabi,  tn  aierlicfje  Stüddjen  ge« 
fct)nittcn, 

Vs  gelbe  Diübe,  in  aierltdje  Stüddjen  ge« 
fdjnitten, 

%  ^eterfilienftntrael,  ir.  3ierlidje  Stüd« 
djen  gefdjnitten, 

%  SeUerietnurael,  in  aietlidjc  Siüddjeu 
fdjnitten, 

10  Keine  Stüddjen  ©Iumen!oI)l, 

%  ©int  SBeiftmein, 

1  Safte  SBafter,  2,SfelöffeI  2WeBI. 

Zubereitung:  Sag  $Ietfd)  tuirb  in  % 
Z^Il  bidc  Sdjeiben  gefdjnitten,  gefalgen  «ub 
gepfeffert.  Sie  ©utter  Ijeift  merben  laften, 
auf  beibcu  Seiten  bie  ^leifdjftüde  Ijellbrauu 
anbraten  unb  auf  eine  glatte  legen,  ^n 
ber  Sdjnifcelbutter  2  ©ftlöffel  'Jtteljl  etiua3 
bräunen  taffen,  mit  SBaffer  unb  SBein  auf« 
füllen,  bie  feljr  fein  gefdjnittcnen  ©emüfe 
baau.  nebft  Sala;  bag  ©emüfe  aiemlidj 
iueid)  tuerben  laften,  bie  gebratenen  föalbg« 
fdjnifeel  bagu,  20  Minuten  in  ber  Sauce 
langfam  fodjen  laften.  $n  einer  Sdjüffel 
gleifd),  ©emüfe  unb  Sauce  aufatnmen  an« 
richten.  ©g  fcfjmedt  feljr  gut.'  Sie  Sauce 
barf  nidjt  bid  fein. 


No.  25.  Veal  Cutlets  in  White 
Wine. 

Quantity  for  6  People. 

2l/2  lbs.  of  veal  from  the  leg. 

%  l'b.  of  butter, 

Salt,  pepper, 

1  kohlrabi,  cut  into  dainty  pieces, 
y2  carrot,  cut  into  dainty  pieces, 
y2  parsley  root,  cut  into  dainty  pieces, 
y  celery  root,  cut  into  dainty  pieces, 
10  small  pieces  of  cauliflower, 
y2  pt.  of  white  wine, 

1  cup  of  water, 

2  tablespoonfuls  of  flour. 

Preparation:  The  meat  is  cut  into  Y 
inch  slices,  salted  and  peppered,  then 
fried  light  brown  on  both  sides  in  the 
heated  butter  and  placed  on  a  platter. 

For  the  gravy  stir  2  tablespoonfuls  of 
flour  into  the  butter  and  brown,  then 
add  water  and  wine,  the  vegetables  and 
salt.  The  vegetables  must  be  cooked 
very  tender,  then  put  in  the  veal 
Schnitzel  or  cutlets  and  cook  slowly  for 
20  minutes.  The  whole  is  served  in  one 
dish,  Schnitzel,  gravy  and  vegetables.  It 
makes  a  fine  dish.  The  gravy  must  not 
be  thick. 


26.  Stnlbgftcaf  nug  ber  SUitlc. 

Zutfjaten.  für  G  Sßerfonen. 

2%  Sßfb.  Stalbfleifdj, 

%  Sßfb.  Butter, 

©ata, 

1  ^rife  meinen  Pfeffer, 

%  Safte  SBaffer. 

Zubereitung:  Sag  töatbgftcaf  barf  nidjt 
au  bid  gcfd)nittcn  faerben.  9J?an  entfernt 
bie  £>aut  boit  bem  Stcat  unb  flopft  eg.  Sie 
©utter  läfjt  man  ^cifa  foerben,  legt  bag 
Steaf  Ijinem,  bratet  cg  bei  gelinbem  geucr 
auf  beut  Ofen  gut  %  Stunbe  beim  öfteren 
SBcnbcn  unb  ©egieften.  Dhdjtet  cg  auf  bei« 
feer  glatte  an,  Beftreut  bagfelbe  mit  Sala 
unb  ein  luenig  Pfeffer,  ftrcidjt  ein  Stüddjen 
frifdjc  ©utter  barüber.  $n  bie  ©utter  bom 
©raten  tljue  *4  Safte  SBaffer,  laffc  bie 
Sauce  burdjfodjcn,  fiebe  fic  unb  ferbire  bie« 
felbc  nebenbei,  Sftan  fann  bag  SMbgfteaf 
mit  (Jitroncnfdjciben  garniren. 


9?o.  27.  föalBSmtldj. 
Zutljatcu  für  G  ^erfonen. 

2  ©fb.  ÄaHtfmildj, 

Sala,  Pfeffer, 

1 — 2  ©icr, 

Semmel«  ober  ©raderfrumen, 
%  Sßfb.  ©utter. 


No.  26.  Veal  Steak  from  the  Leg. 

Quantity  for  6  People. 

2l/2  lbs.  of  veal, 

%  lb.  of  butter, 

Salt, 

1  pinch  of  white  pepper, 
y  cup  of  water. 

Preparation:  The  Steak  must  not  be 
cut  too  thick.  Remove  the  skin  from  the 
Steak  and  pound  it  well,  then  fry  it  in 
the  butter  on  medium  fire  for  y2  hour, 
turning  and  basting  it  several  times. 
Serve  it  on  a  hot  platter  and  strew  with 
salt  and  pepper  and  put  a  little  fresh 
butter  over  the  whole. 

For  the  gravy  pour  into  the  frying 
butter  y  cup  of  water,  cook  well  and 
strain,  then  serve  separately.  Garnish 
the  steak  with  lemon  slices. 


No.  27.  Sweetbreads. 

Quantity  for  6  People. 

2  lbs.  of  sweetbreads, 

Salt,  pepper, 

1—2  eggs, 

Roll  crumbs  or  cracker  crumbs, 
y  lb.  of  butter. 


Gl 


Tn*  Wölb. 


Vcal. 


Zubereitung:  Tic  .Waltomild)  irirb  10 
Minuten  in  em?a$  SaljNaffer  gofodjt,  her* 
ausgenommen,  bic  $aut  gut  abjiehen.  £ic 
Jfcaltomild)  ber  iiängc  nad)  burdndjnetben, 
trenn  fic  fcl)c  bief  ijt,  unb  mit  ^ala  unb 
Pfeffer  bcftrcucn.  Xa$  i£i  gut  Dcrfcblagen, 
btc  SWild)  burd)3icl)cn  unb  in  Semmel*  ober 
liraderfrumen  panieren,  $n  ber  Butter  auf 
beiben  Seiten  golbgclb  braten,  ^u  bic  ^5ut*» 
tcr  ein  incnig  xBafier  tbun,  burdjfodjen  laf* 
fett  unb  über  bie  iU'ild)  gieren,  Xic  gebra* 
icne  toalbsmild)  ift  ein  frijöncS  Weridjt  für 
©cmüfebcilagc. 


Preparation:  The  sweetbreads  are 
cooked  in  salt  water  for  10  minutes, 
then  taketi  out  and  skinned.  It  is  then 
cut  lengthwise  if  it  is  very  thick  and 
strewn  with  salt  and  pepper.  The  egg 
is  beaten  well  and  the  sweetbreads 
dipped  into  that  and  then  into  the  roll 
or  cracker  crumbs.  After  that  fried 
golden  yellow  in  the  butter.  For  the 
gravy  pour  a  little  water  into  the  hot 
butter  and  boil,  then  pour  over  the  sweet¬ 
breads.  This  is  a  good  dish  with 
vegetables. 


Wo.  28.  Mnlb*ittild)  nl*  feines  Wcrid)t 
in  Wiuidjcln  ober  nttberen 
flcittcn  formen. 

3utf)atcn  für  6  ^erfonen. 

IM  ^fb.  WalbSmildj, 

V-i  s$int  teljampignonS,  fuapp, 

3  Trüffeln, 

Vi  ©einglaS  ©eifemein, 

Sal3,  1  ^rifc  Pfeffer, 

M  ^^cclöffcl  ftlcifdjertraft, 

2  liftlöffel  Butter,  2  felöffcl  2)icl)l, 
litma»  SouiQon, 

Vi  liftlöffcl  flJarmefanfäfc, 

%  liftlöffcl  Sctnmclfrumcn, 

Ms  Taffe  Sabnc. 

Zubereitung:  Xic  SialbSntilcft  tuirb  in 
%  Ct.  Gaffer  mit  ettraS  Sala  meid)  ge* 
fodjt,  meldjcä  Vi  Stunbc  Zeit  braudit.  Xic 
ÜJfild)  ncljmc  aus  betn  ©affer  unb  Iöfc 
alle  ^>aut  gut  ab,  aerfdjneibc  bicfelbe  in 
febr  Heine  ©tüddjen.  Xic  ©ouiHou  babon 
Iaffe  einfodjen  auf  1  Vi  Taffe. 

Xie  Sauce  ift:  Wcfjmc  bic  üöutter  unb 
Iaffe  fic  bcrlaufcn,  tf)itc  baS  iUJelil  ba3ii, 
ein  toenig  bäntpfen  laffen,  mu|  aber  weift 
bleiben,  giillc  bicfcS  mit  ber  ©ouiHon  aut 
unb  if)ue  Sahne,  ©ein  unb  (Sitroncnfaft 
ba^u,  nebft  ein  wenig  oon  bem  Ghampigs 
nonwaffer,  Sal3  unb  einer  s$rifc  Pfeffer. 
Xie  Sauce  burd)fod)en  laffen;  fic  muß  fd)ön 
feimig  fein.  Xie  Gf)ampignon3  unb  gefcbäl* 
ten  Trüffeln  bade  in  fletnc  Stüdchcn,  thuc 
cS  in  bic  Sauce;  nebft  ber  fein  gcfdjnitte* 
neu  WalbSmild)  betft  werben  laffen.  $n 
Heine  formen  ober  ÜWufdjeln  füllen,  auf 
icbe»  ein  wenig  ^armefanfäfe  ftreuen  unb 
fchr  tuenig  feine  Scmmelfrumen;  fehr 
Heine  1 — 2  '33uttcrftüdd>en  obenauf,  unb  im 
93adofen  golbgelb  baden,  Welches  10 
nuten  3eh  nimmt.  £§  ift  ein  feines  3*™* 
fd)cngerid)t. 


Wo.  29.  M  reine  $fnttcrtctg^ßaftctc 
gefüllt  mit  .SialhömildpWngont. 

3uthaten  für  6  Verfemen. 

T*r'b.  frifdte,  fehr  falte  Butter, 

%  m  gutes  2Rebl, 

1  GiWeift, 


No.  28.  Sweetbreads  in  Shells  or 
Other  Small  Forms. 

Quantity  for  6  People. 

1*4  Ibs.  of  sweetbreads, 

*4  pt.  of  Champignons,  scant, 

3  tru flies. 

*4  wine  glass  of  white  wine, 

Salt,  1  pinch  of  pepper, 

*4  tcaspoonful  of  meat  extract, 

2  tablespoonfuls  of  butter, 

2  tablespoonfuls  of  flour, 

Some  bouillon, 

*4  tablespoonful  of  Parmesan  cheese, 

*/2  tablespoonful  of  roll  crumbs, 

\4  cup  of  cream. 

Preparation:  The  sweetbreads  are 

boiled  in  $4  qts.  of  salt  water  until  soft, 
that  takes  *4  hour.  Take  them  out, 
skin  them  well  and  cut  them  into  very 
small  pieces.  Boil  down  the  bouillon  of 
it  to  1*4  cups. 

The  Gravy:  Heat  the  butter  and  stir 

in  the  flour  and  stew  but  do  not  brown 
it,  then  pour  it  all  on  the  cream,  wine, 
lemon  juice  and  water  from  the  Cham¬ 
pignons,  salt  and  pepper,  cook  until  it 
thickens. 

The  Champignons  and  truffles  are 
chopped  fine  and  put  into  the  gravy  with 
the  sweetbreads,  heat  and  fill  into  shells 
or  other  small  forms,  strew  with  \  little 
Parmesan  cheese  and  bake  in  oven  light 
brown,  which  takes  10  minutes.  On  top 
put  a  little  piece  of  butter.  This  makes 
a  fine  side-dish. 


No.  29.  Puff-Paste  Patties  filled 
with  Sweetbread  Ragout. 

Quantity  for  6  People. 

*4  lb.  fresh  and  very  cold  butter, 

*4  lb.  good  flour, 

1  white  of  egg, 


% 
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£n$  Malb. 


Veal. 


Vk  ^int  falte»  Hafter, 

1  (Eßlöffel  ftarfen  s$ranbt). 

Sie»  finb  bie  Qutboten  für  6  Sßaftetdjen. 

Sie  Aüüung: 

:>i  sJ*Tö.  italb»mild), 

Vk  $int  (El)ampignon§, 

3  Xrüffcln, 

1  drittel  Weinglas  SSeißmein, 

'csaft  üon  Vk  (Eitrone, 

IM.»  (Eßlöffel  Butter, 

1  Ms  <£feiöffel  2TCeI)l, 

1  Xaffe  Bouillon, 

%  kaffe  Safync, 

Vk  Xljeelöffel  glcifdjertralt, 

Saig,  1  Eßrtfe  Pfeffer. 

Subcrettung:  Xer  ^ofteteutcig  ift:  Sa» 

mit  bem  Gaffer,  Mj  (Ei  unb  33ranbü 
mirb  gu  einem  glatten  Xeig  gearbeitet  unb 
au»gerollt.  Sie  33utter,  melcfje  auf  (Ei§  lie* 
gen  mufe,  mirb  gang  auf  bcn  au»gerollten 
Xetg  gelegt.  Stefer  lnirb  über  bie  fjarte 
Butter  geflogen.  Sa§  Eörett  mufe  gut  mit 
9J?el)l  beftreut  fein.  Sen  Seig  mit  Butter 
au^roHen,  ba§  fHoflffolg  immer  etma»  mit 
2J?cf)l  beftreuen.  Sen  Seig  mit  23utter  mie* 
bcr  gufammen  fdjlagen,  abermaB  au§rol= 
len  unb  fo  4 — 5  mal  mieberl)olen;  basierte 
mal  rollt  man  ben  Seig  Vk  goß  bicf  au§, 
fticf)t  il)n  mit  einem  28affergla§  au§  unb 
fdßieibct  fifjmalc  Streifen,  bepinfelt  fie  mit 
(Et,  fcbt  bie  Streifen  am  Jtanbe  ber  fleinen 
Seigplatte  aufeinanbcr,  ungefähr  1%  Soß 
Ijocf>,  tljut  in  bie  Oeffnung  eine  fleine  gorm 
unb  bädt  bie  ^Saftetdfen  gu  hellgelber  8rar* 
be.  EDHt  einem  Heineren  ©la§  ftid)t  man 
bie  Sedel  ab  unb  bädt  fie  ebenfall».  Jladj 
Slbfüljlen  ber  haftete  nehme  bie  fleine 
$orm  forgfältig  beraub,  fülle  bie  haftete 
mit  bem  Ragout,  thuc  bcn  Scigbedcf  ba= 
rauf  unb  ftelle  fie  5 — 10  Minuten  in  ben 
nicht  gu  beiden  Ofen;  gleich  ferbiren. 

Sic  :  bereite  fie  genau  fo  tuie 

bei  9?o.  28. 

3u  6  ^aftetcbcn  ftcdje  6  3?öben  au3  mit 
einem  ©Ia»  unb  6  Sedel  mit  einem  etma» 
Heineren;  ben  anbercn  Scig  oertnenbe  gu 
Streifen. 


9lo.  30.  ($runitcttc3  bon  StalhSimfd). 

gutbatcn  für  4  ^erfonen. 

1  <£fb.  ßalbSmiltf). 

Ms  ^int'93iid)fe  (Ehambignonä, 

IM»  (Eftlöffel  (Eitronenfaft, 

2  (Eigelb, 

2  CEftlöffel  23ciftmcin, 

Saig,  Pfeffer, 

1  (Ei.  Scmmclfrumen  für  panieren, 

2  (Eßlöffel  Butter, 

3  (Eßlöffel  SWebH 
1  Saffe  Bouillon, 

Vx  Söffe  (EhambigimmSßaffer, 

Vk  Saffe  Sabne, 

Wüte»  fyett  gum  baden. 


Vit  pt.  of  cold  water, 

1  tablespoonful  of  strong  brandy. 
This  makes  6  small  patties. 

The  Filling. 

Yk  lbs.  of  sweetbreads, 

Vk  pt.  of  Champignons, 

3  truffles, 

Vs  wine  glass  of  white  wine, 

Juice  from  y  lemon, 
ll/2  tablespoonfuls  of  butter, 

\l/2  tablespoonfuls  of  flour, 

1  cup  bouillon, 

y2  cup  of  cream, 

Yk  teaspoonful  of  meat  extract, 

Salt  and  1  pinch  of  pepper. 

The  Paste. 

Preparation:  The  flour  is  made  into 
a  smooth  paste  with  water,  egg  and 
brandy,  then  rolled  out.  The  butter 
which  must  be  very  hard  is  placed  on 
the  paste  in  a  chunk,  the  paste  folded 
around  it  and  then  rolled  out  again. 
The  board  and  rolling  pin  must  be  well 
covered  with  flour.  This  is  repeated  4 
or  5  times.  The  last  time  roll  out  the 
paste  y  inch  thick,  cut  out  with  a 
tumbler  or  cake  cutter,  then  cut  narrow 
Strips  and  fasten  them  to  the  edge  of 
the  disk  by  brushing  them  first  with 
the  egg.  With  a  smaller  tumbler  cut. 
out  the  covers.  Bake  them  both  light 
brown  or  yellow.  After  cooling  off  fill 
with  the  ragout,  cover  11p  with  the  baked 
covers  and  bake  the  pies  10  minutes  in 
medium  hot  oven,  serve  at  once. 

The  filling  is  made  1  ike  the  one  in  No. 
28.  For  6  patties  cut  out  6  bottoms  and 
six  covers  and  use  the  other  paste  for 
Strips. 


No.  30.  Croquettes  of  Sweetbreads. 

Quantity  for  4  People. 

1  lb.  of  sweetbreads, 
y2  pt.  can  Champignons. 

1  y2  tablespoonfuls  of  lemon  juice, 

2  yolks  of  eggs, 

2  tablespoonfuls  of  white  wine, 

Salt,  pepper, 

1  egg.  roll  crumbs  for  breading, 

2  tablespoonfuls  of  butter. 

3  tablespoonfuls  of  flour, 

1  cup  bouillon, 

y  cup  Champignon  water, 
y  cup  of  cream, 

Good  lard  for  baking. 
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Ta«  Mnlb. 


Veal. 


Zubereitung:  Tic  Malbentüdj  unrb  ßc* 
fodjt  in  enuiio  Sabjmaifer;  ift  fic  fltcmlidj 
meid),  bie  $>aut  abaicpen,  bic  ÜJitld)  in 
Ileine  ffiürfel  fcöneiben. 

Tie  3nucc  ift:  Tic  Butter  bcrlaufcn 
lafjen,  Wiehl  baut,  1  tafjc  Bouillon,  Bktfe« 
t©etn,  Gitronenfaft,  Saiptc,  Sbampianon* 
tuaner,  3al3  unb  Pfeffer  ba^u,  burdjfodjeu 
Iaffcn.  Tic  Sauce  mufe  ßefdjmadooll  fein 
unb  bief;  bic  (IbampißnonS  in  3tiicfd)cn 
fdjneiben,  in  bic  feaucc  tbun,  audi  bic  ge* 
fdmittene  MalbSmild).  SKit  2  Cfigclb  bic 
ÜWaffc  abrüfjrcn,  !alt  toerben  laffcti,  Ucinc 
iäußlidie  Croquettes  babon  formen.  TaS 
Ci  ocrfdjlaßcn,  bic  Croquettes  Ijineintau* 
dien  unb  in  Semmelfrumen  panieren.  $n 
fdüoimmenbem  fodicnbem  ^ett  311  golbgeü 
ber  ftarbc  baden.  Sollten  bic  Croquettes 
au  meid)  fein,  nod)  ein  lucnia  SWeljl  baau. 
SKiH  man  bicfelben  nur  als  ’sÖeilaßc  f)aben, 
fo  rcid)t  bie  Hälfte  ber  Zutljaten. 

Bcfonbcrc  Bcntcrfung:  ÜWan  fanu  bic 
Croquettes  auch  bou  übrig  ßcblicbcncm 
ftalbfleifd)  unb  biel  einfadjer  äubereiten. 
Siebe  Wo.  31. 


Wo.  31.  (IroqitcttcS  bon  ftnlbflctfdj’ 
Wcftctt. 

3utljatcn  für  6  ^erfonen. 

1  Bfb.  Malbfleifd),  -Sal^,  Pfeffer, 

1%  Cfelöffcl  Citroncnfaft, 

2  Cigelb, 

2  Cfclöffcl  Butter  ober  Bratenfett, 

3  Cfelöffet  Wety, 

1  Taffe  Bouillon  ober  Gaffer,  ber* 
mifdit  mit  Yi  Tljcclöffel  ftlcifcfj* 
Cstraft, 

Yj  Taffe  Sabne, 

1  Ci,  Semmelfrumen  aum  panieren, 
©uteS  gfett  autn  Baden. 

Zubereitung:  TaS  8fcifd>  toirb  febr  fein 
ßefdinittcn.  Tic  Zubereitung  ift  genau  bie^ 
fclbc  mic  Wo.  30,  SfalbSmild)*CroquetteS. 


Wo.  32.  Jyrifnnbcllcn  bon  finlbflcifdp 

Wcftcti. 

Zuraten  für  6  Sßerfonen. 

1%  ^fb.  Malbflcifdi,  2  Cier, 

1  Cfolöffel  Butter,  Sala,  Pfeffer, 

1  CEfalöffcI  Citronenfaft, 

1  Tarife  WfuSfatnufo, 

1  Tbcclöffel  Hapern, 

Semmelfrumen  aum  panieren. 

Zubereitung:  TaS  Tvlcifd)  toirb  fein  ge* 
badt,  ober  burd)  bie  2ttafcf)ine  2  mal  lau« 
fen  Iaffcn;  mit  ben  Ciern,  Sala*  Pfeffer, 
Ciitroncnfaft,  Hapern,  WhiSfatnufe,  alles 
put  berarbeiten.  Tic  SWaffe  in  fletne  läng* 
liebe  Hlöfoc  formen,  in  Semmelfrumen  p a* 
liieren,  in  beider  'Butter  ober  ftett  febön  IjeU* 
braun  braten.  Tie  gebratenen  fyrifanbcl* 


Preparation:  The  sweetbreads  are 
boiled  in  some  salt  water  until  almost 
done,  then  skinned  and  cut  into  cubes. 

The  Gravy:  Hcat  the  butter  and  Mir 
in  the  flour,  1  cup  of  bouillon,  white 
wine,  lemon  juice,  cream,  Champignon 
water,  salt,  pepper,  then  boil.  It  must 
be  savory  and  thick. 

The  Champignons  are  cut  into  small 
pieces  and  put  into  the  gravy  and  the 
pieces  of  sweetbreads  too.  Then  stir  in 
the  yolks  of  2  eggs.  Cool  it  and  form 
oblong  croquettes.  Beat  the  egg  well, 
dip  in  the  croquettes  and  then  into  the 
roll  crumbs.  Bake  in  deep  lard  to  a 
golden  yellow  color.  If  the  croquettes 
are  too  thin  add  more  flour.  If  you 
want  them  as  a  side-dish  take  only  half 
the  quantity  given. 

Remarks:  You  can  make  croquettes 

front  leavings  of  veal  and  prepare  them 
much  simpler,  sec  No.  31. 


No.  31.  Croquettes  from  Veal  Rem- 

nants. 

Quantity  for  6  People. 

1  lb.  of  veal.  salt,  pepper, 

1  y2  tablespoonfuls  of  lemon  juice, 

2  yolks  of  eggs, 

2  tablespoonfuls  of  butter  or  drip- 

pings, 

3  tablespoonfuls  of  flour, 

1  cup  of  bouillon  or 

1  cup  of  water  mixed  with  %  tea- 
spoonful  of  meat  extract, 
y2  cup  of  cream, 

1  egg  and  roll  crumbs  for  breading, 
Good  lard  for  baking. 

Preparation:  The  meat  is  cut  very 

fine.  The  preparation  is  the  same  as  in 
No.  30,  Sweetbread  Croquettes. 


No.  32.  Meat  Balls  from  Veal 
Remnants. 

Quantity  for  6  People. 

V/2  lbs.  of  veal,  2  eggs, 

1  tablespoonful  of  butter,  salt,  pepper, 
1  tablespoonful  of  lemon  juice, 

1  pinch  of  nutmeg, 

1  teaspoonful  of  capers, 

Roll  crumbs  for  covering. 

Preparation:  The  meat  is  chopped 

fine  or  ground  twice  and  mixed  well 
with  the  eggs,  salt,  pepper,  lemon  juice. 
capers,  nutmeg.  The  mass  is  formed 
into  oblong  shapes,  dipped  in  roll 
crumbs  and  baked  or  fried  light  brown 
in  hot  butter  or  lard,  then  placed  on  a 
platter. 
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len  auf  eine  glatte  legen.  V2  (ißlöffel  Üftdjl 
in  hie  93ratenbutter  ober  $ett  thuo  unb  ein 
wenig  beimpfen  laffen,  mit  %  5£aße  SBaf* 
fer  ober  Bouillon  auffüßen  ober  übrige 
^ratenfaucc  bagutfjun,  burd)fieben  unb 
über  bic  3rifanheHcn  gieren.  Sofort  fer* 
üiren;  fdpneefen  aber  aud)  falt  gut. 


Wo.  33.  Slalbflcifdjiinfdjc  boit  Rieften. 

3ut^aten  für  6  ißerfonen. 

1  5ßfb.  Kalbflcifd), 

1  Teelöffel  gcl)acfte  g^iebeln, 

Saig,  Pfeffer, 

lMt  (Eßlöffel  33utter, 

%  (Eßlöffel  2)?cf)l,  V'i  Taffe  Sahne, 

(Ein  loenig  SB  aff  er,  loenn  nötlfig, 

2  (Eßlöffel  s4Bcißft>ein  nad)  ©efehmaef. 
Zubereitung:  Ta*  fyleifcf)  loirb  ge^adt, 

nicht  3u  fein.  S3utter  mit  Zwiebeln  ein 
loenig  beimpfen,  ba§  gehaefte  ^leifd)  bagu, 
unb  V2  (Eßlöffel  HJicIfl;  biefeä  öutc£)bämp* 
fen  laffen,  Saig,  Pfeffer,  Sahne  bagu,  e§ 
bann  langfam  fochen  laffen,  ungefähr  5  2>?i* 
nuten.  Sollte  e *  3U  bid  werben,  noch  et* 
wa»  Sahne  ober  SBaffer  Ijingufügen.  ®en 
Weißwein  nad)  ©efdhmacf.  Sluf  jrifdj  ge* 
röftetem  SBeißbrob  ferbiren.  giir  erfte§ 
ftrühftücf  ift  biefe»  ©cricht  feljr  311  empfel)* 
len. 


Wo.  34.  ^eberfnöbef  ober  ftlüfte. 

Zut^aten  für  6  Sßerfonen. 

IV4  Sßfb.  Kalbsleber, 

%  4'tö-  Spccf, 

3  fcilchbröbdjen, 

%  Sßfunb  Butter,  gut, 

4  (Eier,  2  Waffen  ÜJichb  Sal3,  Pfeffer, 

1  4>rife  3ftu»f  atmiß, 

Mt  Zwiebel, 

3  Ct.  Sal3loaffer  ober  33oniKon  3um 
Kochen. 

Zubereitung:  £)ic  Kalbsleber  unb  ben 
Spccf  haeft  man  feljr  fein,  ober  nimmt  fic 
2  mal  burdj  bic  aWafdjtne.  Sie  2ftilcf)bröb* 
d)cn  loerben  gerieben  unb  in  S3uttcr  hell* 
gelb  geröftet,  ’  bic  ^micbel  fein  gefdinitten 
unb  in  Mt  (Eßlöffel  Butter  hellgelb  ge* 
bämpft.  ©eröftetc  Semmelfrumen,  Zuüe* 
beln,  (Eier,  Sal3,  Pfeffer,  SWuSlatnufe  unb 
SPicIjl;  bicS  alles  rührt  man  unter  bic  ge* 
badte  Scher  mit  Spccf.  Sticht  mit  einem 
oemefjlten  ^ol^löffef  Klöße  auS,  fo  groß 
loie  eine  mittelmäßig  große  Kartoffeln 
Tto*  Sal3toaffer  muß  fod)cn,  tlfut  bann  bic 
Klöße  hinein  unb  fodit  fie  10  Minuten, 
eingerichtet,  übergießt  man  fie  mit  brauner 
S3utter,  in  Welcher  etloaS  Semmel  ober 
Zloicbcl  gebraten  ift.  SS  ift  borfidhtiger. 
loenn  man  einen  Kloß  erft  probirt ;  folite 
er  nicht  gufammenhaltea,  fo  thuc  no.h  älfcfjl 
ba3U.  Sauerfraut  paßt  fcl)r  gut  3U  Seher* 
fnöbefn. 


For  the  gravy  put  y  tablespoonful  of 
flour  into  the  butter  or  drippings,  steep 
and  fill  up  vvith  £4  cup  of  water  or  bouil- 
lon  or  leftover  gravy.  Strain  and  pour 
over  the  meat  balls  and  serve.  This  also 
tastes  good  when  cold. 


No.  33.  Veal  Hash  from  Remnants. 

Quantity  for  6  People. 

1  lb.  of  veal, 

1  teaspoonful  of  chopped  onions, 
Salt,  pepper, 

\y2  tablespoonfuls  of  butter, 
y2  tablespoonful  of  flour, 

J4  cup  of  cream. 

Some  water  if  necessary, 

2  tablespoonfuls  of  white  wine. 

Preparation:  The  meat  is  chopped 
and  put  into  hot  butter  with  onions, 
cook  and  then  add  y2  tablespoonful  of 
flour,  salt,  pepper  and  cream  and  boil 
slowly  for  5  minutes.  If  it  gets  too  thick 
add  more  water  or  cream  and  the  wine. 
Serve  on  fresh  wheat  bread  toast.  This 
is  a  fine  breakfast  dish. 


No.  34.  Liver  Dumplings. 

Quantity  for  6  People. 

114  lbs.  of  calf  liver, 

14  lb.  of  bacon, 

3  rolls,  ' 

14  lb.  of  butter,  good  measure, 

4  eggs, 

2  cups  of  flour,  salt,  pepper, 

1  pinch  of  nutmeg, 

y2  onion, 

3  qts.  of  salt  water  or  broth  for  cook- 

ing. 

Preparation:  The  liver  and  bacon  are 
chopped  very  fine  or  ground  twice.  The 
rolls  are  grated  and  browned  in  butter. 
The  onions  are  cut  fine  and  cooked  or 
fried  light  yellow  in  J4  tablespoonful  of 
butter. 

Mix  well  the  crumbs,  onion,  eggs, 
salt,  pepper,  nutmeg,  flour,  liver  and 
bacon,  then  cut  out  dumplings  with  a 
floured  round  wooden  ladle  as  large  as  a 
medium  sized  potato.  The  salt  water 
must  boil,  then  put  in  the  dumplings 
and  cook  for  10  minutes,  and  baste  them 
with  browned  butter  in  which  some  roll 
crumbs  or  onions  are  fried. 

Try  one  dumpling  first  and  if  it  does 
not  stay  intact  add  more  flour. 

Sauerkraut  will  go  well  with  this  dish. 
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9 io.  35.  (ürbrntrnr  Slnlbolcbcr  mit 
burdiiundjfriicm  ©pcrf. 

Zutbatcu  für  0  ^crfoncn. 

2%  '4$fb.  ATalbälcber, 

Mi  H$fb.  ©ped, 

©ala,  1  Pfeffer, 

1  ltnai*  iöutter, 

1  CSfelöffel  Mety. 

1  Ziutebel, 

1  4Taffc  Gaffer, 

SWcgl  für’S  panieren. 

Zubereitung:  $ie  fieber  luirb  in  V*  3°U 
biefe  Scheiben,  ber  ©ped  in  3  3°ß  breite 
unb  4  3olT  lange,  bünne  ©djeiben  gefdptit* 
ten.  S)er  ©ped  luirb  tjeH^elb  gebraten,  auf 
eine  glatte  gelegt  unb  hetft  geftellt.  fieber 
mit  ©ala  unb  Pfeffer  ueftreucn,  in  ibicljl 
panieren,  in  'Zutter  unb  ©pccffett  bellbraun 
braten  unb  bann  mit  auf  bie  glatte  legen, 
fieber  unb  ©ped  gcfdjmadboll  anridjten. 
$n  bie  ©ped*  unb  'Zratenbutter  %  C£ft* 
Iöffel  2ftel)l  unb  bie  in  ©djeiben  gefd)nit* 
tene  Zwiebel  ctlua§  bämpfen  Iaffen.  üfeaf* 
fer  ober  Bouillon  augieften,  bie  ©auce  fie* 
ben  unb  anridjten. 


No.  35.  Vcal  or  Calfs  Livcr  with 
Breakfast  Bacon. 

Quantity  for  6  People. 

2l/2  Ibs.  of  calf’s  liver, 
l/2  lb.  of  bacon, 

Salt, 

1  pincli  of  pepper, 

1  oz.  of  butter, 

1  tablespoonful  of  flour, 

1  onion, 

1  cup  of  water, 

Flour  for  breading. 

Preparation:  Liver  is  cut  into  % 

inch  Strips  and  bacon  in  3x4  inch  slices. 
The  bacon  is  fried  light  yellow  then  put 
on  a  platter  and  kept  hot.  The  liver  is 
strewn  with  salt  and  pepper,  dipped  in 
flour  and  baked  light  brown  in  butter 
or  the  bacon  drippings.  Then  placed  on 
the  same  platter  with  the  bacon  and 
served.  Stir  into  the  bacon  drippings  or 
butter  y2  tablespoonful  of  flour  and  the 
sliced  onions,  boil  and  add  water  or 
bouillon.  Strain  the  gravy. 


9*0.  36.  Wcipirftc  gebratene  Slalbölefcer. 

3utbaten  für  0  ^erfonen. 

2  Mi  93fb.  Kalbsleber,  in  einem  ©tüde, 
©ala»  Pfeffer, 

M»  $fb.  ©ped  3 um  ©piden, 

V*  ^fb.  Butter, 

%  Sßint  ©ahne, 

1  (£ftlöffel  Meljl, 

1  gelbe  StiiBe, 

1  Zwiebel, 

1  fleine»  ©tüddjen  ©cllerie, 

5  ^fefferförner,  2  helfen,  1  fiorbeer* 
blatt, 

1  ^3int  letebten  Sßciftluein. 

Zubereitung:  Sßeiftluein,  gelbe  Iftübe, 

Zmiebel,  ©cilcric,  ^fcfferlörner,  helfen, 
Lorbeerblatt,  1  ^Srife  ©ala;  bie§  alles  läftt 
man  Mi  ©tunbe  augebedt  langfam  lochen. 
$)ic  fieber  bautet  unb  fpidt  man.  2J*it 
©al3  unb  Pfeffer  beftrcucn,  gieftt  ben  ge? 
fodjtcn  ©eiftiuein  mit  allem,  luaS  barinnen 
ift,  falt  barüber  unb  läftt  bie  fieber  10 
©tunben  barin  liegen.  fftach  ber  3eü  Bra* 
tet  man  bie  fieber  in  b^tR«  93utter  im 
93adofcn,  oft  begieften,  Mi  ©tunbe  lang,  bie 
Iepten  10  Minuten  ben  23eifttuein  baau 
gieften,  tuorin  btc  fieber  gelegen  bat.  1  ßft* 
föffcl  3ftebL  mit  etluaS  ©abne  berrübren, 
baau  tbun  unb  bie  übrige  ©abne  audi; 
bann  burdifocbcn  taffen.  $>ie  fieber  auf 
beifter  glatte  anrid)ten,  bie  ©auce  abfdjme* 
den,  burdj  ein  ©teb  riibren  unb  au  Brr  fie* 
ber  reicben.  $)ie  fieber  mit  (Eitronenfdjei* 
ben  unb  ^eterfilic  garniren. 


No.  36.  Larded  and  Fried  Calf’s 
Liver. 

Quantity  for  6  People. 

2l/2  Ibs.  of  calf’s  liver  in  a  whole  piece, 
Salt,  pepper, 

%  lb.  of  bacon  for  larding,  . 
lb.  of  butter, 

l/2  pt.  cream, 

1  tablespoonful  of  flour, 

1  carrot, 

1  onion, 

1  small  piece  of  celery, 

5  pepper-corns,  2  cloves,  1  bay-leaf, 

1  pt.  light  white  wine. 

Preparation:  The  white  wine,  carrot, 

onion,  celery,  pepper-corns,  cloves,  bay- 
leaf,  1  pinch  of  salt,  cover  and  boil 
slowly  for  l/2  hour. 

The  liver  is  skinned,  larded,  salted  and 
peppered  and  the  cooked  wine  with  Con¬ 
tents  poured  over,  let  stand  for  10  hours. 
After  that  fry  the  liver  in  hot  butter, 
in  the  oven,  for  30  minutes  and  baste 
frequently.  Düring  the  last  10  minutes 
pour  the  wine  in  which  the  liver  had 
been  lying.  over  it  and  boil.  Stir  in  1 
tablespoonful  of  flour  and  cream  and  boil 
again.  The  liver  is  served  on  a  hot  plat¬ 
ter.  The  gravy  is  strained  and  served 
separately.  Garnish  the  dish  with  lemon 
slices  and  parsley. 
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Wo.  37.  Wcfpirftc  gefdjntorie  &alb£= 

lcbcr. 

Zutljaten  für  6  Sßerfonen. 

2M »  'Cf b.  Kalbsleber,  in  einem  ©tücf, 
^alg,  Pfeffer, 

%  '4$fö.  Sped  gum  Spielen, 

1  gelbe  Dtube,  in  Stücfc  gcfcfjnitten, 

1  ^tücfcf)en  ^eterjilientnurgel, 

1  fttmebel,  in  Scheiben, 

1  Lorbeerblatt,  3  hielten, 

6  ^fefferförner,  1  ^rifc  äftuSfatblütfyc, 
V2  $int  iHotptoein  ober  Sßeifebier, 

%  Sßfb.  »uttcr,  1%  Gfelöffel  SKe#. 
Zubereitung:  S)ic  üeber  roirb  gcljäutet 
unb  gefpieft,  mit  Saig  unb  Pfeffer  beftreut, 
in  bem  %  $fb.  33utter  fcfenell  hellbraun 
auf  allen  Seiten  angebraten,  auf  bem  Ofen. 
Hfteljl,  Zwiebel,  gelbe  fftübe,  s$eterfilien* 
murgel  unb  alle»  ©eloürg  ba^u,  ein  rnentg 
in  ber  £eberbutter  Tumoren  Taffen,  ben 
Dtotbtücin  ober  äBeifebier  ffenaugiefeen  unb 
fo  bicl  23ouiHon  mit  bagu,  fo  bafe  bie  £eber 
bebeeft  ift.  $m  Söacfofen  IV2  Stuubc  3U= 
gebccft  fdbmoren  laffen.  Sluf  Tjeifeer  glatte 
anridbten;  bie  Sauce  burdbfieben. 

iöcfonbcrc  Söcmerfung:  ülftan  Tann  bie 
aefpiefte  ficbcr  audb  oljne  Sßein  ober  93ier 
fdbmoren,  giefee  bloS  ^Bouillon  unb  V2  SSTaffe 
Sabne  bagu. 


Wo.  38.  KnTGsiticrc. 

Zutljaten  für  6  ^ßerfonen. 

2  KaTbSnicren,  V2  ^fb.  ropen  Scbiufcu, 
%  ^fb.  93utter,  V2  Zwiebel, 

1  £affc  KalbSbratcnfauce, 

4  Gfelöffel  ättabeira  ober  tftotljtoein, 

1  ©felöffel  mw, 

3  (Sfelüffel  ©TjampignonS, 

W2  (£felöffel  (Sitronenfaft, 

V2  Sbeelöffcl  Zucfer. 

Zubereitung:  S)ie  KalbSnieren  tuerben 

gebraten;  bann  ctiuaS  ffett  babon  abgclöft, 
in  birfe  Sdbeibcn  gefdjnitten,  mit  Sala  nebft 
ein  tnenig  Pfeffer  beftreut  unb  in  ber  % 
Sßfb.  SButtcr,  locldbc  man  hellbraun  iuerben 
läfet,  nochmals  1  Minute  gebraten,  unb 
auf  eine  t)eifee  glatte  gefegt.  S)en  Sdbin^ 
fen  in  bünne  Scheiben  fdjncibcn  unb  eben* 
falls  fchncll  in  berfelbeti  93utter  auf  beiben 
(Seiten  2  Minuten  lang  braten  unb  bann 
311  ben  Wicrcnfcf)etben  legen.  S)ie  Zwiebel 
in  Scheiben  fdjneiben.  Sftebl  unb  in  Stücfc 
eben  gcfdjnittene  GTjambignonS  Taffe  in  ber 
Sdbinfcn*  unb  Wicrcnbraten*93itttcr  ettoaS 
beimpfen,  bie  KalbSbratenfauce  ba^u  gie= 
feen,  ben  Sftabeira  ober  WotTfenein,  Gitro* 
nenfaft  unb  Zucfcr  ebenfalls  ein  toenig  fo* 
chen  laffen  unb  eS  abfehmeden  toegen  ber 
Schärfe.  ®ie  Wicren*  unb  ©cTjinfenfdjet* 
ben  einen  flugenblid  in  bie  Sauce  tljun, 
aber  nicht  foefjen  Taffen,  unb  gleich  anrief)* 
ten.  WcröfteteS  SBeifebrob  baait  reichen, 
ober  bie  glatte  bamit  garniren,  ift  fcTjr 
fchön. 


No.  37.  Larded  Braised  Calfs 
Liver. 

Quantity  for  6  People. 

2y2  lbs.  calf’s  liver  vvhole,  Salt,  pepper, 

%  lb.  of  bacon  for  larding, 

1  carrot  cut  in  pieces, 

1  piece  of  parsley  root, 

1  onion,  sliced, 

1  bay-leaf,  3  cloves, 

6  pepper-corns, 

1  pinch  of  nutmeg  blossom, 

1  pt.  red  wine  or  white  beer,  (weiss 
beer), 

%  lb.  of  butter, 

154  tablespoonfuls  of  flour. 

Preparation:  The  liver  is  skinned  and 
larded  and  strewn  with  salt  and  pepper, 
fried  quickly  light  brown  in  %  lb.  of 
butter.  Flour,  onion,  carrot  and  pars¬ 
ley  root  and  all  the  spices  fried  in  the 
liver  butter  a  while,  then  pour  in  the 
red  wine  or  beer  and  enough  bouillon 
to  cover  the  liver.  Bake  it  in  the  oven 
1  y2  hours  covered  up.  Serve  on  a  hot 
platter  and  strain  the  gravy. 

Remarks:  You  can  fry  the  larded 
liver  without  wine  or  beer,  using  only 
bouillon  and  l/2  cup  of  cream. 


No.  38.  Veal  Kidneys. 

Quantity  for  6  People. 

2  veal  kidneys, 
y2  Tb.  raw  ham, 

J/i  1b.  butter,  y2  onion, 

1  cup  veal  roast  gravy, 

4  tablespoonfuls  of  red  wine  or  Ma¬ 
deira, 

1  tablespoonful  of  flour, 

3  tablespoonfuls  of  Champignons, 

or  mushrooms, 

\y2  tablespoonfuls  of  lemon  juice, 
y2  teaspoonful  of  sugar. 

Preparation:  The  veal  kidneys  are 
fried,  some  fat  cut  off,  then  they  are 
cut  in  thick  slices,  strewn  with  salt  and 
pepper,  fried  one  minute  in  the  %  lb.  of 
butter  light  brown  and  put  on  a  hot 
platter.  The  ham  is  sliced  and  fried  in 
the  same  butter  .rapidly  about  2  minutes 
on  both  sides  and  placed  on  the  platter 
with  the  kidney  slices.  In  the  same 
butter  fry  the  sliced  onions,  flour  and 
cut  Champignons.  Pour  in  the  veal 
gravy,  Madeira  or  red  wine,  lemon  juice 
and  sugar,  boil  and  taste.  Put  in  the 
meat  slices  and  heat  again  but  don’t 
cook,  serve  at  once.  Toasted  wheat 
bread  served  with  the  dish  or  placed 
around  the  edge  of  platter  is  very  nice. 
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£n*  Walt». 


Vcal. 


Wo.  3!).  Mnlbonicrrnbröbdicn. 

3utyatcn  für  0  ^erfonen. 

Vi  $fb.  ÄValbSniere  ober  Wcftc# 

1  fcfclöffel  ©cmmelfrumcn, 

1  ©felöffel  Mapern, 

1  CfjlÖTfel  getjaefte  ©eterfilic, 

1  £t)eelöffel  gebaefte  Zwiebeln, 

1  Ihgelb, 

1  ©folöffcl  Butter, 

3  3Jfild)bröbcben  ober  SEBeifobrob, 
^arntefanfäfe,  ein  wenig  ©utter. 

Zubereitung:  2>ic  Stalb»nicre  muft  Weid) 
fein  uitb  fein  gebaeft;  ©emmelfrumen,  iia« 
pern,  ©eterfilie,  Zwiebeln,  Eigelb,  1  ©fe« 
löffd  ©uttcr,  ©al3,  Pfeffer  gut  miteinan* 
ber  berrübren.  2)ie  ©röbd)cn  in  ©d)ciben 
febneiben,  über  SEBeifebrob  in  biereefige 
©tücfc  febneiben.  2)ic  Zalbänicrcnfarce  bief 
barauf  tgun,  ein  wenig  ©armefanfäfe  ba« 
rüber  ftreucn,  ein  paar  tropfen  3crlaffe« 
tic  ©uttcr  barauf  träufeln  unb  5  Minuten 
in  nid)t  311  beifjem  ©aefofen  bic  belegten 
©robfdieiben  braten  Iaffen.  $u  ©pargd 
ober  ©lunicnfol)l,  auch  ©pinat  fann  man 
biefc  ©röbeben  fcr'biren.  SDen  ©armefan« 
fäfe  fann  man  aud)  weglaffen,  Wenn  man 
ben  (Sfcfdjmacf  nicht  liebt. 


Wo.  40.  .Slnlb$gcfrüfc. 

Zuraten  für  6  Sßerfonen. 

2  (itefröfc,  . 

Mi  ^ßfb.  ©utter, 

3—4  ©felöffcl  SWcbl, 

©ouillon, 

2  ©igclb, 

SBaffcr, 

©al3,  8  ©fefferförncr, 

1  Zwiebel, 

1  Lorbeerblatt, 

2  helfen. 

Zubereitung:  2>a§  5talb»gefröfe  mufe 

frifcb  fein,  wirb  gut  gefäubert,  1  paar  mal 
mit  fodjenbcm  SEBaffer  abgebrüht,  mit  ©al3 
gut  abgerieben,  nod)  V4  E£ag  im  SBaffer  Iie*= 
gen  lagen.  Sann  [ebnet bet  man  ba§  C£e« 
fröfc  in  bicredigc  ©tücfc,  ungefähr  3  3oU 
lang  unb  3  3oU  breit,  foebt  c§  im  SBaffer 
meid);  giebt  ©al3,  ©fefferförner,  Lorbeer« 
blatt,  helfen  unb  Zwiebel  3U  bem  SBaffer. 
Sie  ©uttcr  läfot  man  berlaufcn,  bäntpft 
ba3  EU2cl)I  ein  wenig  barin,  giefot  bon  ber 
©ouillon,  Wenn  ba£  C^cfröfe  Weicb  ift,  ba« 
311.  ©obid  ©ouillon,  baft  bic  ©aucc  fei« 
mig  ift;  mit  ben  2  ©igelb  abrübren.  We« 
fdjnittcncS  töalbSgefröfc  unb  ©auce  auf  ei« 
ner  glatte  anrid)ten.  ©ouillon  foÜ  nidit 
mehr  fein  als  Wie  man  3ur  ©aucc  braucht, 
bamit  biefdbe  fräftig  ift. 


No.  39.  Veal  Kidncy  with  Brcad  or 

Rolls. 

Quantity  for  6  People. 

%  1b.  of  veal  kidneys  or  leavings, 

1  tablespoonful  of  roll  crumbs, 

1  tablespoonful  of  capers, 

1  tablespoonful  of  choppcd  parsley, 

1  teaspoonful  of  choppcd  onions, 

1  yolk  of  egg, 

1  tablespoonful  of  butter, 

3  rolls  or  wheat  bread, 

Parjnesan  cheese  and  a  littlc  butter. 

Preparation:  The  calf  kidney  must  be 
cooked  tender  and  chopped  .fine,  then 
mixed  well  with  the  roll  crumbs,  capers, 
parsley,  onions,  yolk  of  egg,  butter,  salt, 
pepper.  Cut  the  rolls  or  the  wheat  bread 
in  slices  and  cover  each  with  the  mass 
thickly  and  strew  with  Parmesan  cheese. 
Drop  011  a  few  drops  of  melted  butter 
and  bake  in  a  medium  hot  oven  for  5 
minutes.  Sfcrve  this  dish  with  asparagus, 
cauliflower  or  spinage. 

If  you  do  not  like  the  taste  of  cheese 
leave  it  out. 


No.  40.  Veal  or  Calfs  Tripe. 

Quantity  for  6  People. 

2  calf’s  tripes, 

%  lb.  of  'butter, 

3  or  4  tablespoonfuls  of  flour, 
Bouillon, 

2  yolks  of  eggs, 

Water, 

Salt,  8  pepper-corns, 

1  onion, 

1  bay-leaf, 

2  cloves. 

Preparation:  The  calf’s  tripe  must  be 
fresh.  It  is  well  cleaned  and  scalded 
several  times  then  rubbed  down  with 
salt  and  left  in  water  for  V\  day.  After 
that  it  is  cut  into  3  inch  squares  and 
cooked  tender.  Now  add  salt,  pepper- 
corns,  bay-leaf,  cloves  and  onion.  Heat 
the  butter  and  flour,  take  some  of  the 
bouillon  when  the  tripe  is  done  and  pour 
it  into  the  butter  to  make  the  gravy 
thick  and  stir  in  2  yolks  of  eggs. 

Put  the  tripe  and  gravy  on  one  platter 
and  serve.  The  bouillon  may  boil  down 
to  leave  just  enough  for  the  gravy,  so  it 
is  pretty  strong. 
ß8 


Xn«  Kalb. 


Veal. 


Wo.  41.  Wcbiimpftc  föal&ägnngc  mit 
Woftttcn. 

Zutl)aten  für  6  Sßerfonen. 

2  KalbSgungen, 

V*  H$f&-  aciuafd)cnc  Wofinen, 

1  Sdjeibc  Gitrone, 

¥ 2  45 int  22ctßmein, 

2  ¥t  Gfelöffel  23utter, 

2M»  Gfelöffel  SReljl, 

Saft  bon  %  Gitrone, 

3  £)t.  2öaffer, 

Saig,  6  4$fefferförner, 

V2  3toiebel, 

1  Lorbeerblatt, 

2  Gelten. 

Zubereitung:  3)ie  Kalbägungen  toerben 
qemäffcrt;  in  3  £t.  22  aff  er,  Saig,  Gitro^ 
nenfcfjale,  Lorbeerblatt,  helfen,  Ztoiebel 
1111b  H^feffertörner  lattgfam,  gugebecft,  lucidj 
gefod)t.  $ft  bie  Zunge  ü>eid),  bie  £>aut  ab* 
teljen,  bie  Zun0c  *n  fcfjöne  Scheiben  fd)nci* 
en;  23utter  mit  fWelfl  hellbraun  Inerben 
laffen,  mit  ber  3un0enbouiIIon  auffüllen ; 
2Bci^mein,  Wofinen,  Gitronenfaft  bagu,  % 
Stunbc  foefjen  laffen;  e§  abfdjmeden,  bicl* 
leidjt  mit  ein  toenig  Zu^er  ober  Saig  ober 
Gitronenfaft.  S)ic  Zunfle  in  biß  Sauce 
tl)un  unb  ein  toenig  gieljen,  aber  nidft  fo= 
d’en  laffen.  S)ie  Sauce  muft  feimig  fein. 
Kartoifelflofee  fdjmcden  gut  git  biefem  Zun* 
geuragout. 


Wo.  42.  ftnlbsfronc  gefüllt. 

Zutljaten  für  8 — 10  Sßerfonen. 

Gin  Kalb»rüden, 

V2  ^ßfb.  gel)adte§  Kalbfleifd), 

1  Ot.  frifdje  GIjampignonä,  ober 

1  H^int  etngemadjte  GfjampignonS, 

2  Gier, 

Saig  nad)  ©cfdjmad, 

1  T?ri)e  Pfeffer, 

1  Stiiddjen  23uffer, 

V2  cingcmcid)tc  ^cmmcl, 

kleine  gcfcf;älte  Kartoffeln. 

Zubereitung:  ®er  Kalbgrüden  mirb  bon 
allem  £yctt  befreit  unb  bie  Wippenfnodien  2 
Zoll  fauber  bon  ftleifdj  unb  £>aut  befreit. 
2)a3  gubereüete  Wippenitücf  toirb  runb  gu* 
fammengebunben,  fo  bafe  e*  tuie  eine  Krone 
au§fd)aut.  S)ic  frtfdjen  Gf)ampignon3  toer* 
ben  mit  23utter  unb  menig  23ouiHon  ober 
SB  aff  er  meid)  gebämpft,  bann  riibrt  man 
Gier,  gepafftes  Kalbfleifd),  Pfeffer,  Saig 
unb  Semmel  pingu  unb  berrüprt  e£  gut; 
ttjut  bie  fyüTIung  mit  ctluaS  23uttcr  abbiim* 
pfen,  fanu  fic  aber  and)  opne  2lbbcimpfeu 
in  bie  Witte  ber  Krone  fidlen.  ?Iuf  btc 
deinen  Wippen  ffefft  man  deine  Kartof* 
fein,  bamit  bie  Wippen  nitfit  gu  braun  beim 
braten  merben.  UTCan  bratet  ben  gefüllten 
traten  2  2  ¥2  Stunben  mie  KalbSfcule. 


No.  41.  Stewed  Veal  or  Calf’s 
Tongue  with  Raisins. 

Quantity  for  6  People. 

2  calf's  tongues, 

%  lb.  vvashed  raisins, 

1  slice  of  lemon  peel, 

V2  pt.  of  white  wine, 

2l/2  tablespoonfuls  of  butter, 

2l/2  tablespoonfuls  of  flour, 

Juice  from  l/2  lemon, 

3  qts.  of  water, 

Salt,  6  pepper-corns, 
y2  onion, 

1  bay-leaf, 

2  cloves. 

Preparation:  The  calf’s  tongues  are 
watered.  In  3  qts.  of  water  with  salt, 
lemon  peel,  bay-leaf,  cloves,  onion,  pep- 
per,  cooked  tender  slowly,  while  being 
covered  up.  After  it  is  done  skin  it 
and  slice  it.  Brown  the  butter  and 
flour  and  All  up  with  the  tongue  bouil- 
lon,  white  wine,  raisins,  lemon  juice  and 
cook  y2  hour  and  season  with  sugar,  or 
salt  or  lemon  juice.  Put  the  tongues 
into  the  gravy  and  heat  but  not  boil. 
The  gravy  must  be  thick.  Then  serve. 
Potato  dumplings  are  nice  with  this 
meat. 


No.  42.  StufTed  Veal  or  Crown 

Veal. 

Quantity  for  8  to  10  People. 

1  neck  of  veal, 
y2  lb.  chopped  veal, 

1  qt.  fresh  Champignons  or 

1  pt.  canned  Champignons 

2  eggs, 

Salt  according  to  taste, 

1  pinch  of  pepper,  1  piece  of  butter, 
l/2  soaked  roll, 

Small  peeled  potatoes. 

Preparation:  The  saddle  of  veal  is 
freed  from  all  fat  and  the  rib-bones  are 
freed  from  meat  2  inches  from  end. 
The  prepared  saddle  of  veal  is  tied  to- 
gether  so  it  looks  like  a  crown. 

The  fresh  Champignons  are  cooked 
tender  in  butter  and  some  bouillon  or 
water,  then  stir  in  the  2  eggs,  the 
chopped  veal,  pepper,  salt  and  roll  and 
mix  well.  This  stuffing  may  or  may  not 
be  stewed  a  little  with  butter  and  then 
put  into  the  neck  of  veal.  On  the  small 
ribs  stick  some  potatoes  so  that  they 
will  not  get  too  brown. 

Roast  the  neck  of  veal  2  or  2y2  hours; 
like  veal  roast. 


4.  'Jlbtbeilutifl: 

Camm  ober  Bammel. 

* 


Fourth  Chapter: 

MUTTON. 


1.  fteule. 

2 — 3.  Sftierenftüd  mit  JHippcuftüdf. 

4.  ©djulter. 

5.  JRunbc  Schulter. 

6.  £>all. 

7.  $3aud). 

8.  Stopf. 


1.  Leg. 

2 — 3.  Loin  and  small  Ribs,  or  Loin 
Chops  and  Rib  Chops. 

4 — 5.  Shoulder  and  Round  Shoulder. 

6.  Neck. 

7.  Breast. 

8.  Head. 


Kamm,  ober  vammel. 

2)al  gefodjte  gebratene  ßammfleifcb. 

?lud>  alle  Eingaben  bon  ^efteberroens 
bung  bei  Kammfleifdjel. 

2>ie  £>aupt3eit  für  Kämmer  ift  bon  Sin« 
fang  2>e3ember  bil  Gmbe  Slpril. 

©uiel  Kammflcifdi  bat  feftel,  meiftel 
jylcifdj  unb  grett.  ^ctdtel,  rötblicbel  gleifcb 
tft  3U  nteiben.  ®al  ©orberbiertcl  gilt  all 
ber  flartefte  £beil  bom  Kamm. 

$>er  föammcl  liefert  bal  befte  ftleifdj  im 
STIter  bon  2 — 3  fahren;  bil  311  1  ^abr  ift 
cl  Kammfleifd). 

(Mutel  ftammelfleiftf»  muh  faftig,  rotb 
unb  mit  einer  meinen  ftettfcrjicbt  über3ogen 
fein. 

Jflefte  Stürfe  311m  traten:  töeulc  unb 
9tiiden. 


Lamb  or  Mutton. 

The  boiled  and  roasted  mutton. 

Hovv  scraps  of  mutton  may  be  utilized. 

The  best  time  for  lambs  is  from  be- 
ginning  of  December  to  the  end  of 
April.  Good  lamb  meat  is  hard  or  firm 
and  white  and  the  fat  also.  Avoid  buy- 
ing  soft,  reddish  meat  of  lamb  or  mut¬ 
ton.  The  forequarter  is  the  most 
tender  part  of  lamb. 

The  vvether  furnishes  the  best  meat 
when  he  is  2  to  3  years  old.  Up  to  one 
year  it  is  called  lamb  meat  or  lamb, 
older  than  that  it  is  called  mutton. 
Good  mutton  must  be  juicy,  red  and 
covered  with  a  layer  of  white  fat. 

Best  parts  for  roasts  are  leg  and  loin. 
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Xng  fiamrn. 


Mutton. 


Beftc  3tiicfe  311  nt  3d)moren  uitb  Xäm= 
pfcit:  $eule,  SHiicfen  unb  Bruit. 

Älciitc  3tiicf c  gum  Braten:  Stotelettg  unb 
3tcafg  aug  bet  Äteule. 

Zur  oittUcm :  2lHe§  magere  $Iei|d),  bie 
^iiße,  SlbfäHe  ber  Slotcletten  unb  Slnodjen. 

Xa»  £>antmelfleijdj  ftel)t  an  ^äbriuertf) 
bem  Ütinbflei)(f)e  feljr  nad). 

2>a»  ^»ammelfleifd)  I)ätt  fid^  t'cfjr  gut  in 
Gfl'ig  ober  Buttermildj,  aud)  fitfeer  ÜÜlild). 

S3efonber§  für  alte»  ^amtnelflcifd)  ift  e§ 
fetjr  gut,  menn  man  e§  oor  ©ebrauaj  in 
C£ffig  ober  Übiild)  legt,  ba  bann  ber  ©e* 
fetjmad  nid)t  meljr  fo  ftrengc  fein  toirb. 


Wo.  1.  ^amntclfeulc,  cnglifd)  gnbc= 

reitet. 

Zutljaten  für  6 — 8  ^ßerfonen. 

6  $fb.  #ammelfeute, 

3*tlg,  1  s4$rife  ^3fefter, 

1  Sfelöffel  Butter, 

1  fleine§  Biinbel  ^feffcrtnüngfraut, 
©ttuag  Gffig  unb  ^uder. 

Zubereitung:  Xic  £>ammelfcule  luirb 

ein  menig  bott  $ett  befreit,  abgetpafdjen, 
tiid)tig  geftopft,  mit  Saig  unb  Pfeffer  be* 
ftreut,  mit  V2  H^int  fodtenben  S&afferg  in 
ben  Bratofen  geftellt,  ben  (Sfelöffel  Butter 
mit  bagu  geben,  unb  unter  bielem  Begie* 
ften  lMt  Stunben  lang  braten  Iaffen. 
Xanu  ift  ber  traten  giemlidj  rofa;  roitl 
man  iljn  gang  burdjbratcn  Ijabcn,  fo  brate 
iljn  2 — 2*4  Stunbcn. 

Xa§  Sßfeffermüngtraut  toafdje  gut  unb 
fyjde  cg  fepr  fein,  bcrmifdjc  cg  mit  Sffig 
unb  Zncfer  unb  reidjc  eg  alg  Sauce  gum 
traten,  iiiebt  man  biefe  Sauce  nicht,  fo 
giefge  aUeg  fyett  bom  traten,  tljue  1  %  Gfe* 
iöffel  27?eT)l  in  bie  Bratpfanne  unb  laffe  eg 
ein  toenig  mitbraten,  §üge  bann  1  Xaffc 
SB  aff  er  unb  *4  Stoffe  Sapne  t)ingu,  laffe  eg 
burd)fod)cn;  fdjmcde  eg  ab  toegen  Saig, 
bie  Sauce  lieben  unb  mit  bem  £>ammetbra* 
ten  ferbiren. 


Wo.  2.  .^pnmmclfcnlc  in  Wild)  cittgc* 
fegt;  fcf)r  gut. 

Zutpatcn  für  6 — 8  Sßerfonen. 

6  ^8fb.  föammelfeule, 

2—3  Ot.  SWildj, 

%  ^ßfb.  Sped  gum  Spiden, 

Sarg,  «feffer, 

2  helfen, 

V2  ßhnebel, 

Vn  Lorbeerblatt, 

%  Btb.  Butter,  2  ©felöffel  SWe^I, 

Mi  STaffc  firfge  ober  faure  Sabnc, 
i  paar  Xropfen  ditrouenfaft,  1  Stoffe 
SB  aff  er. 


Best  pieces  for  braising  and  stews  are 

leg,  neck  and. breast. 

Small  pieces  for  frying,  cutlets  and 
steaks  from  leg. 

Best  meat  to  make  bouillon  is  all  lean 
meat,  the  feet.  scraps  of  cutlets  and 
bones. 

Mutton  is  less  nourishing  than  beef. 
It  may  be  kept  fresh  in  vinegar,  butter¬ 
milk  and  sweet  milk. 

Especially  old  mutton  will  be  more 
palatable  after  being  kept  in  vinegar  or 
milk  for  a  while. 


No.  1.  Leg  of  Mutton,  English 

Style. 

Quantity  for  6 — 8  People. 

6  lbs.  -of  leg  of  mutton, 

Salt,  1  pinch  of  pepper, 

1  tablespoonful  of  butter, 

1  small  bunch  of  peppermint, 

Soine  vinegar  and  sugar. 

Preparation:  Remove  some  fat  from 
the  leg  of  mutton,  wash  it  well,  pound 
it,  salt  and  pepper  it,  and  put  into  oven 
with  y2  pint  of  boiling  water.  Add  1 
tablespoonful  of  butter  and  roast  \V2 
hours  while  basting  frequently,  then  the 
roast  will  be  quite  rare  inside.  If  you 
wish  it  well  done  roast  2  to  2*4  hours. 

Wash  the  peppermint  well  and  chop 
it  very  fine,  then  stir  it  with  vinegar  and 
sugar  and  serve  with  the  meat.  If  you 
don’t  like  this  kind  of  gravy  pour  of? 
all  fat  from  the  roast,  add  V/2  table- 
spoonfuls  of  flour,  brown  it  and  pour 
in  1  cup  of  water,  J4  cup  of  cream  and 
let  this  boil,  then  season  with  salt,  strain 
the  gravy  and  serve  it  with  meat. 


No.  2.  Leg  of  Mutton  in  Milk. 

Quantity  for  6 — 8  People. 

6  lbs.  of  leg  of  mutton, 

2 — 3  qts.  of  milk, 

x/s  lb.  of  bacon  for  larding, 

Salt,  pepper, 

2  cloves, 
y2  onion, 

V2  bay-leaf, 

%  lb.  of  butter, 

2  tablespoonfuls  of  flour, 

Yz  cup  of  sweet  or  sour  cream, 

A  few  drops  of  lemon  juice. 

1  cup  of  water. 


7t 


£a$  Ln  mm. 


Mutton. 


Zubereitung:  £ic  Jcttljaut  unb  t>a$  Jett 
meibeu  Don  bcr  £  am  melle  ule  gclöjt  unb 
tüchtig  gellopft.  2 — 3  i£age  legt  man  bic 
Ätulc  in  bic  füßc  dNild),  jcbcn  iag  2  mal 
mcnben.  ift  gut,  ivenn  bcr  traten  mit 
bcr  iUiilrt)  bcbccft  ift.  $m  hinter  laffc  ben 
traten  3  £age  in  bcr  ÜVildj  licken,  im 
2ommer  nur  2  iage.  ib'ad)  bcr  Zeit  nehme 
bic  Jpammclfculc  aus  bcr  l^ildj,  mafdjc 
fic  ein  wenig  ab  unb  fpidc  fic  mit  bem  an* 
gegebenen  3pcd.  Sdjncibc  ben  Sped  in 
biefe  längliche  Stücfdjen  unb  ftede  biefe  mit 
einem  ipi^en  äüdjenmeffer  in  bic  iieule. 
£>ic  Lammleule  mirb  bann  mit  2al3  unb 
Pfeffer  beitreut  unb  mit  1  £affc  SBajf«r, 
Wemür^e  unb  ^micbel  in  ben  33ratofen  ge* 
ftellt.  9iad)bem  biefe  Mi  3tunbc  gebraten, 
tbuc  bic  Butter  ba3it,  laffc  bic  ilculc  unter 
bielem  Ükgiefoen  2  Stunben  braten.  2)ic 
lepte  Mj  Stunbe  gebe  2  Eßlöffel  iüJc^l  ba* 
3u,  nimm  aber  eqt  ein  wenig  Jett  ab,  füllte 
cö  3u  bicl  fein,  (öießc  1  Safte  Gaffer  3U, 
unb  nad)  unb  nad)  bic  Sahne  nebft  ein  paar 
Tropfen  Cfitroncnfaft.  Laffe  ben  traten 
mit  bcr  Sauce  einige  3ch  braten  unter  öf* 
tcrem  ikgtcßen;  folltc  bie  Sauce  mährenb 
bcr  Ms  Stunbe  311  jdjr  cinbratcn,  fo  giefec 
noch  ein  menig  Gaffer  hin3U.  Tic  Sauce 
muft  feimig  fein  unb  gefiebt  tuerben;  mirb 
mit  bem  traten  ferbirt.  Tiefe  Zuberei* 
tung  ift  fchr  gut. 


9fo.  3.  .<i?n  mm  elf  eitle  mit  Wothmeiu. 

Zuthaten  für  6 — 8  ^erfotKtt. 

6  '4>fb.  .£>ammclfeule, 

%  Wb.  Sped, 

10  SarbcUcn, 

1  Ct.  bünnen  Siodjeffig, 

2  f leine  Zmiebeln, 

3  helfen,  1  Lorbeerblatt,  l(t  Pfeffer* 

törticr, 

Mi  ^fb.  Butter, 

Sal3,  1  Ms  Sfclöffel  2TCe$I, 

Ms  ^int  IKothmein, 

Ms  $int  Gaffer. 

Zubereitung:  Tie  £ammelfeule  mirb 

bon  allem  Jett  unb  £>aut  befreit,  geflopft 
unb  mit  Speditreifen  gefpidt.  Tie  Sar* 
bellen  mcrbeti  gemäffert,  in  bic  £>älftc  ber 
Länge  naef)  gefdjnittcn  unb  aud)  burd)  bie 
vSieuic  mit  einer  Spidttabel  ge3ogcn.  Tic 
gefpidte  £>ammclfeulc  mirb  mit  1  Ct.  Sffig 
übergbffen;  Zuuebelfdicibcn,  helfen,  $fef* 
ferförner,  Lorbeerblatt  mit  ba3u  geben  unb 
24  Stunben  barin  liegen  laffen.  Tie  5iculc 
öfters  in  ber  Zeit  menben.  9lad)  ber  3fh 
mirb  bie  toculc  mit  bem  V»  s$fb.  Butter 
311m  traten  gebradit.  9?adi  Ms  Stunbe  giebt 
man  bas  2Nehl  ba3u,  ctmaS  Sal3  unb  $fcf* 
fer,  gieftt  bas  Ms  ^int  Gaffer  bin3U,  unb 
nad)  unb  nadi  beit  föotbmcin.  2)ian  Iäfet 
ben  traten  2 — 2  Ms  Stunben  in  bcr  Sauce 
langfam  unter  begießen  unb  Menben  gar 


Preparation:  The  membranc  and  fat 
are  removed  from  the  leg  of  mutton  and 
it  is  then  well  'poundcd  and  put  into 
sweet  milk  for  2  or  3  days,  turning  it 
twice  every  day.  The  milk  should  cover 
the  roast.  In  winter  leave  it  in  the  milk 
for  3  days,  in  summer  only  2.  After  this 
wash  it  off,  lard  it,  salt  and  pepper  it, 
put  into  oven  with  water,  the  spices  and 
onion  given.  After  roasting  it  for  l/2 
hour,  add  the  butter,  roast  for  2  hours, 
basting  frequently. 

Düring  the  last  l/2  hour  take  off  some 
fat,  stir  in  2  tablespoonfuls  of  flour  and 
add  1  cup  of  water,  gradually  also  the 
cream  and  a  few  drops  of  lemon  juice, 
now  leave  it  in  the  oven  a  little  longer. 
If  the  gravy  has  boiled  down  too  much  in 
the  l/2  hour,  add  some  more  water.  The 
gravy  must  be  smooth  and  strained  be- 
fore  serving  with  the  roast.  This  is  a 
very  good  dish. 


No.  3.  Leg  of  Mutton  with  Red 

Wine. 

Quantity  for  6 — 8  People. 

6  lbs.  of  leg  of  mutton, 

%  lb.  of  bacon, 

10  sardelles, 

1  qt.  of  thin  vinegar, 

2  small  onions, 

3  cloves,  1  bay-leaf,  10  pepper-corns, 
%  lb.  of  butter, 

Salt, 

l]/2  tablespoonfuls  of  flour, 
l/2  pt.  of  red  wine, 
y2  pt.  of  water. 

Preparation:  The  leg  of  mutton  is 
cleared  from  all  inembrane  and  fat, 
pounded  and  larded.  The  sardelles  are 
watered  and  cut  lengthwise  into  halves 
and  the  leg  of  mutton  larded  with  them. 
The  thus  prepared  leg  of  mutton  is  cov- 
ered  with  1  qt.  of  vinegar,  onion  slices. 
cloves,  pepper-corns  and  bay-leaf  and  left 
in  there  for  24  hours  turning  it  over  once 
in  a  while. 

After  this  time  the  leg  of  mutton  is 
fried  with  the  butter  and  aftcr  y2  hour 
the  flour  is  stirred  in,  salt  and  pepper, 
the  l/2  pint  of  water  and  gradually  the 
red  wine.  With  this  the  roast  is  coöked 
for  2  or  2'/2  hours  slowly  and  turned 
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Xn$  Lamm. 


Mutton. 


braten.  Xic  Sauce  fiebt  man,  unb  ferbirt 
fte  mit  ber  Stcule. 

^efonbere  öemerfung:  £at  man  ben 

(iJefdjmacf  üon  Sarbeüen  nidjt  gerne,  fo 
fptefe  ben  traten  b!o§  mit  Specf. 


Wü.  4.  (tfcfdjmortc  ^ammelfcnle  mit 
Champignons. 

Zutpaten  für  6—8  Sßerfonen. 

6  sJ$fb.  föammelfeule, 

%  $fb.  Butter,  2  Eßlöffel  2)?epl, 

2  SSeingläfer  IWabcira, 

M>  ^Sint  (£pampignon§, 

£0(3,  8  ^ifef ferforncr, 

Saft  einer  (throne, 

2  helfen,  Ms  Lorbeerblatt, 

SBaffer  ober  Bouillon. 

Zubereitung:  Xie  £>ammelfeule  tnirb 

bon  allem  f^ett  unb  £>aut  befreit,  mit  Saig 
eingerieben,  in  bem  V»  s^fb.  23utter  auf 
beiben  Seiten  fcpön  braun  angebraten,  unb 
auf  eine  glatte  gelegt.  2>ie  2  (Eßlöffel 
Sftcpl  3u  ber  23uttcr  tpun,  ein  tuenig  mit* 
bräunen  laffen,  ebenfo  %  einer  3tüiebcl ; 
mit  SB  aff  er  ober  93oui£(on  auffüllen  unb 
Sal^  unb  ©etoürg  ba^u  tpun.  Xie  $eule 
in  bic  Sauce  legen,  fte  muft  bi§  gur  .^älftc 
bebccü  fein;  läßt  fic  im  23ratofen  ^ugcbccft 
2%  Stunben  fepmoren.  Stimmt  bic  $culc 
aus  ber  Sauce,  fiebt  bic  Sauce,  tput  aüe§ 
f^ett  abnepmen,  gicf3t  fie  loiebcr  ^uriidf  in 
ben  Schmortopf  unb  gicf3t  ben  SJtaocira 
unb  Sitroncnfatt  baau.  Legt  bie  Hammels 
feule  toieber  in  bie  Sauce,  läfet  fie  nodp  Mi 
Stunbc  loeiter  gugebeeft  fdfntoren  unb  giebt 
3itlept  bic  Gpampignon»,  tnclcpe  man  in 
Stüde  fd)ttcibet.  in  bic  Sauce.  Hammels 
fculc  unb  Sauce  fanu  mau  auf  einer  glatte 
anriepten,  ober  audi  beibc»  eptra.  2)ie 
Sauce  mufe  feintig  fein,  nid)t  bid. 


and  basted  several  times  until  well  done. 
The  gravy  is  strained  and  served  with 
the  roast. 

Remarks:  If  you  don’t  like  the  taste 
of  sardelles,  lard  with  bacon  only. 


No.  4.  Roasted  Leg  of  Mutton  with 
Champignons. 

Quantity  for  6  or  8  People. 

6  lbs.  leg  of  mutton, 

]/%  lb.  of  butter, 

2  tablespoonfuls  of  flour. 

2  wine  glasses  of  Madeira, 
y2  pt.  Champignons, 

Salt,  8  pepper-corns, 

Juice  of  one  lemon, 

2  cloves, 
y2  bay-leaf. 

Water  or  •bouillon. 

Preparation:  The  leg  of  mutton  is 
freed  front  all  fat  and  membrane,  salted 
and  fried  in  the  %  lb.  of  butter,  a  nice 
brown  on  both  sides,  and  placed  on  a 
platter.  Brown  the  flour  in  the  same 
butter,  add  %  onion  and  water  or  bouil¬ 
lon,  salt  and  spices.  Put  the  meat  back 
into  th is  gravy,  it  must  be  half  way 
covered  with  it,  cover  it  up  and  roast  in 
oven  zy2  hours.  Then  take  meat  out  again, 
strain  the  gravy,  take  off  all  fat,  pour 
it  back  into  the  pot,  add  Madeira  and 
lemon  juice,  place  the  meat  into  it  and 
cook  it  y2  hour  longer.  Finally  cut  up 
the  Champignons  and  put  them  into  the 
gravy.  Leg  of  mutton  and  gravy  may 
be  served  on  the  same  platter  or  sepa- 
rately.  The  gravy  must  be  smooth.  not 
t  hick. 


Wo.  5.  WcfiilTtc  ncfdjmortc  ^ammcl» 

Slcitfc. 

Zutpaten  für  6 — 8  ^erfonen. 

Zubereitung  unb  Zu0a^cn  finb  biefelben 
loic  in  Wo.  4. 

Xcn  tönoepen  auv  ber  £>ammel!eule  Iäfet 
man  fiel)  perauSIöfen,  füllt  bie  Höhlung  mit 
einer  garcc.  Xiefelbe  Zubereitung  luie  bei 
©c  füllte  Malb^bruft,  Wo.  11.  Wbfcpnitt  3, 
unb  mirb  gan^  genau  fo  gefepmort  mie  bei 
Wo.  4.  2?fan  fanu  bic  GpantpignonS  auep 
meglaffeti. 


No.  5.  Stuffed  Roasted  Leg  of 
Mutton. 

Quantity  for  6 — 8  People. 

The  preparation  and  contents  are  the 
same  as  No.  4. 

The  bone  is  taken  out,  the  cavity  is 
filled  with  a  stuffing  as  described  in  No. 
11,  of  the  previous  chapter,  Stuffed  Veal 
Breast,  and  is  cooked  just  the  same  as 
No.  4.  of  this  chapter..  You  can  omit 
the  Champignons. 


Ta*  l'amm 


Mutton. 


')io.  (>.  Wcfüdjtr  .^nmindfcnlf. 

8ut$aten  für  8  $etfontn. 

5  ^$fb.  Äammclleule, 

\*j  (ißlüffcl  Hümmel, 

Salj, 

1  grafte  Zmiebel,  in  ©djeibcn, 

Vi  gelbe  fflübe, 

54  »eterfilienlnur^el, 

Gaffer, 

CSin  bünneg  meiftcS  iTucft. 

Zubereitung:  Sic  £>ammelfcule  ntuft 

guter  Cualitat  fein.  2ie  mirb  tüchtig  ge« 
Hopft,  abgemafetjen,  in  ein  £ucft  cingcjjun« 
ben,  in  fodjenbeS  Gaffer  gelegt;  ©al3, 
ijtüicbel,  gelbe  SRübe,  ^eterfilicmourael  unb. 
Hümmel  tn  bem  Gaffer  254  ©tunben  fe^r 
langfam  fodjen  laffen.  Sic  Heule  muft 
idjön  mcift  Don  auften  fein,  innen  rofa  unb 
[eftr  faitig.  3Jl<m  ridjtct  fie  an,  garnirt  mit 
akterfilie  unb  giebt  eine  Senf«  ober  eine 
Hapcrnfaucc  ba3U. 


Wo.  7.  Wcfpirfter  ^nntmclnufcn,  gen. 
fnlfdjcr  Wcfjbratcn. 

Zutbatcn  für  6  ^erfonen. 

6  ^fb.  £>ammelrüden, 

%  ^fb.  Butter, 

54  i$fb.  ©ped  311m  ©piden, 

Sal3,  Pfeffer, 

%  s}$im  füfte  ober  faurc  ©abne, 

(£in  paar  Sropfcn  (Sitronenfaft, 

1  ©felöffcl  SKcbl. 

Zubereitung:  Sie  Wippen  oon  bem 

$ammclrü<fen  merben  ctma»  abgebadt, 
bie  obere  barte  £>aut  oom  Wüdctt  abgelöft, 
bic  ©cftanfcln  fann  man  bcrauSIöfcn.  Ser 
§ammelrüden  mirb  geflopfi  unb  fd)ön  mit 
fdimalen  ©peditreifen  gefpidt,  mit  ©alfl 
unb  Pfeffer  beftreut,  in  bie  Pfanne  mit 
bem  Mi  s4$fb.  Butter  gelegt,  febr  oft  mit  ber 
Butter  begieften  nebft  ctmai  ÜBaffer,  nach 
unb  nadb;  1  ©tunbe  braten  laffen.  Sa§ 
üWebl  gugeben,  Mj  Safte  'JBaffer,  bie  ©abne 
unb  ein  mentg  C£itronenfaft,  bann  noeft  54 
©tunbe  braten  Iaften  mtt  ber  ©auce;  biel 
begieften.  Sicfelbc  bann  fieben  unb  mit 
bem  traten  anneftten. 


No.  6.  Mutton  Stcw. 

Quantity  for  8  People. 

5  lbs.  of  leg  of  mutton, 
y2  tablespoonful  of  caraway  seeds, 
Salt, 

1  large  onion  sliced, 
y2  carrot, 

54  parsley  root, 

Water, 

A  thin  white  cloth. 

Preparation:  The  leg  of  mutton  must 

be  good.  It  is  pounded,  washed  and  tied 
into  a  thin  white  cloth,  then  put  into 
boiling  water,  sah,  onion,  carrot,  parsley 
root,  caraway  seeds  and  cooked  slowly 
for  2*4  hours.  The  leg  of  mutton  must 
be  white  outside  and  pink  inside  and 
juicy.  Serve  it  and  garnish  with  parsley. 
A  mustard  or  caper  gravy  is  served  with 
this  meat. 


No.  7.  Larded  Neck  of  Mutton, 
Mock  Venison. 

Quantity  for  6  People. 

6  lbst  of  neck  of  mutton, 

%  lb.  of  butter, 

%  lb.  of  bacon  for  larding, 

Salt,  pepper, 

y2  pt.  sweet  or  sour  cream, 

A  few  drops  of  lemon  juice, 

1  tablespoonful  of  flour. 

Preparation:  The  ribs  of  the  neck  of 

mutton  are  chopped  off,  the  outer  hard 
membrane  is  trimmed  off  and  the  bones 
cut  out.  Then  the  meat  is  pounded  and 
larded,  strewn  with  salt  and  pepper 
put  into  the  pan  with  the  %  lb.  of  butter 
with  w'hich  it  is  basted  very  often. 
Water  is  added  from  time  to  time  and 
cooked  one  hour.  Now  the  flour  is 
stirred  in,  l/2  cup  of  water  and  the  cream 
and  lemon  juice,  to  boil  again  l/2  hour. 
The  meat  must  be  basted  very  often. 
The  gravy  is  then  strained  and  served 
with  the  meat. 


Wo.  8.  £nmntclritrfrti  mtf  cnglifd)  31t* 

bereitet. 

Zuraten  für  6  ^Serfonen. 

6  ^?fb.  .v>ammclritcfen, 

©al,5,  Pfeffer,  ctma»  ©uppengrün, 

1  ^Jint  Ü8aftcr. 

Zubereitung:  Ser  £>ammelrüden  mirb 

geflopft,  bie  $aut  abgelöft,  bie  Wippen  et« 
ma§  abgebadt,  baS’ftctt  baran  laffen.  Ser 
Oammclrüdcn  mirb  gefallen,  mit  etmaS 


No.  8.  Neck  of  Mutton  a  la  English 

Style. 

Quantity  for  G  People. 

6  lbs.  of  neck  of  mutton, 

Salt,  pepper,  soupgreens, 

1  pt.  of  water. 

Preparation:  The  neck  of  mutton  is 
pounded  and  skinned.  The  ribs  are 
chopped  off  a  little,  the  fat  is  left  on. 


Xad  Stamm. 


Mutton 


Pfeffer  beitreut,  mit  bem  einen  ^int  fo* 
eben  ben  Gaffer»  unb  Suppengrün  in  ben 
ioratüfen  gefteüt.  1  Stunbe  unter  öfterem 
gegießen  braten  laffen  unb  anridjten.  Xie 
Sauce  fann  mau  mit  1  Eßlöffel  Üfteljl  fei- 
mig  machen  unb  tput  V±  Xaffe  Saljne  ba* 
gu.  J£)a»  §ett  muß  bou  ber  Sauce  abge* 
f^öpft  toerben.  ÜD?an  fann  aud)  eine  ^ßfef ^ 
fermüngfauce  bagu  reichen,  luie  bei  Spants 
melfeule  in  üfto.  1 ;  audj  eine  23earnaife* 
[auce  ift  gut  bagu. 


Wo.  9.  £nmmels9Wür&c6ratcit. 

gutpaten  für  4  Sßerfonen. 

2  £>ammelfilet§, 

V&  H$fb.  Specf, 

©alg,  Pfeffer, 

3  (£f$löffel  Butter, 

Bouillon, 

3/2  (gfelöffel  2We$I, 

1  Xaffe  Gaffer, 

Saft  ^2  Gitrone, 

2  Eßlöffel  SBeifetnein. 

Zubereitung:  ®ie  6eibcn  gilet§  tuerben 
bon  einem  £>ammelrücfen  gelöjt.  Xie  gü* 
Ict3  liegen  unter  ben  stippen  läng»  be3 
9tücfen§.  3Wan  fdjneibet  jebeä  gilet  ein* 
mal  ber  Sänge  unb  ber  23reite  nach  burd). 
Xic  2  gilet§  geben  8  Stiicfe;  jebe§  Sti'td 
tnirb  fcjön  mit  flcincn  Spedftreifen  ge* 
fpicft,  mit  Pfeffer  unb  Saig  beftreut  unb 
in  einer  Pfanne  mit  ber  angegebenen  93ut* 
tcr  rafcf)  angebraten.  Xanu  giebt  man  y2 
(ißmffel  2)2eI)I  bagu  unb  gießt  fobiel  ^Bouil¬ 
lon  ober  äßaffer,  mit  etma»  Z’kifdjfTfrätt 
berrüfjrt,  I)ingu,  fo  baf$  bie  $ilet§  giemlid) 
bebedt  finb.  Säßt  fie  %  Stunbe  gugebedt 
Iangfam  bämpfen  unb  giebt  gulept  ben  Ci* 
tronenfaft  unb  Sßeiu  bagu;  bie  Sauce  fie* 
ben.  üftan  fann  bie  Sauce  auf  bie  $ilet§ 
gieren  ober  aud)  egtra  reichen. 


Wo.  10.  0$cfod)tc3  btrfcg  ,<j>nmmcl* 
Wippcnftiicf. 

Zuraten  für  6  ^erfonen. 

4  sJ>fö.  ,'pammclrippcnftüd, 
y>  gelbe  iHübc, 

V'i  ^eterfilicntourgcl, 

%  ^of)Irabi, 

%  gtoiebel, 

%  ScIIerietourgel,  Saig, 

3  Ct.  ÜBaffer. 

Zubereitung:  2>ic  Rippen  merben  ct)oa» 
cingcpadt,  ba»  gange  Stiid  mit  $3inbfaben 
umbunben  unb  mit  3  Ot.  fodienbem  28ai* 
fer,  Saig  unb  Suppengrün  bagu,  aufge* 
ftettt.  Sangfant  loeid)  fodieu  unb  auf  fjei* 
ßcr  glatte  anriditen.  3??an  fann  eine  Senf* 
ober  fUtarcbelfaucc  bagu  rcidjen. 

Xie  übrige  SJoutflon  firn  Wemiife  ober 
Suppen  berinenben. 


Now  the  meat  is  salted  and  peppered 
and  put  into  the  oven  with  1  pint  of 
boiling  water,  and  soupgreens.  It  may 
roast  1  hour,  basting  frequently.  Then 
serve. 

For  the  gravy  take  1  tablespoonful  of 
flour,  stir  it  into  the  lard  and  add  V\ 
cup  of  cream.  Skim  the  gravy.  You  can 
also  serve  a  peppermint  gravy  as  in  No. 
1.  A  Bearnaise  gravy  is  nice  too. 


No.  9.  Mutton  Tenderloin. 

Quantity  for  4  People. 

2  mutton  fället s, 

%  lb.  of  bacon, 

Salt,  pepper, 

3  tablespoonfuls  of  butter, 

Bouillon, 

y2  tablespoonful  of  flour, 

1  cup  of  water, 

Juice  from  y2  lemon, 

2  tablespoonfuls  of  white  wine. 

Preparation:  The  two  fillets  are  cut 
from  a  loin  of  mutton,  they  are  situated 
below  the  ribs  alongside  of  the  back. 
Cut  the  fillets  lengthwise  and  crosswise 
so  they  make  8  pieces.  Lard  each  nicely 
with  the  bacon,  salt  and  pepper  it.  put 
the  butter  into  the  pan  and  fry  quickly. 
Then  stir  in  y2  tablespoonful  of  flour 
and  pour  in  enough  bouillon  or  water 
•mixed  with  meat  extract  so  the  fillets 
are  almost  covered,  cover  the  pan  and 
cook  slowly  y2  hour.  Finally  add  the 
lemon  juice  and  wine.  Strain  the  gravy 
and  pour  it  on  the  fillets  or  serve  sep- 
arately. 


No.  10.  Stewed,  Thick  Rack  or  Rib 

Mutton. 

Quantity  for  6  People. 

4  lbs.  rack  or  rib  piece, 
l/2  carrot, 
l/2  parsley  root, 
y2  kohlrabi, 
y2  onion, 

%  celery  root, 

Salt, 

3  qts.  of  water. 

Preparation:  The  ribs  are  cut  and  the 
whole  piece  of  meat  bound  with  string, 
then  boiled  slowly  in  3  qts.  of  boiling 
water,  salt  and  soupgreens.  When  done 
put  on  a  hot  platter.  A  mustard  or  moril 
gravy  is  nice  with  it.  The  rest  of  the 
bouillon  is  used  to  cook  vegetables  or 
for  soup. 


Xn*  l'nmm. 


Mutton. 


!Wo.  11.  .ftnmmclflcifd)  in  ^cififrnnt. 

Zutyaten  für  0  fßerfonen. 

4  T*fh.  maoercÄ  $ammelfletf<$, 

1  prüften  2Bcifefraut!opf, 

2  £felöffel  Söuttcr,  Gaffer. 

Zubereitung:  Xa*  SBcifefraut  mirb  in 
12  Ttjcile  gefdmitten  unb  mit  fodjcnbem 
Gaffer  aufaejeut.  10  Minuten  formen  laf* 
fett,  ba*  SBaffee  abgiefeen,  mit  frifdjem  fo* 
djenben  SBaffer  aufgcftellt,  ctttxr^  Sal3  ba* 
311.  baö  abgcmafd)cnc  ftleifd)  hinein  legen 
unb  langfam  in  bem  Mraut  meid)  fodjen 
I affen,  meldjcä  2  Yz  Stunben  Zeit  nehmen 
mirb.  Xas  ^vlcifclj  auf  beifeer  glatte  an* 
riditeu,  mit  ein  menig  fodienbcm  SBaffer 
abgiefeen,  unb  ein  menig  Sal$  beftreuen. 
Xa3  Mraut  barf  nicht  fclir  faucig  fein;  ift 
es  nicht  fräftig  genug,  fo  tbue  nod)  ctma§ 
Butter  ba3u.  Seruire  ba3  Mraut  mit  bem 
ftlcifd)  unb  bie  Martoffcln  mit  ba3u. 


Wo.  12.  £nmmclftcnf. 

Zuraten  für  (3  ^erfonen. 

4  ®fb.  £>ammclfotclctt§, 

Sal3,  Pfeffer, 

1  ®tüd  23utter. 

Zubereitung:  XaS  Siotclettftiid  mirb  gut 
geflopft  unb  bie  Mnodjcn  alle  3iemlid)  abgc* 
Löft.  (Hne  Granne  mirb  mit  ctmas  ^ant* 
melfett  auSgcftridien  unb  febr  fjeife  gcmad)t, 
baS  ftlcifdi  bineingelegt  unb  unter  niclem 
StBenbctt  auf  beut  Cfen  V4  Stunbe  gebra* 
ten.  Stuf  beifeer  flotte  anridjten,  mit 
0al3  unb  Pfeffer  beftreuen  unb  ein  ©tiid 
frifdie  Butter  bariiber  ftreid^en.  BXucf)  eine 
SWintfaucc  ift  gut  baau. 


Wo.  13.  Wcbrntcnc  .,i>nmmclfutclcft3. 

Sutbatcn  für  6  ^erfonen. 

4  ^?fb.  £>ammelfotcIctt§, 

%  vi<ff>.  Butter, 

Sala,  Pfeffer, 

Yi  Xaffc  SBaffer. 

Zubereitung:  Xa»  eigentliche  Motclctt* 

ftücf  ift  ba§  Stippenftüd  bom  üftüden.  ^ebe§ 
Motclett  foH  eine  ÜKippc  haben  unb  1  Zoll 
bid  fein.  Xic  Motelett»  merben  geflopft, 
ba*  fvett  unb  bie  £>aut  abgelöft,  bie  Mote* 
letts  mit  Sal3  unb  Pfeffer  beftreuen.  Xic 
Butter  redit  Ijeife  in  einer  Pfanne  merben 
Iahen,  bie  MotelettS  bineintfjun  unb  unter 
mehrmaligem  SBenben  3 — 5  Minuten  auf 
bem  Cfen  braten.  Stuf  einer  beifeen  glatte 
anrichten  unb  etmaS  SBaffer  ober  Bouillon 
in  bie  fPratenbutter  gicfecn.  Xie  Mraft  in 
ber  Pfanne  abfochcn  latfcn,  uiclleicht  noch 
ctmaS  Salj  bajit;  bie  Sauce  über  bie  Motc* 
lett§  giefecn  unb  gleich  ferbiren. 


No.  11.  Mutton  in  White  Cabbage. 

Quantity  for  ft  People. 

4  lbs.  lean  mutton, 

1  large  head  of  white  cabbage, 

Salt, 

2  tablespoonfuls  of  butter, 

Water, 

Preparation:  The  cabbage  is  cut  into 
12  parts  and  put  on  the  fire  with  boiling 
water,  then  cooked  for  10  minutes.  The 
water  is  then  poured  off  and  fresh  boil¬ 
ing  water  poured  on.  The  meat  is 
washed  and  salted,  put  in  and  cooked 
with  the  cabbage  slowly  for  2^2  hours. 
Then  it  is  served  on  a  hot  platter.  The 
cabbage  nuist  not  have  too  much  gravy, 
if  it  is  not  rieh  enough,  add  more  butter. 
Serve  it  with  the  meat  and  potatoes. 


No.  12.  Mutton  Steak. 

Quantity  for  6  People. 

4  lbs.  of  mutton  chops  or  cutlets, 
Salt,  pepper, 

1  piece  of  butter. 

Preparation:  The  cutlets  are  pounded 
well,  and  the  bones  all  trimmed  out. 
A  pan  is  larded  with  some  mutton  fat 
and  heated.  The  meat  is  put  in  and  fried 
on  the  stove  %  hour,  turning  it  over 
often.  Serve  on  a  hot  platter,  salt  and 
pepper,  and  butter.  A  peppermint  gravy 
is  good  with  this  meat. 


No.  13.  Mutton  Cutlets  or  Chops. 

Quantity  for  6  People. 

4  lbs.  of  mutton  chops, 

%  lb.  of  butter, 

Salt,  pepper, 

Vz  cup  of  water. 

Preparation;  The  real  cutlet  piece  is 
the  neck  or  scrag  end  or  the  rack  or  rib 
piece  cut  from  the  back.  Every  cutlet 
must  have  a  rib  and  be  one  inch  thick. 
They  are  pounded,  skinned  and  the  fat 
cut  off.  salted  and  peppered.  The  butter 
is  melted  in  a  pan  and  the  cutlets  put  in 
and  fried  3  to  5  minutes.  Then  they  are 
served  on  a  hot  platter.  For  gravy  pour 
some  water  or  bouillon  into  the  frying 
butter  and  maybe  a  little  more  salt.  Pour 
the  gravy  over  the  cutlets  and  serve  hot. 
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£a$  fiamrn 


Mutton. 


Wo,  14.  .^nmmelfotclcttS  auf  bcnt  <Hoft 

gebraten. 

3utljaten  für  6  Sßerfonen. 

4  £>ammclfoteIctt§, 
eala,  Pfeffer, 

1  <stücf  frifdje  ^Butter. 

Zubereitung:  'Tic  Kotelett»  tnerben  gc^ 
flopft,  auf  ein  Ijeigeä  Koft  gelegt,  5  2RU 
nuten  gebraten,  1  mal  luenben.  Sluf  eine 
Reifee  $Iatte  legen,  mit  Sata  unb  Pfeffer 
beftreuen,  mit  einem  ©tiief  frifef^er  S3utter 
beftreidjen,  unb  gleid)  ferbiren. 


No.  14.  Mutton  Cutlets  Broiled. 

Quantity  for  6  People. 

4  lbs.  of  mutton  chops. 

Salt,  pepper, 

1  piece  of  fresh  butter. 

Preparation:  The  cutlets  are  pounded 
and  placed  on  a  broiler  5  minutes,  turn- 
ing  them  once.  Placed  on  a  hot  platter, 
seasoned  with  salt  and  pepper,  buttered 
and  served  at  once. 


Wo.  15.  knitterte  $ammc(fotcIcttd  nnf 
bcnt  ?Hoft  gebraten. 

3utf)atcu  für  0  Sßerfonen. 

4  '-Pfb.  ^ammelfotclett», 

©ala*  Pfeffer, 

%  H$fb.  Söutter, 

1  -Taffe  geriebene  Semmel, 

♦  3  (Eßlöffel  Sßarmefanfäfe. 

Zubereitung:  Tic  ^pammelfotelettä  toers 
ben  bon  ^gx'tt  unb  £aut  befreit,  gef  topft 
unb  mit  Sala  unb  Pfeffer  beftreut.  (Etmaä 
93utter  bergeben  taffen,  bic  Kotelett»  burd) 
bic  gefcfjmoljjenc  93uttcr  gieren,  Semmel^ 
frumen  unb  geriebenen  Sßarmefanfäfe  mi= 
fcf)en  unb  bic  Kotelett»  in  ber  Hftifdgtng 
panieren.  2luf  bem  beigen  9toft  auf  beiben 
Seiten  bettbraun  braten  taffen,  meldjc»  5 
Spinnten  Zeit  nimmt.  Stuf  Ijeifeer  glatte 
anricfjtcn  unb  mit  ber  übrigen  ©uttcr  be* 
träufeln. 

Jöefonbcrc  'Zcntcrfung:  Sftan  fann  bic 
£>ammcIfotelctt»  and)  in  ber  Pfanne  bereit 
ten,  man  braud)t  nur  bann  nodj  %  $ßfb. 
Butter  anm  braten. 


9Jo.  16.  funnmclfotclctt  mit  Kartoffeln. 

gutbaten  für  ß  Sßerfoncn. 

SVj  5j3fb.  $ammeIfoteIctt§, 

Sala,  Treffer, 

1  $pint  Sabnc  ober  SPfildi, 

%  geriebene  Zwiebel, 

3  (Eigelb, 

2  (Eßlöffel  S|5armefan*  ober  Sditociger* 

fäfe, 

%  Sßfb.  iöuttcr, 

2  ij3fb.  gebaefte  Kartoffeln. 

Zubereitung:  3 %  ^fb.  $ammcI!ote* 

Iett§;  fiebe  gu,  baft  c§  ^  Stüde  finb.  ©C* 
fataen  unb  gepfeffert,  in  ettua§  Butter  auf 
beiben  Seiten  hellbraun  anbraten.  Tie  ge* 
fod)ten  Kartoffeln  loerbcn  burdjgcbrücft.  Tic 
übrige  53utte’r  rührt  man  ftfiaumig,  (Eigelb, 
Sala,  geriebene  Ziehet,  Käfe,  Sabnc  unb 
Kartoffeln  baau,  autfi  bie  Kotelett  *  Söutter 
bineinriibren.  Tic  .^älftc  biefer  ttftaffc  fdiiit* 


No.  15.  Broiled  Breaded  Mutton 

Chops. 

Quantity  for  6  People. 

4  lbs.  mutton  chops, 

Salt,  pepper, 

%  lb.  of  butter, 

1  cup  grated  rolls, 

3  tablespoonfuls  of  Parmesan  cheese. 

Preparation:  Trim  off  the  skin  and 
fat,  pound,  salt  and  pepper  the  cutlets. 
Heat  some  butter  and  dip  each  cutlet 
into  it,  then  into  a  mixture  of  roll 
crumbs  and  Parmesan  cheese.  Now  broil 
light  brown  on  a  broiler,  this  takes  5 
minutes.  Serve  on  a  hot  platter  and  drip 
the  rest  of  the  butter  on. 

Remarks:  You  can  also  fry  the  cut¬ 
lets  in  a  pan,  then  you  need  an  additional 
%  lb.  of  butter. 


No.  16.  Mutton  Chops  with  Pota- 

toes. 

Quantity  for  6  People. 

3^2  lbs.  mutton  chops,  salt,  pepper, 

1  pt.  cream  or  milk, 

%  grated  onion, 

3  yolks  of  eggs, 

2  tablespoonfuls  of  Parmesan  or 
Svviss  cheese, 

%  lb-  of  butter, 

2  lbs.  boiled,  chopped  potatoes. 

Preparation:  There  should  be  12 

pieces  of  chops,  salt,  pepper  them  and 
fry  them  brown  on  both  sides  in  butter. 
The  boiled  potatoes  are  pressed  thru  a 
potato  masher  and  mixed  well  with  the 
remainder  of  the  butter,  which  is  creamed 
with  the  yolks  of  3  eggs,  salt,  grated 
onion,  cheese,  cream  and  the  rest  of  the 
butter  put  into  the  pan.  Half  of  this  mass 


Xo#  l'ontm. 


Mutton. 


te  in  eine  ©aefform,  lege  bie  gebratenen  Mo* 
telettö  barauf  unb  bann  febiitte  bie  anbere 
£>älftc  auf  bie  MotelcttS.  Crin  loenig  ©em* 
melfrumen  barüber  ftreuen  unb  fleine 
<5 1 lieferen  ©uttcr,  Yi — %  ©tunben  bei  ge* 
(inber  $ipc  tm  Cfen  baden,  SJfan  ferüirt 
e$  in  ber  ftorm 


Wo.  17.  Wcfdimurtc  $niuinrlfotclrtt*. 

Zuraten  für  6  ©erfonen. 

4  'l$fb.  #ommelfotetett$, 

©ala,  Pfeffer, 

(ftmaS  3pcd  3um  ©piefen, 

Yt  ©int  Champignons, 

4  Trüffeln, 

1  fleine»  SBeinglaS  SJfabcira  ober  Wotp* 
mein, 

1  ©felöffel  SHebl. 

CtmaS  ©cuiflon  ober  SBaffer,  mit  Yj 
Xpce Iöffcl  gleifdjejrtraft  berrüljrt, 

2  Cftlöffcl  ©utter. 

Zubereitung:  £>ie  Koteletts  müffen  2 
Zoll  bid  fein;  gcflopft,  mit  fletnen  ©ped* 
ftreifen  gefpieft,  £>aut  unb  gett  auerft  e U 
maS  ablöfen.  ©cfalaen  unb  gepfeffert,  bie 
Koteletts  in  ctmaS  äJfeljl  paniert,  in  fjeifter 
©uttcr  fernen  anbraten;  auf  eine  ©Iatte 
legen.  1  Cfelöffel  9)2el)l  $ur  Kotetett*©ut* 
ter  geben,  ettuaS  bämpfen  Iaffcn,  mit 
©ouillon  auifiillen,  ben  2Bein  ba3U  nebft 
ctmaS  ©al^.  2)ie  Koteletts  in  bie  ©auce 
tljun  unb  gugebedt  fdhmoren  Iaffcn.  Yx 
©tunbe  bor  Warfein  fdiöpfe  aUcS  3*ctt  bon 
ber  ©auce,  gebe  bie  in  ©tiide  gefdinittenen 
Champignons  ba^u  unb  bie  fern  gcljacften 
Xrütteln.  Koteletts  unb  ©auce  ridjte  auf 
einer  beifeen  ©latte  an;  eS  ift  aud)  beffer, 
tnenn  au  foldjen  Weridjten  bie  Xcucr  ge? 
märrnt  merben. 

©efonbere  ©ettterfung:  9Jfan  fann  bie 
Koteletts  einfacher  berricfjtcn ;  laffe  Cham* 
pignonS  unb  Trüffeln  roeg  unb  brauche  4 
Tomaten  mit  3ur  ©auce;  bie  ©auce  muft 
gefiebt  merben. 


is  placed  into  a  baking  tin,  the  fried  cut¬ 
lets  arc  placed  on  top  and  the  remainder 
of  the  mass  put  on  to  cover  thern.  Then 
strew  bread  crumbi  over  the  whole  and 
small  pieces  of  butter  and  bake  in  a 
medium  hot  oven  for  l/2  to  Y\  hour. 
Serve  in  the  tin. 


No.  17.  Stewed  Mutton  Cutlets. 

Quantity  for  6  People. 

4  lbs.  of  mutton  cutlets, 

Salt,  pepper, 

Some  bacon  for  larding. 

1  pt.  of  Champignons, 

4  truffles, 

1  small  wineglassful  of  Madeira  or 
red  wine, 

1  tablespoonful  of  flour, 

Some  bouillon  or  water  mixed  with 
y2  teaspoonful  meat  extract, 

2  tablespoonfuls  of  butter. 

Preparation:  The  cutlets  must  be  ? 
inches  thick,  they  are  pounded  and 
larded  with  bacon  Strips  after  skin  and 
fat  has  been  removed  from  them,  then 
peppered  and  salted  and  dipped  in  flour. 
Now  they  are  quickly  fried  in  butter  and 
placed  on  a  hot  platter. 

For  the  gravy  brown  the  flour  in  the 
butter  and  fill  up  with  bouillon,  add  wine 
and  salt,  and  the  cutlets  and  cook  while 
being  covered  up.  Yx  hour  before  done 
skim  the  fat,  add  the  pieces  of  Champig¬ 
nons  and  chopped  truffles.  Serve  the 
cutlets  and  gravy  on  the  same  hot  plat¬ 
ter.  It  is  best  to  warm  the  plates  with 
such  a  dish. 

Remarks:  You  can  prepare  the  cut¬ 

lets  simpler  by  omitting  the  Champignons 
and  truffles  and  taking  4  tomatoes  in- 
stead  in  the  gravy.  Strain  the  gravy. 


Wo.  18.  „Jrtffj  Stchi." 

.'oammclfotclcttS  in  atterbanb  OJcmüfe  unb 
Kartoffeln  geforijt. 

Zuraten  für  6  ^erfonen. 

3  ©fb.  £>ammelfoteIettS, 

1  ffiirfingfopf, 

5  .Kohlrabi, 

8  fleine  Zwiebeln, 

%  Kopf  ©Jctfefraut, 

2  ©fb.  rohe  Kartoffeln, 

©ouillon  ober  Gaffer, 

Yx  *fb.  ©utter, 

©al3,  ©feffer. 

Zubereitung:  XaS  Wemi'tfe  mirb  gepupt 
unb  fein  gefcfjnitten,  Zwiebel  in  feine  ©cfict* 
ben,  ebenfalls  bie  rohen  gefehlten  Kartof* 
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No.  18.  Irish  Stew. 

Mutton  Cutlets  in  all  kinds  of  vege- 
tables  and  Potatoes. 

Quantity  for  f>  People. 

3  lbs.  of  mutton  chops, 

1  Savoy  cabbage  head, 

5  kohlrabis, 

3  small  onions, 

Yx  head  white  cabbage. 

2  lbs.  of  raw  potatoes, 

Bouillon  or  water. 

Yx  lb.  of  butter, 

Salt,  pepper. 

Preparation:  The  vegetables  and  po¬ 
tatoes  are  cleaned  and  peeled  well  and 
cut  into  small  pieces.  In  an  iron  kettle. 


Xa$  Stamm. 


Mutton. 


fein.  C£ in  cifcrner  Äodjtopf  mirb  mit  bi* 
cf  er  Butter  nuSgcftrirfjcn,  bie  ©crnüfe  Ia* 
gentücifc  aufemanber  nelcgt.  2)ann  eine 
Stage  Koteletts,  mit  Saig  nnb  Pfeffer  be- 
ftreut,  bann  eine  Sage  Kartoffeln  unb 
Zhüebelfdjciben,  biefe»  2  mal  mieberfjolen 
unb  fel)en,  bafo  bie  Kartoffeln  obenauf  finb. 
$mmer  cttoa§  ©ala  baahüfcffen,  aber  nidft 
31t  oicl,  bamit  e§  nidbjt  3U  fdjarf  loirb;  mit 
Bouillon  ober  SK  aff  er  auffüllen,  aber  Ijeife. 
Obenauf  ©tüiie  iöutter  legen;  feft  0uge* 
beert  3  ©tunben  fdfmoren  Iaffen. 


9Jo.  11).  £ammelniere  31t  baden. 

.  Zutljatcn  für  6  ^erfoneu. 

10  £>ammelntercn, 

1  ^tiid  dufter, 

©eriebene§  ©djtoarabrob, 

®ala,  Pfeffer, 

%  (Efolöffel  ©enf. 

Zubereitung:  &>ie  liieren  loerben  atem* 
lid)  burdjgefdjnitten,  fo  bafe  bie  2  Hälften 
bod)  nod)  3ufammcnl)ängcn.  SMc  .staut  ba= 
O011  ab3iel)en  unb  bie  Vieren  mit  ©ala  unb 
Pfeffer  beftreuen,  mit  etma§  gefdjmolgcner 
23utter,  mit  ©enf  bcrmifcf)t,  bie  Vieren  be- 
ftreidjen  unb  in  ©d)mar3brobfrumen  panie¬ 
ren.  $n  ben  Stadofen  tl)un,  mit  S3uttcr 
begießen  unb  M  ©tunbe  baden,  ©emüfe 
bamit  garniren,  ift  fcl)r  fdjön. 


9io.  20.  ^pamntclnicrcnsfp«bbing. 

Zuraten  für  G  Sßerfonen. 

8  roI)e  ^ammelnicrcn, 

1  Heine  Ztuiebel, 

©al3,  meinen  Pfeffer,' 

2  (Eßlöffel  33utter,  ©aft  einer  Gitronc, 

1  Sfelöffel  2KcfjI, 

Ms  '4?int  glcifdjbrülje,  18  C£f)ampignon§, 

M>  Staff  e  fJteiö, 

Bouillon  ober  SKaffer, 

1  (Eßlöffel  Statter,  2  (Eigelb. 

Zubereitung:  S)ie  ßammelnicren  luer* 
ben  in  Ms  Z^ß  biefe  ©djeiben  gcfdjnittcn. 
Söutter,  Ztmebcl  unb  in  ©tiide  gefdfnittene 
(Eljampignony  gebämpft.  ÜUfcI)l  baau  unb 
mit  gleifdjbritbe  auffüllen.  ©ala  unb 
Pfeffer  unb  bie  fftierenfdjeibcn  baau,  % 
©tunbe  latigfam  bämpfen  Iaffen.  (Eitro- 
nenfaft  mit  baau  geben.  ©)ie  M  Tafle 
3tci§,  in  93ouiHon  ober  SSaffer  tucidi  unb 
bid  focfien  Iaffen,  1  (Eßlöffel  Butter  baau* 
riil)ren  unb  aulefct  bie  2  (Eigelb.  (Eine  her* 
frfjloffenc  ftorm  mit  Butter  unb  ©cmmel* 
frumen  beftreuen;  eine  Sage  bann 

eine  Sage  bon  ber  gleifdjfarce,  bis  eS  alle 
ift.  Obenauf  IJteiS;  bie  ^orm  gut  ber* 
fdilicfoen  unb  2  ©tunben  im  SBafferbabe 
fod)cn.  ©ic  ftorm,  auf  eine  glatte  gc-- 
ftiirat,  fcrbircu;  eine  boUcinbifcfjc  ©aucc 
baau  reichen. 


which  has  been  buttered,  the  vegetables 
are  placed  in  layers,  then  a  layer  of  cut- 
lets,  seasoned  with  salt  and  pepper,  on 
this  a  layer  of  potatoes  and  onions;  re- 
peat  this  twice,  taking  care  that  you  do 
not  season  too  highly  with  salt.  Pota¬ 
toes  must  be  the  last  layer.  Fill  up  with 
bouillon  or  water.  Place  a  piece  of  but¬ 
ter  on  top.  Stew  or  boil  for  3  hours, 
well  covered. 


No.  19.  Baked  Mutton  Kidneys. 

Quantity  for  6  People. 

1 0  mutton  kidneys, 

1  piece  of  butter, 

Grated  rye  bread, 

Salt,  pepper, 

]/2  tablespoonful  of  mustard. 

Preparation:  The  kidneys  are  cut  half 
ways,  skinned  and  rubbed  with  salt  and 
pepper.  Melted  butter  mixed  with  mus¬ 
tard  is  put  over  them  and  then  they  are 
dipped  in  rye  bread  crumbs,  and  basted 
with  butter,  so  baked  15  minutes. 

This  dish  is  very  nice  garnished  with 
cooked  vegetables. 


No.  20.  Mutton  Kidney  Pudding. 

Quantity  for  6  People. 

8  raw  mutton  kidneys, 

1  small  onion,  salt,  white  pepper, 

2  tablespoonfuls  of  butter, 

Juice  from  1  lemon, 

1  tablespoonful  of  flour, 
y2  pt.  gravy  or  brotli  from  the  meat, ♦ 
18  Champignons, 
y2  cup  of  rice, 

Bouillon  or  water, 

1  tablespoonful  of  butter, 

2  yolks  of  eggs. 

Preparation:  The  kidneys  are  sliced 
into  y2  inch  pieces.  Butter,  onion  and 
pieces  of  Champignons  are  cooked,  then 
flour  is  added  and  gravy,  salt  and  pep¬ 
per.  The  kidney  slices  are  put  in  and 
cooked  15  minutes  slowly  while  lemon 
juice  is  added. 

The  y2  cup  of  rice  is  boiled  soft  in 
bouillon  or  water  so  it  is  thick, 
then  the  butter  and  finally  the  2  yolxs 
of  eggs  are  stirred  into  it.  A  covered 
dish  is  buttered  and  strewn  with  roll 
crumbs,  then  a  layer  of  rice  and  a  layer 
of  meat,  alternately,  until  all  is  in;  the 
last  layer  should  be  rice.  Cover  and 
cook  in  double  boilcr  for  2  hours.  After 
it  is  done  dump  it  on  a  hot  platter  and 
serve  with  Dutch  gravy. 


Xaö  Vn  in  in. 


Mutton. 


9*o.  21.  .ftammclflcifdjWaqüut. 

$ut$atcn  für  fl  $erfonen. 

2  vJ$fb.  mageres  Hammelfleifch,  ohne 
Knochen, 

1  große  gnriebel, 

%  H>fb.  ifluttcr,  3ul3,  Pfeffer, 

2  ©felöffcl  SRebl, 

%  Ct.  ©ouiüon  ober  Gaffer, 

1  Weinglas  iHotbtuein. 

Mibcrrituitfl:  XaS  ^Icifd)  loirb  in  1% 
3oU  biefe  Würfel  gefchnitten,  Butter  mit 
ben  fein  gefebnittenen  ^ttnebeln  gebämptt, 
tflcifdiftiide  ba3u  getbon  unb  biefe  10  2>?i* 
nuten  bämpfen  laffen.  Ufcbl  barüber 
ftreuen,  nochmals  ein  paar  Minuten  bäm* 
pfen  laffen,  bann  bas  SBaffer  ober  iöouil* 
Ion  ba^u.  5>a3  SRagout  meich  bämpfen 
laffen,  Salj  unb  Pfeffer  ba^u  unb  in  ber 
lebten  Vi  (stunbe  ben  Dtotfyoein.  Sluf  einer 
beiden  glatte  anrid)tcn  unb  einen  9tci3* 
ranb  bar  um  legen.  1  Xaffe  9tei§  in  fo? 
ebenbeö  SBaffer  gefdiüttet,  etioaS  Salß  ba* 
311,  toeidj  aber  fernig  gelocht,  ein  Stiiddjcn 
Butter  ba^u,  unb  um  5a3  $lcifd)  getban. 


No.  21.  Mutton  Ragout. 

Quantity  for  0  People. 

2  lbs.  of  mutton,  lean,  without  bones, 

1  large  onion, 

%  lb.  of  butter,  salt,  pepper, 

2  tablespoonfuls  of  flour, 

Yt  qt.  bouillon  or  water, 

1  wineglass  red  wine. 

Preparation:  The  meat  is  cut  into  \  /2 
inch  pieces.  Butter  stewed  with  onion 
and  the  pieces  of  meat  put  in  to  cook 
10  minutes.  Strew  with  flour  and  cook 
another  few  minutes,  then  add  bouillon 
or  water  and  cook  it  well  done,  after 
adding  salt  and  pepper.  In  the  last  15 
minutes  pour  in  the  red  wine  and  serve 
with  a  wreath  of  boiled  thick  rice  around 
it.  Boil  1  cupful  of  rice  in  water,  salt, 
boil  until  tender  but  retaining  its  firm- 
ness,  add  a  piece  of  butter  and  place  the 
rice  around  the  meat. 


Wo.  22.  .Hnmmclflcifd)  mit  Kartoffeln. 

3utbatcn  für  6  ^erfonen. 

1  Mi  ^fb.  Hammelbratcnreftc, 

1  3iutebcl,  in  Sdjcibcn, 

Wz  H$fb.  robe  Kartoffeln,  in  Scheiben, 
Sal3,  Pfeffer,  übrige  ©ratcnfauce, 

1  Stücfdjen  ioutter. 

Bubercitung:  Xaö  fylcifc^  toirb  in  bün* 
ne,  fleine  Scheiben  gefchnitten,  bic  Kartof* 
fein  gefdjält  unb  aud)  in  Scheiben  gcfdjnit* 
ten.  ©ine  ^adfornt  mit  Butter  auSftrei* 
eben,  lege  eine  Sdjidit  robe,  gefchnittenc 
Kartoffeln  hinein,  bann  eine  Scf)id)t 
.ftlcifd),  Sal3  unb  ein  menig  Pfeffer  barü? 
ber  ftreuen,  unb  fein  gefdpiittenc  Smiebel* 
fcheiben.  ÜUicbcrbolc  es  2  mal,  obenauf 
muffen  c8  Kartoffeln  fein;  gieße  traten# 
fauce  barüber.  $ft  btefcllK  3u  bid,  ein 
locnig  mit  Sabnc  ober  97tilch  berbiinnen, 
flfleifdj,  Kartoffeln  unb  Sauce  Klüften  gleich 
fein.  Obenauf  ein  paar  fleine  Stüde  £3ut* 
ter,  laffc  cS  1  %  Stunbc  im  Ofen  baden. 
Sollte  man  feine  übrige  Sauce  mehr  ba* 
ben,  fo  madic  eine  falfche:  1  ©ßlöffcl  93ut* 
ter  braun  merben  laften,  mit  1  ©ßlöffcl 
SP?ebl  bcrriibrt,  mit  SBaffer  ober  Bouillon 
auffiillen,  ctmaS  Sabne,  ba3u  Sal3  unb 
Pfeffer.  c£  burchfodien  laffen,  über  bic 
ftorm  fehiitten  unb  baden. 


No.  22.  Mutton  with  Potatoes. 

Quantity  for  G  People. 

1  y2  lbs.  left-over  mutton  roast, 

1  onion,  sliced, 

V/2  lbs.  sliced  raw  potatoes, 

Salt,  pepper, 

Left  over  gravy, 

1  small  piece  of  butter. 

Preparation:  The  meat  is  cut  into 
small  thin  slices,  also  the  pceled  pota¬ 
toes.  A  baking  tin  is  buttered  and  filled 
with  1  layer  of  raw  potatoes,  1  layer  of 
meat,  salt,  pepper  and  sliced  onion.  ,  Re- 
peat  this  twice  so  potatoes  are  on  top. 
Pour  the  gravy  over,  if  it  is  too  thick, 
dilute  with  cream  or  milk,  a  few  small 
pieces  of  butter  on  top,  bake  in  oven  for 
1^2  hours. 

If  you  liave  no  left  over  gravy  make 
one  of  1  tablespoonful  of  browned  but¬ 
ter.  flour,  water  or  bouillon.  cream,  pep¬ 
per  and  salt.  Pour  over  the  contents  of 
pot  or  pan  and  bake  it. 


9*0.  23.  £>nminc(flcifdj  mit  Warfen. 

3utbatcn  für  6  v4$crfonen. 

1  %  bis  2  ^fb.  Hammelbraten,  ober  ge 
fodite  ftlcifdircftc, 

Mi  ^ßfb.  Butter,  fnapp, 

2  ©felöffcl  2Nebl, 


No.  23.  Mutton  with  Pickles. 

Quantity  for  6  People. 

1 V2 — 2  lbs.  of  mutton  roast  or  boiled 
mutton  scraps, 

Scant  %  lb.  of  butter, 

2  tablespoonfuls  of  flour, 
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fiantm. 


Mutton. 


V4  Heine  §totebel,  fein  fchneiben, 

1  HHnt  bünne  iöratcnfaucc  ober  SöouiP 
ton, 

V-»  Teelöffel  gleifcfjertraft, 

Sala,  Pfeffer, 

1  Sßelfe,  %  Lorbeerblatt, 

1  (Efetöffel  LKcincffig, 

3  lüfe'faucr  eingemachte  ©urfen, 

3  (Eßlöffel  eingemachte  ^crt^micbeln, 

1  Shcelöffel  3ucfer. 

Zubereitung:  2)a»  falte,  gebratene  ober 
gcfochte  Hammelfkifd)  toirb  in  Heine 
Scheiben  gefchnitten.  Sie  33utter  unb  grote* 
betn  läßt  man  hellbraun  toerben,  ba»  2Jkl)l 
ba^u,  mit  ber  Bouillon  ober  bünnen  S3ra- 
tcnfaucc  auffüllen;  Siclfe,  Pfeffer,  Salj, 
Lorbeerblatt  baau.  äftit  (Sffig  unb  3uder 
abfchmccfcn  unb  ^iemlid)  bief  lochen  l affen. 
Sic  in  SBürfcl  gcfdfnittenen  (Surfen  unb 
^erlgluicbcln  ba^u,  nodi  ein  luenig  lang* 
farn  lochen  taffen,  bie  ^teifdjftiide  ^inau, 
gut  heiß  toerben  taffen,  aber  nicht  fod)en, 
unb  anridjten.  Sollte  bie  Sauce  gu  hell 
fein,  fo  gebe  ein  toenig  $leifcöe£tralt  311 
ober  ftueferfarbe.  g-rifdj  gefefjätte,  gefodjte 
Kartoffeln  baffen  ba^u. 


Wo.  24.  .^nmmcfOrntcnfnfat. 

gutfjaten  für  G  ^erfonen. 

1  ^3fb.  Hammelbraten, 

2  (Eigelb, 

Saig,  Pfeffer, 

(Elina»  SLeincffig, 

1  Sheelöffcl  SDioftrid), 

%  sJ?int  Sahne, 

4  Scnfgurfen, 

1  (Effiggurfc, 

2  (Efelöffel  ^erl^toicbcln, 

2  (Efelöffcl  Del. 

Zubereitung:  gflcifdh,  ©itrfen,  einge* 

machte  ^Serl^tuicbeln ;  bie§  attc§  in  Heine, 
Oieredigc  Stiicfdicn  gefchnitten,  mit  att  ben 
angegebenen  Zutljctten  bermengt  unb  mit 
hartgefodften  (Eiern  garnirt. 


Wo.  25.  4>nftctc  Uüii  Hnmmctftcifd). 

3utt)aten  für  0  Sßcrfonen. 

3 — 4  sJ$fb.  Hammclfteifcfj,  au§  ber  Keule, 

1  Ct.  Gaffer, 

1  Sechstel  St)eit  einer  f leinen  Setteric^ 

tourtet, 

2  Heine  Zluiebcln, 

(Etlua»  Sat^, 

2  (Eftlöf  Tel  Butter, 

2¥j  (Eftlöffel  äKcht, 

Saft  einer  Zitrone, 

1  ^Srife  meinen  Pfeffer, 

3  Subcnb  Vluftern, 

V2  4?int=Kannc  CEhambignon», 

2  (EftlöfTd  gehndte  ^ßeterfitie. 


14  small  onion,  sliccd, 

1  pt.  thin  gravy  or  bouillon, 

Yi  teas/poonful  of  meat  extract, 

Salt,  pepper, 

1  clove,  Yz  bay-leaf, 

1  tablespoonful  of  wine  vinegar, 

3  sweet-sour  pickles, 

3  tablespoonfuls  of  pickled  pearl 
onions, 

1  teaspoonful  of  sugar. 

Preparation:  The  cold  fried  or  boiled 
mutton  is  cut  into  small  pieces.  The 
butter  and  onions  are  browned,  then 
flour  stirred  in,  salt,  pepper,  cloves,  bay- 
leaf.  Add  vinegar  and  sugar,  fill  up  with 
bouillon  or  thin  gravy  and  boil  until 
quite  thick.  The  cut  pickles  and  onions 
are  novv  put  in,  stewed  a  little  while, 
add  the  pieces  of  meat,  heat,  but  do  not 
boil,  then  serve.  If  the  gravy  is  too 
light,  add  some  meat  extract  or  sugar 
coloring.  Fresh  boiled,  peeled  potatoes 
are  served  with  this  dish. 


No.  24.  Muttonroast  Salad. 

Quantity  for  6  People. 

1  lb.  mutton  roast, 

2  yolks  of  eggs, 

Salt,  pepper, 

Some  wine  vinegar, 

1  teaspoonful  of  mustard, 

Yz  pt.  cream, 

4  mustard  pickles, 

1  vinegar  pickle, 

2  tablespoonfuls  of  pearl  onions, 

2  tablespoonfuls  of  oil. 

Preparation:  Meat,  pickles,  onions,  all 
this  cut  into  small  pieces  and  mixed  well 
with  the  other  ingredients,  then  gar- 
nished  with  hard-boiled  eggs. 


No.  25.  Mutton  Pie. 

Quantity  for  6  People. 

3 — 4  lbs.  of  mutton  from  loin  or  leg, 

1  qt.  water, 

V q  part  of  a  small  celery  root, 

2  small  onions, 

Some  salt, 

2  tablespoonfuls  of  butter, 

2/2  tablespoonfuls  of  fiour, 

Juice  from  one  lemon, 

1  pinch  of  white  pepper, 

3  doz.  oysters, 

x/2  pt.  can  of  Champignons, 

2  tablespoonfuls  of  chopped  parsley. 
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XnS  l'aittiu. 


Mutton. 


Xcr  ©aftetcnteig. 

1m  ©fb.  frifctje  Butter, 

U  ©fb.  Sdjmala, 

1  hi  ÖlaS  Gaffer, 

%  ©fb.  Wct)l, 

2  ^felöffel  ©raubt). 

Zubereitung:  TaS  glcifdj  wirb  in  !o? 
tclettgrofee  Stüde  gefctputten,  mit  1  £t. 
2Baf)er,  SeHerietourael,  2  flcincn  $wiebcln 
uiib  Sal^,  latigfam  meid;  gefodjt.  2  t£fj? 
löffel  ©uttcr  mit  SKeljl  etwas  bämpfen  laf? 
fen,  mit  bei*  Malbfleifctibouiüon  auff üQert ; 
3aft  einer  litrrottc  ba3u,  etwas  Pfeffer 
unb  3al3,  wenn  tiütbig,  bie  Sauce  mehrere 
Minuten  fodjcit  laffen;  fic  barf  nid)t  bid 
fein. 

Xcr  Xeig  ift :  Butter  unb  ftett  mufe  fc!)r 
falt  fein,  man  fantt  aud)  bie  ©uttcr  allein 
nehmen.  Xic  ©uttcr  unb  baS  gett  werben 
in  bem  ©iebl  tu  3tiidc  gcfdjnittcu,  baS  fcfyr 
raltc  SBaffcr  unb  ber  ©raubt)  ba^u.  Bitten 
Ieid)ten  Xeig  babott  machen  unb  auSroücti, 
auf  einem  fel)r  bcmeblten  ©rett.  X)ie  ©ut? 
ter  muft  liberal!  in  bem  Teige  3u  fe^en 
fein.  So  ritzte  man  fid)  banad),  wenn 
man  bcn  Teig  flubereitet;  ©uttcr,  2J?eljI, 
©taffer  unb  ©raubt)  barf  nur  ein  wenig  3u? 
fantmen  gelnetct  werben.  2ftit  ber  gröfee? 
rett  .frälfte  bcS  TcigcS  wirb  ber  ©oben  unb 
Sflattb  einer  ©atfforttt  aufgelegt.  ÜPfan  be? 
legt  nun  beit  Tcigbobcn  mit  bem  gefodjten 
ftantmelfleifd),  auf  baS  ftleifd)  bie  ülu? 
ftern,  auf  bie  ?luftcrtt  in  Stüde  gefdjnit? 
tene  Champignons,  unb  mit  ber  feitt  ge? 
badten  ©eterfilie  beftreut,  bie  fertige  an? 
gegebene  Sauce  bariiber  fcfiüttcn.  Tie  an? 
bere  Hälfte  bcS  auSgcroIItcn  Teiges  lege 
al§  Tcdcl  barüber,  mache  eitt  paar  Sin? 
fetmitte  in  bett  Tcigbedcl,  bett  ffianb  fdjött 
formen.  1 — Wi  Stunben  bei  mäßiger 
ftifcc  baden. 

©efoitbcrc  ©cntcrfuitg:  Saffe  ein  Wenig 
bon  ber  Sauce  übrig,  t!)uc  etwas  Lüftern? 
faft  unb  bon  Vj  Sitronc  ben  Saft  baau, 
retdie  bie  Sauce  3ur  haftete. 


The  Paste. 

»4  1b.  fresh  butter, 

54  1b.  lard, 

1*4  glasses  water, 
lb.  of  flour,. 

2  tablespoonfuls  of  brandy. 

Preparation:  The  meat  is  cut  into 

pieces  the  size  of  cutlets,  boiled  tender 
in  1  qt.  of  water,  celery  root,  2  small 
onions,  salt.  Cook  2  tablespoonfuls 
of  butter  and  flour  and  fill  up  with  veal 
•bouillon,  tlien  add  lemon  juice,  salt  and 
pepper,  if  necessary  and  boil  a  few  min- 
utes.  but  do  not  let  the  gravy  get  thick. 

The  Paste:  Butter  and  lard  must  be 
very  cold.  You  can  take  the  given  quan- 
tity  in  butter  only.  Both  are  cut  into 
the  flour,  the  very  cold  water  and  brandy 
poured  in  and  then  stirred  to  a  light 
paste  and  rolled  out  on  a  well  floured 
board.  The  butter  must  be  visible  all 
thru  the  paste.  Do  not  knead  much. 
Roll  out,  line  a  tin  with  half  of  the  paste, 
then  put  in  layers  of  meat,  oysters,  then 
the  chopped  Champignons,  chopped  pars- 
ley,  the  gravy  poured  over  the  whole 
and  then  covered  up  with  the  other  half 
of  the  paste  in  which  make  a  few  cuts, 
finish  off  the  edge  and  hake  in  medium 
hot  oven  1  to  1*4  hours. 

Remarks:  Leave  some  of  the  gravy, 
mix  with  oyster  liquor  and  the  juice  of 
J4  lemon  and  serve  with  the  pie. 


Wo.  20.  ^nftete  bon  tfammclflcifrf),  No-  26*  Mutton  Pie  Prepared 
icljr  ciiifnd)  ^ltbcrcitct.  Simply. 

Zubereitung:  Tiefe  haftete  ift  genau  The  preparation  of  this  pie  is  just  the 
bieferbe  Wie  in  Wo.  25,  nur  aniratt  ber  sa™e  as  in  No-  25>  but  instead  of  oysters 
Lüftern  unb  Champignons  brauche  rof)c,  and  Champignons  take  raw  fine  sliced 
feljr  feine  5VartoffeIfchciben  basit.  potatoes. 


Wo.  27.  finmmbraten. 
ftutljatcn  für  6 — 8  ©crfoitcu. 

fl  ©fb.  ifammpicrtcl,  Sal^,  ©feffer, 
H  ©fb.  ©utter, 

1  Stöffel  «Wehl, 

%  '©int  faure  ober  füfoc  Sahne, 

2  Sftlöffcl  Sttronenfaft, 

1  Taffe  ©taftcr. 


No.  27.  Lamb  Roast. 

Quantity  for  6 — 8  People. 

C>  lbs.  of  lamb  quarter,  salt,  pepper, 
J4  lb.  of  butter, 

1  tablespoonful  of  flour, 

}4  pt.  sour  or  sweet  cream, 

2  tablespoonfuls  of  lemon  juice, 

1  cup  of  water. 
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£«$  Saturn. 


Mutton. 


Zubereitung:  Skt»  ßammfleifcb  tnufe  2 
Xciqc  alt  fein;  luirb  geflopft,  gefolgert  unb 
gepfeffert,  mit  ber  £affe  SBajfer  in  ben 
iöratofen  geftellt.  9?ad)  10  Minuten  gießt 
man  bie  Butter,  tneldic  man  ettr >a§  brau* 
nett  läßt,  beiß  über  ba»  gleifd);  unter  oie* 
lern  93egiefeen  unb  Zugtefeen  bon  Safjne 
läßt  man  bett  traten  gar  merben,  roelctje^ 
ungefähr  lMs — 2  Stunben  Zed  nimmt. 
Zule^t  riil)re  ba»  in  bie  iöratenfauce, 
laffc  ei  ein  menig  bämpfen,  nodj  etma§ 
taffer  bagu  unb,  meint  nötfjig,  nod)  eine 
Steile  mitbämpfen  Iaffen.  S)en  Lammbra* 
ten  änderten;  Sauce  fieben,  mit  bem  $ra- 
ten  ferbiren. 


9fo.  28.  panierter  Lnmmbratnt. 

Zutljaten  für  6  Sßerfonen. 

4  Sßfb.  Lammbiertel, 

Sale,  Pfeffer, 

2  Sier, 

gein  gefiebte  Semmelfrunten, 

Y2  $fb.  93utter, 

1  Yi  Waffen  faure  Saljne, 

1  (Sfelöffel  Wety, 

1  (Eßlöffel  (Sitronenfaft, 

1  Stoffe  SB  aff  er. 

Zubereitung:  £ai  Latnmfleifdj  mirb  feljr 
geflopft,  mit  Saig  unb  ein  menig  Pfeffer 
eingerieben.  ®i c  Gier  fefjaumig  fdjlagen, 
bai  gleifdj  l)inburdjgicl)en  unb  mit  ben 
Semmelfrunten  panieren.  Sie  93utter  laffc 
fepr  beife  tuerben,  ben  23raten  fdjneU  oben¬ 
auf  ein  menig  anbraten,  bann  in  ben  S3acf- 
ofen  tljun,  unter  biefem  Söegiefcen  unb  nad) 
unb  nad)  löffclmeifc  bie  Sabnc  mit  barii- 
bergiefeen,  auch  ein  menig  SBaffer  bagu, 
menn  bie  Söuttcr  31t  braun  tuerben  füllte, 
IM2  Stunbe  bei  langfamer  £i£e  braten. 
Ser  traten  muf3  golbgctb  auifeben;  bann 
anricfjten.  %  Sfelüffcl  3D?ebI  in  bie  S3ra- 
tenbutter,  mit  ettuai  iffiaffer  auffüllen, 
burd)fodtcn  Iaffen  unb  fieben.  SDfan  fattit 
and)  fein  gebarfte  ßbantpigtioni  in  bie 
(Sauce  tbun. 


9io.  29.  Wagrntt  lioit  ^atmttcl*  ober 
fiammfletfd). 

Zutbatcn  für  6  Sßerfonen. 

3  H?fb.  Sammets  ober  Lammfleifd), 

%  Sßfb.  Butter, 

Saig,  6  ^fefferförner, 

2  helfen,  1  Lorbeerblatt, 

V\  gelbe  9tiibc,  Y2  Ziuicbel, 

IM*  £t.  Gaffer; 

3  (Eßlöffel  SJM&I, 

Saft  einer  Ijalbcn  ©itrone, 

1  SBeinglai  IHotbtucin, 

M»  $inb$üdjfe  ©bampignoni, 

5  Trüffeln,  gefebält  unb  gebaeft, 

Mi  SJjcclöffcl  Zll(*cr- 


Preparation:  The  lamb  meat  must  be 
two  days  old.  It  is  pounded,  salted, 
peppered  and  put  into  the  oven  with  the 
cup  of  water.  After  10  minutes  the 
browned  butter  is  poured  hot  over  the 
meat  and  with  a  lot  of  basting  and 
gradually  adding  the  eream  and  lemon 
jnice,  roast  for  \y2  to  2  hours. 

For  the  gravy  stir  into  the  butter 
some  flour  and  a  little  water  and  cook 
(if  necessary)  a  while  longer.  Serve  the 
gravy  with  the  roast  after  straining. 


No.  28.  Breaded  Lamb  Roast. 

Quantity  for  6  People. 

4  lbs.  of  lamb  quarter, 

Salt,  pepper, 

2  eggs, 

Finely  sifted  roll  crumbs, 
y2  lb.  of  butter, 

1  /2  cups  of  sour  cream, 

1  tablespoonful  of  flour, 

1  tablespoonful  of  lemon  juice, 

1  cup  of  water. 

Preparation:  The  meat  is  pounded, 
then  rubbed  with  salt  and  pepper.  Then 
rolled  in  beaten  egg  and  bread  crumbs. 
Heat  the  butter  and  fry  the  meat  quickly 
on  top  of  the  stove,  then  put  it  into  the 
oven,  basting  it  often  and  adding  the 
cream  in  spoonfuls,  also  a  little  water, 
if  the  butter  should  get  too  brown.  Cook 
in  slow  heat  ll/2  hours  until  the  roast 
looks  golden  yellow;  then  serve. 

For  the  gravy  stir  y2  tablespoonful  of 
flour  into  the  butter  and  fill  up  with 
water,  cook  and  strain.  You  can  also 
add  chopped  Champignons. 


No.  29.  Mutton  or  Lamb  Ragout. 

Quantity  for  6  People. 

3  lbs.  of  mutton  or  lamb, 

%  lb.  of  butter, 

Salt,  6  pepper-corns, 

2  cloves,  1  bay-leaf, 
y  carrot,  l/2  onion, 

1  y2  qts.  of  water, 

3  tablespoonfuls  of  flour, 

Juice  front  y2  lemon, 

1  wineglass  red  wine, 
y2  pt.  can  Champignons, 

5  truffles,  chopped  and  peeled. 
l/2  teaspoonful  of  sugar. 
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Tn*  V! mit m. 


Mutton. 


.Subercituitfl:  Xus  $ammcl*  ober 

Lammflcifd),  melches  oon  ber  ©ruft  fein 
füll,  mirb  rut)  in  gletcbrnäfetge  Stiicfc  ge* 
fetmitten,  in  2  Eßlöffel  ©utter  ein  menig 
gebämpft,  mit  1  Vj  Ct.  Gaffer,  gelbe  Wü* 
beit,  ^miebd,  0al3,  ^fefferförnern,  Wel* 
fen  unb  Lorbeerblatt  langfam  meid)  ge* 
fodit.  £ie  übrige*  ©utter  mirb  gebräunt, 
ba$  Wct)l  baju,  ein  menig  mitbräunen  laf ** 
fen,  jnit  ber  burdjgcfiebten  $ammel*  ober 
Lammflcifdjbouillon  auff iktlcn.  Wothmcin, 
©itronenfaft  unb  ein  menig  bon  betn  liljam* 
pignonmaffer  ba^u;  Vn  ^2tunbc  langfam  bic 
3auce  fodjen  laffen.  <£ic  mufj  btcf  fein; 
bann  tljuc  ba$  ftlcifdi,  ©Ijambignonö  unb 
Trüffeln  baju,  fd)mede,  ob  bas  (9emiir3 
alle«  gettiigenb  baratt  ift;  nod)  Vi  Stunbc 
3iet)cn  laffen,  unb  auf  heißer  glatte  an* 
richten.  $)cn  Wanb  ber  glatte  mit  ©lät* 
tcrtcigbalbmonbcn  unb  f leinen  gebratenen 
§leifd)flöfeen  garniren.  Wan  rid)te  fict) 
mit  bett  ftlcifdiflößen  nad)  Cdifcn3ungcn* 
Wagout,  Wo.  35,  Hbiljl.  2.  £ic  3ubc™5 
tung  ift  biefclbe. 


Wo.  30.  Lnmmo’SUciu. 

3utt)aten  für  6 — 8  ^erfonen. 

.SVopf,  Leber,  Lunge  unb  £>cr3, 

Sala,  8  s4>fefferIorncr, 

1  ^tüicbel, 

1  Lorbeerblatt,  2  Welfen, 

%  ©fb.  ©utter, 

1  (Ei, 

©emmelfrumcn, 

2  (Efjlöffcl  Wcf)l, 

©in  menig  töräutcreffig. 

Aubcrcitung:  £cr  Aopf  mirb  gcfpalten, 
bJeljirn  unb  3l,,tgc  f)crau»gcnommen  unb 
in  ©>affer  gelegt.  2>ie  3mtge  »üirb  in 
©taffer  meid)  gelocht,  ein  menig  Sal^,  ^fcf* 
ferförner,  Lorbeerblatt,  Welfen  unb 
bei  baju.  2ludf)  ba»  ©ebirn  läßt  man  bor= 
fiditig  in  biefem  Gaffer  ein  menig  fodben, 
fomic  aud)  (£>cv$,  Leber  unb  Lunge.  2)en 
Äopf  Iaffe  mit  ber  ©ouiüon  meid)  lochen. 
Wadibem  3ungc,  $cr3  unb  Lunge  ziemlich 
meid)  finb,  mirb  alles  in  ©tiirfcl  gcfchnit* 
ten.  Sämmtlidie*  gefdmittene  ^Ieifdi^  in 
einen  Topf  getban,  mit  ein  menig  <Sal3 
unb  meinem  ©feffer  beftreut,  ein  Stiicf 
©uttcr  ba^u,  ein  menig  bon  ber  ©ouiUon, 
unb  alles  burebbämpfen  laffen.  Sa»  gfleifd) 
mirb  bom  töopfc  getrennt,  mit  Sal3  unb 
©feffer  beftreut,  in  (Ei  getaucht,  mit  Sem* 
mclfrumcn  paniert  nnb  in  ©utter  golbgelb 
gebraten;  ebenfalls  mirb  baS  Webirn  etmaS 
paniert  unb  gebraten.  Sic  Leber  fdmeibet 
man  in  Scheiben,  falflt  unb  pfeffert  ftc.  in 
©fehl  panieren  unb  auch  in  ©utter  311  fchö* 
ncr  Jtarbe  braten.  Sa§  fertige  .ftafcfccc 
oon  3tmge,  Lunge  unb  £>cr3  loirb  in  bie 
Witte  auf  einer  beiden  ©latte  angeriditet, 
Leberfdieiben  im  totale  um  baS  ftafdice 


Prcparation:  The  mutton  or  lamb 
meat  which  must  be  from  the  breast  is 
cut  into  equal  sized  pieces,  stewed  a  littlc 
in  2  tablespoonfuls  of  butter,  then  \x/i 
qts.  of  water,  carrot,  onion,  salt,  pepper, 
cloves,  bay-leaf  added  and  the  meat 
cooked  tender  in  this.  For  the  gravy  take 
the  rest  of  the  butter,  brown  it  with 
flour,  and  fill  up  with  the  strained  mut¬ 
ton  bouillon.  Add  the  red  vvine,  lemon 
juice,  some  of  the  Champignon  water  and 
boil  Yi  hour  slowly.  Now  put  in  the 
meat,  Champignons,  trufiles  and  spices 
and  boil  15  minutes  longer.  Serve  on  a 
hot  platter,  and  garnish  the  rim  with 
crescents  of  puff  paste  and  small  fried 
meat  dumplings.  The  dumplings  are  pre- 
pared  the  same  way  as  the  Ox-tongue 
Ragout  in  No.  35,  Chapter  2. 


No.  30.  Lamb  Stew. 

Quantity  for  6 — 8  People. 

Head.  liver,  lungs  and  heart, 

Salt,  8  vvhole  pepper-corns. 

1  onion, 

1  bay-leaf,  2  cloves, 

*/i  lb.  of  butter, 

1  egg, 

Roll  crumbs, 

2  tablespoonfuls  of  flour, 

Some  herb  vinegar. 

Preparation:  The  head  is  split  in  two, 
brain  and  tongue  taken  out  and  watered. 
The  tongue  is  boiled  tender  in  water 
with  salt,  pepper,  bay-leaf,  cloves  and 
onion.  In  the  same  water  cook  the 
brain  and  also  heart,  liver  and  lung  and 
head.  The  head  is  boiled  in  the  bouillon 
until  tender.  * 

When  the  tongue,  heart  and  lung  are 
well  done,  cut  them  into  pieces.  All  cut 
meat  put  into  a  pot,  salt  and  pepper,  a 
piece  of  butter,  pour  in  some  bouillon 
and  stew.  Cut  the  meat  from  the  head, 
salt  and  pepper,  dip  in  egg  and  roll 
crumbs  and  fry  in  butter  golden  yellow. 
The  same  is  done  with  the  brains.  The 
liver  is  cut  into  slices,  salted,  peppered, 
dipped  in  flour  and  also  fried. 

The  hash  of  tongue,  lung,  heart  is 
placed  in  the  middle  of  a  hot  platter, 
the  liver  slices  in  a  wreath  around  it,  the 


Xa$  Ünmm. 


Mutton 


gelegt;  ba»  ßopffleifd),  loeldjeä  audj  in 
gleichmäßige  ©tiidc  gefd)nitten  ift,  unb 
Gtefyirn  obenauf.  Körper  bereitet  man  fief) 
bie  ©auce.  -^n  bic  Butter,  iuorin  ba3 
®opffIeifcf),  ©el)irn  unb  üeber  gebraten  ift, 
tt)uc  einen  Cßliiffel  2J?et)I,  mit  ber  93ouib 
Ion,  toorin  bie§  alle»  gefodit  ift,  auffüllen; 
mit  ctn?a3  ©ffig  ober  Citroncnfaft  ober 
SBcißtoein  bie  ©auce  abfdjmcdcn.  ©erbire 
bic  ©auce  gum  gleifdj. 


9?ü.  31,  ülngont  üoit  ^pnmntcl*  ober 
Znmmflcifd)  auf  cinfndjc  9lrt. 

(£§  ift  biefelbe  Zubereitung  toie  in  3lo. 
29,  nur  laffe  C£^amptgnon§  unb  Xrüffeln 
toeg,  unb  anftatt  SBein  benuße  ein  menig 
2l$ein*  ober  föräutcreffig. 


9Jo.  32,  fiammfronc, 

3ut^aten  unb  Zubereitung  ber  Samm' 
frone  ift  genau  biefelbe  ioie  in  9^0.  42,  2lb* 
tljeilung  3. 


meat  from  the  head  also  cut  into  small 
pieces  and  the  brain  on  top  of  the  hash. 

The  gravy  should  be  prepared  before 
dishing  out  the  hash.  For  the  gravy  take 
one  tablespoonful  of  flour,  stir  it  in  but¬ 
ter  in  which  the  meat,  brains  and  liver 
had  been  fried,  fill  up  with  bouillon  and 
add  a  little  vinegar,  lemon  juice  or  white 
wine.  Serve  the  gravy  with  the  meat. 


No.  31.  Plain  Ragout  from  Mutton 
or  Lamb. 

The  preparation  is  the  same  as  in  No. 
29.  Instead  of  wine  take  wine  vinegar 
or  herb  vinegar  and  leave  off  the  Cham¬ 
pignons  and  truffles. 


No.  32.  Lamb  Crown 'or  Roast 
Neck  of  Lamb. 

Contents  and  preparation  are  the  same 
as  No.  42  of  previous  chapter,  Neck  of 
Veal. 


5*  ttbtbriluftfl : 


Fifth  Chapter: 

PORK. 


Pas  Sd?tr>ein. 


1. 

Schinfen. 

1. 

Ham. 

o 

üfticrenftiid  mit 

gilet. 

o 

Mt 

Pork  Loin. 

3. 

SRippcnftüd  mit  Marmonaben. 

3. 

Pork  Chops. 

4. 

Schulter. 

4. 

Pork  Shoulder. 

5. 

©auchftüd  ober 
Spcd. 

burdnoadifcncr 

5. 

Bacon. 

0. 

$opf. 

6. 

Head. 

7. 

Schnauze. 

7. 

Snout. 

8. 

Ssidbein. 

8. 

Shanks. 

9. 

güfec. 

9. 

Feet 

Taä  gelochte,  gebratene  unb  gepöfelte 
Sehroeinefleifcb. 

Sludi  äße  Angaben  pon  Siefteoerroenbung 
be»  Schtoeincfleifcheä. 

Oiuteä  Schtwincfleifd)  uon  gut  genähr¬ 
ten,  einjährigen  Thicrcn  ift  $art,  beH  unb 
nid)t  3u  fett.  2>a3  $ett  foH  mcift  fein,  bic 
Sditoarte  ober  £xmt  hffl-  Slidht  gute» 
Sdjtneinefleifch  hat  gelbe  Schwarte,  febmie* 
rigcS  ftett  unb  fchr  fette§,  bunfle»  $leifcf). 

Spanferfcl  Reifet  ba§  junge  Schrein, 
tnelcbe»  noch  fangt,  unb  tucIdjcS  in  ber  Äiidhe 
al»  befonberer  fiederbiffen  gilt.  (££  h<*t 
getoöhnlich  ein  ?llter  bon  2 — 3  SBodjen. 

©efte  Stüde  sum  ©raten:  T>a»  Garrc, 
ber  bilden,  auch  leicht  geräucherter  9tip* 
penfpeer,  bie  ftiletS. 

.Qleine  Stiide  nt  ©raten:  $>ie  $ote* 
IettS,  bie  ftiletö  unb  Sdiinfenfcheibcn. 

©efte  Stiide  junt  Schmoren:  fiamm,  gi* 
Iet. 


The  Boiled,  Fried  and  Salted  Pork. 

Also  recipes  for  utilizing  left  over 
pork. 

Good  pork  from  well  fed  year- 
lings  is  tender,  light  and  not  too  fat. 
The  fat  or  lard  must  be  white,  the  hide 
light.  Inferior  pork  has  a  yellow  hide, 
smeary  lard  and  very  fat,  dark  meat. 

Suckling  pig  is  considered  a  delicacy 
in  the  kitchen.  It  is  usually  2  or  3 
weeks  old. 

Best  Pieces  for  Roasts. 

The  pork  loin,  the  smoked  rib  piece. 
the  fillets. 

Small  Pieces  for  Frying. 

The  cutlets,  the  fillets  and  ham  slices. 

Best  Pieces  for  Stew. 

The  pork  shouldcr  and  fillets. 
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£nS  SrfntJCin.  Pork, 


23cftc  Stiicfc  «5 um  Mod)en:  2>cr  23aucl), 
bic  GiSbeinc,  ber  Stopf,  ba§  93Iatt,  burtf)- 
madfjfeuc  Stiicfc. 

2*cftc  Stiirfe  äum  'Jinudjern  unb  Röteln: 

Scf)tnfen,  9tiicfcn,  Lad)§fcf)infen,  ber  23aud) 
alw  burd)lt>ad)fcnen  Speef,  ba§  S^iicfenfctt 
al§  fetter  Speef,  Etamin,  Mürbebraten  unb 
2?orberfcfjinfen. 

3«  ©a Herten:  Scbmartc  unb  Mnocfjen. 


Wo.  1.  ©rfflucincbrntcn. 

Zutljaten  für  6 — 8  s4$erfonen. 

4  s4$fb.  Wippenfpeer, 

<5alg, 

6  Sßfefferförner, 

2  Steifen,  1  Lorbeerblatt,  1  ^lüicbel, 
1%  Gfelöffel  Mef)I, 

1  £affe  Sabnc, 

IV2  &affe  28  aff  er. 

Zubereitung:  £>cr  Sdjmeinebraten  mirb 
gemafdjen  unb  gcflopft,  ctma*  bom  $ctt  be¬ 
freit,  unb  gefalgen.  Ser  23raten  roirb  mit 
1  Staffe  fodjcnben  28affer3,  (Jiemürg  unb 
Zmiebel  in  ben  23ratofen  gefteHt,  laffe  i£)n 
unter  Pielem  93egicHen  IV2 — 2  ©tun ben 
braten.  (£r  muH  fcf)öu  fnuSpertg  gebraten 
fein.  $ft  ber  traten  meid),  lege  ifjn  auf 
eine  glatte  unb  verfertige  bie  Sauce,  $ft 
gu  Viel  gett  au§gebraten,  fo  fd)opfe  e§  ab, 
tljue  ba§  Mcl)I  in  bic  Sßfaitne,  laffe  e§  ein 
menig  fd)inorcn  unb  {tiefte  bic  Saljne  ba- 
311.  Stod)  ein  menig  SBaffer,  menn  nötljig; 
laffe  bic  (Sauce  burd)fodjen  unb  fiebe  fie; 
mit  bem  traten  ferPiren. 


Wo.  2.  Jvrifdjc,  junge  (Sdjmcincfculc  31t 

brntcu. 

gutfjaien  für  10 — 15  ^erfonen. 

8 — 10  s4$fb.  (Sdjmeinefeule, 

Saig,  0  Sßfefferförner, 

3  Steifen,  2  Lorbeerblätter, 

1  gmiebel,  2  (£ftlöffel  Mcpl, 

1  H^tnt  28afjcr, 

i/2  28cingla3  Sfot^mein  ober  Mabcira. 

Zubereitung :  Sic  Sdimeinefculc  mirb 

geflopft,  bic  Sdjmarte  abgegogen;  etma§ 
gett  abfcf)nciben,  bic  Me  ule  mit  Saig  gut 
einreiben,  mit  bem  1  ^int  fodienbcn  28  af* 
fer§,  ©emiirg  unb  Zmicbcln  auffteHen,  2  % 
— 3  ©tunben  im  23ratofcn  unter  biclcm 
23cgicftcu  gar  braten  laften.  Sa§  §ctt 
füllt  mau  gut  ab  unb  rüf)rt  ba§  2??ct)I  gur 
Sauce,  täftt  c§  ein  menig  mitbraten,  füllt 
nod)  ettnal  2Baffer  nad)  unb  tljut  ben  2Bem 
ober  and)  Saline  bagu;  läftt  bic  Sauce  gut 
burd)fod)cn,  fiebt  unb  ferbirt  fie  mit  bem 
traten. 


Best  Pieces  for  Boiling. 

The  brisket,  feet,  head,  shoulder  and 
marbled  pieces. 

Best  Pieces  for  Smoking  and  Salting. 

The  hams,  pork  loins,  smoked  tender- 
loin,  (called  lachs-schinken),  the  brisket 
for  lean  bacon,  the  pork  loin  as  fat 
bacon,  tenderloin  and  shanks. 

For  Gelatines. 

The  hide  or  skin  and  bones. 


No.  1.  Pork  Roast. 

Quantity  for  6 — 8  People. 

4  lbs.  rib  roast, 

Salt,  6  pepper-corns, 

2  cloves,  1  bay-leaf, 

1  onion, 

\l/2  tablespoonfuls  of  flour. 

1  cup  of  cream, 

1^2  cups  of  water. 

Preparation:  The  meat  is  washed  and 
pounded,  some  fat  trimmed  off  and  salted. 
The  roast  is  put  into  the  oven  with  1 
cup  of  boiling  water,  all  spices  and  onion 
and  roasted  1^2  to  2  hours  while  basting 
it  frequently.  The  roast  must  be  crisp 
or  hard  outside.  When  it  is  done  put  it 
on  a  platter  and  prepare  ^the  gravy. 
If  there  is  too  much  fat.  skim  it,  put  the 
flour  into  it,  stew  a  little  while,  add  the 
cream  and  some  water  if  necessary,  cook, 
strain  and  serve  with  the  roast. 


No.  2.  Fresh  Young  Leg  of  Pork 
for  Roast. 

V 

Quantity  for  10 — 15  People. 

8 — 10  lbs.  of  leg  of  pork, 

Salt,  6  pepper-corns, 

3  cloves,  2  bay-leaves, 

1  onion, 

2  tablespobnfuls  of  flour, 

1  pt.  of  water, 

l/2  wineglass  red  wine  or  Madeira. 

Preparation:  The  meat  is  pounded, 
skinned,  some  of  the  fat  cut  off.  rubbed 
with  salt  and  put  in  oven  with  1  pt.  boil¬ 
ing  water,  all  spices  and  onion  and 
roasted  2]/2  to  3  hours,  basting  it  fre¬ 
quently. 

For  the  gravy  skim  the  fat,  stir  in 
the  flour,  stew  a  little  while,  then  add  in 
some  water,  the  wine  or  cream  and  cook 
it  well,  strain  and  serve  with  the  meat. 
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Wo.  3.  Jvriidjc,  junge  Scfguciitcffulc 
mit  ^robfruiticn. 

3utbnten  für  10 — 15  'JScrfoncn. 

Zubereitung :  Xic  ©djtwinefeule  loirb 

genau  fo  jubereitet  mie  in  Wo.  2,  unb  % 
te-tunbe  üor  Warfein  mirb  bic  aiemlid)  gar 
gebratene  ilcule  mit  8  helfen  gefpidt,  mit 
Mi  Xbcelöffel  Surfer  unb  mit  1  Xaffe  in 
Butter  hellgelb  gcröitetem  Scbmar^brob  bc* 
ftreut.  gefi  mit  einem  ÜNcffcr  ba3  s-8rob 
auf  ben  traten  briiefen,  etmaa  '43ratenfett 

bariiber  träufeln  unb  ifm  nod)  Mi— % 

Stunbe  braten.  Xic  Sauce  öerfertigen; 

mit  1%  tffelöffel  SRebl,  1  Wla3  <Rotf}h>ein 
unb  lMi  Xaffe  Gaffer  ba^u,  eine  'iLeilc  fo* 
eben  Iaffen;  bann  bic  Sauce  fieben. 


Wo.  4.  Sdiiucincbratcn  fdjmorcn. 

3utf)aten  für  (3  ^erfotten. 

4  v4?fb.  Sditueiueflcifd), 

^al3,  Pfeffer, 

3  helfen,  1  Lorbeerblatt, 

1  Heine  Zmicbcl, 

2  CSfelöffel  2RcI)l, 

1  Mi  s4>int  Gaffer, 

2  Cfelöffel  üßJeifgocin. 

Zubereitung:  £>as  2chmeinefleifd)  Iäfet 

man  mit  1  (£ftlöffel  gett  unb  3lütebel  auf 
offenem  fteucr  fcfjneü  hellbraun  anbraten. 
X>a<>  Wfchl  ba^u  unb  ein  tuenig  mitbräunen 
Iaffen,  mit  bem  Gaffer  auffütten.  Sal3, 
Wehnir^  unb  Söein  mit  bem  traten  im 
Brutofen  unter  öfterem  SLenbcn  unb  3Je* 
gieren  2 — 2  Mi  Stunben  fdntioren  Iaffen. 
X>ie  Sauce  mirb  entfettet  unb  gefiebt,  mit 
bem  traten  anriditen.  2)er  traten  mufe 
fdjön  hellbraun  fein. 


Wo.  5.  Saueren  Sdjmeinebraten. 

3ut^aten  Tür  6  ^erfonen. 

4  ^ßfb.  Sdüoeincflcifdi,  oom  Stamm  ober 
bon  ber  Steule, 

1  Ct.  (£ffig,  2  Zwiebeln, 

6  ^fefferförner, 

3  helfen,  2  Lorbeerblätter, 

1  .Cmnbooll  Sal3,  311m  (rinlcgcn, 

1 %  Cfolöffel  9Rehl, 

2  X affen  Gaffer, 

Sala,  1  ^rifc  Pfeffer, 

1  'iSeingla»  Wothiocin,  nach  SJelieben. 

Zubereitung:  X>a§  Sdiloeinefleifdi  toirb 

gellopft,  in  eine  Sdiiiffcl  ober  einen  ^tein* 
topf  gelegt  unb  mit  bem  1  Ct.  Gffig  über* 
goffen.  Z^eheln  in  Scheiben  fdmeiben  unb 
ba,3u,  Sal3,  helfen,  ^fefferförner,  Lorbeer* 
blatt  ebenfalls.  2  Xage  barin  liegen  Iaf* 
fen  unb  öftere  menben.  Wach  ben  2  Xa* 
gen  beranänchmcn,  ben  Sdimeinebraten  mit 
1  Xaffe  Gaffer,  etmaS  Sal3  unb  Pfeffer 
beftreuen,  in  ben  ^ratofen  ftellen.  ?tud) 


No.  3.  Brcadcd  Leg  of  Pork. 

Quantity  for  10 — 15  People. 

The  rneat  is  prepared  the  same  way  as 
described  in  No.  2,  but  Y\  hours  before 
done,  8  cloves  are  stuck  into  it,  x/2  tea- 
spoonful  of  sugar  and  1  cup  of  rye  bread 
crumbs  roasted  in  butter  is  strewn  over 
it.  Cover  it  well  with  the  bread  crumbs 
by  pressing  it  down  with  a  knife,  baste 
with  drippings  and  roast  x/2  to  Y  hour 
longer. 

.For  the  gravy  st ir  in  lx/2  tablespoon- 
ful  of  flour,  1  glass  red  wine,  V/2  cup  of 
water;  cook,  strain  and  serve. 


No.  4.  Braised  Pork  Roast. 

Quantity  for  6  People. 

4  Ibs.  of  pork, 

Salt,  pepper, 

3  cloves,  1  bay-leaf, 

1  small  onion, 

2  tablespoonfuls  of  flour, 

1  x/2  pts.  of  water, 

2  tablespoonfuls  of  white  wine. 

Preparation:  The  meat  is  fried  quick- 
ly  in  1  tablespoonful  of  lard  and  onion 
011  the  open  fire,  the  flour  is  stirred  in 
and  browned  a  little.  Now  the  water  is 
poured  on.  salt  and  spices  and  wine  added 
and  then  roasted  in  oven  2  to  2x/2  hours, 
turning  and  basting  frequently. 

For  the  gravy  skiin  the  fat,  strain  it 
and  serve  with  the  roast  which  must  be 
light  brown. 


No.  5.  Sour  Pork  Roast. 

Quantity  for  6  People. 

4  lbs.  of  pork,  neck  or  leg, 

1  qt.  vinegar, 

2  onions, 

6  pepper-corns, 

3  cloves,  2  bay-leaves, 

1  handful  of  salt  fbr  pickling, 

1 1/2  tablespoonfuls  of  flour, 

2  cups  of  water, 

Salt,  1  pinch  of  pepper, 

1  wineglass  of  red  wine  if  you  wish. 

Preparation:  The  meat  is  pounded 
and  put  into  a  jar  or  earthen  dish  with  1 
qt.  of  vinegar,  sliced  onion,  salt,  cloves. 
peppers  and  bay-leaves  and  left  there 
for  2  days  turning  it  once  or  twice. 
When  taken  out  to  roast  put  it  into  the 
oven  with  1  cup  of  water,  salt  and  pep¬ 
per,  also  y2  of  the  onions  that  are  in  the 
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bic  Hälfte  bcr  (£ffi03toiebeln  ba3ii  tljun  unb 
1^4  Gtutibc  unter  öielem  23cgießcn  braten 
laffen.  3>ann  thuc  ba3  2Wef)l  bagu,  1  paar 
Minuten  mitbraten  laffen,  etma»  Gaffer 
3ufüHcn  unb  ben  SBein  ober  V2  Staffe  ©ah* 
ne,  bann  burd)fod)cn  laffen.  S)cn  traten 
mit  bcr  ©aucc  begießen;  ift  er  meid),  lege 
ipn  auf  eine  glatte.  2>ic  ©auce  ficben. 


Wo.  (i.  (ZcFod)tc3  Sdjmcincflctfd). 

Zuthatcn  für  6  Sßcrfonen. 

3  J$fb.  ©djmcinefleifd), 

©al3,  4  s4$fefferforner, 

Va  ^tniebel, 

2  helfen,  1  Lorbeerblatt, 

2  %  dt.  SBaffer. 

Zubereitung:  2>a3  gteifdj  mirb  getoa? 
fcfjen  unb  mit  ben  2 %  dt.  SBaffer  fall  auf? 
geftellt.  Zwiebel,  ©al3  unb  Öemür3  ba3U 
tljun  unb  2 — 2Mj  ©tunben  3ugebcdt  lang? 
fatn  fodjcn  laffen.  iWan  muß  mäljrenb  bem 
Podien  bic  Bouillon  manchmal  fdjäumcn. 
2>a§  fyleifd)  mirb  in  ©d)ciben  gefdjnitten, 
ba»  ©emiife  bamit  garnirt.  3)ic  iöouiüon 
fann  man  311  allen  Wübengemüfen  bermen? 
ben,  aud)  31t  $ülfenfrüdjten. 


Wo.  7.  3d)mcincpüfc(flctfd)  31t  fodjctt. 

Zuthaten  für  6  ^erfonen. 

4  ^fb.  Ct3bcin  ober  ^üfelflcifd), 

6  Sßfefferförner, 

2  helfen,  1  Lorbeerblatt, 

1  ^iuiebel, 

3  dt.  SBaffer. 

Zubereitung:  2>a3  s$öfelfleifch  ober  ©i§? 
bein  loirb  mit  ben  3  duart  lallen  SBaffer 
aufgeftellt.  2)ie  ©cmiir3e  unb  3b3iebcl  ba? 
3iitl)un.  2)a§  Sßöfelfleifdj  mufe  3  ©tunben 
fchr  fangfam  fodjcn.  2)ic  (Eisbeine  brau? 
d)en  auch  fo  lange,  ©er  £opf  mufe  feft 
ocrfd)loffen  fein;  am  beften  fodfc  man  fic 
in  einem  irbenen  Stopfe.  2>ie  _  Bouillon 
toirb,  menn  fic  fall  ift,  galertig  fein;  man 
fann  fic  31t  irgenb  einer  ©ÜI3C  Ocrtocnbcn. 


vinegar,  then  roast  1%  hours  wliile 
basting. 

For  the  gravy  stir  in  the  flour,  stew 
a  few  minutes,  add  some  water,  the  wine 
or  y2  cup  of  cream,  cook,  pour  over  the 
roast.  When  this  is  done,  strain  the 
gravy  and  serve  with  roast. 


No.  6.  Pork  Stew. 

Quantity  for  6  People. 

3  lbs.  of  pork, 

Salt,  4  pepper-corns, 
y2  onion, 

2  cloves,  1  bay-leaf, 

2  y2  qts.  of  water. 

Preparation:  The  meat  is  washed  and 
put  on  with  2 y2  qts.  of  water,  onion,  salt, 
spices  and  cooked  slowly  2  to  2 y2  hours, 
covered  up.  Skim  the  bouillon  several 
times.  Cut  the  meat  in  slices  and  ar- 
range  the  vegetables  around  it.  The 
bouillon  may  be  used  for  all  kinds  of 
vegetables. 


No.  7.  Salt  Pork  for  Stew,  (Hip- 

bone). 

Quantity  for  6  People. 

4  lbs.  of  salt  pork  or  hip-bone, 

6  pepper-corns, 

2  cloves,  1  bay-leaf, 

1  onion, 

3  qts.  of  water. 

Preparation:  The  salt  pork  or  hip- 
bone  is  put  on  with  3  qts.  of  cold  water, 
spices  and  onion  and  cooked  slowly  for  3 
hours.  The  pot  must  be  well  covered 
and  ought  to  be  an  earthen  dish.  The 
broth  will  be  jellied  when  cold  and  can 
be  utilized  for  all  kinds  of  headcheese. 


Wo.  8.  ©eräudjertett  Sdiinfctt  31t 
Fod)nt. 

Zuraten  für  15—20  Sßcrfoncn. 

10  ^>fb.  ©d)infen, 

2  Ztuiebcln, 

f>  Welfen,  2  Lorbeerblätter, 

10  ^fefferförner,  qenitqcnb  Gaffer. 

Zubereitung:  S£>cr  ©djinfen  mirb  1 

Wacht  gemäffert.  $n  einem  Stopf  ober 
©chinfenfeffcl  mit  Gaffer  fall  aufgeftellt. 
2>er  ©chinfcn  muh  mit  Gaffer  bebeeft  fein. 
Ztoiebel  unb  Wcmürflc  ba$u  thun.  S)en 
©dnnfen  fehr  langfam  meid)  fodicn  laffen, 
meldieö  ungefähr  4—5  ©tunben  Zeit  be? 


No.  8.  Smoked  Ham  for  Cooking. 

Quantity  for  15 — 20  People. 

10  lbs.  of  ham, 

2  onions, 

6  cloves, 

2  bay-leaves, 

10  pepper-corns, 

Sufficient  water. 

Preparation:  The  ham  is  kept  in 
water  over  night,  then  put  on  the  fire 
with  cold  water  enough  to  cover  it, 
onions  and  spices  added.  Cook  it  slowly 
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anfprudit.  SKan  fann  biefen  Sdjinfcn  tuarm  in  a  large  kettle  for  about  4  to  5  hours. 
epen,  mit  einer  SRabeirafauce  ba^u,  ober  Scrvc  it  warm  with  a  Madeira  gravy,  or 
für  falten  Vluffdjnitt  benufeen.  cold  in  slices. 


Wo.  9.  Weräudicrtcn  gcfürfjtcu  3d)infcu 
mit  3  riftuar^brobf  rum  tu. 

Qutbaten  für  15 — 20  ^erfonen. 

10  '4>fb.  Sd)infen, 

(denügenb  Gaffer, 
helfen  aum  Spicfen, 
3ct)mar$brobfrumcn, 

1  5Tt?eelöf tcl  braunen  3l,<*cr- 
xSubcreitunn:  Tx'v  3d)infcn  mirb  eine 

Wad)t  getuäffert,  mit  faltem  Söaffcr  aufgc* 
f teilt,  fo  baß  bcrfclbe  mit  ÜBaffcr  bcbccft  ift ; 
4  Shinbeit  langfam  fodjen  Iaffcn.  Wad)  bie* 
icr  3^it  mirb  ber  8d)infen  fltcmlid)  meid) 
|ein;  lege  ibn  auf  eine  glatte,  £iel)c  bic 
i£>aut  ab  unb  fpide  iljn,  mo  bie  ^aut  ab# 
geflogen  ift,  mit  30 — 10  helfen.  Ccftreuc 
bie  s^citc  mit  betn  Teelöffel  gutfer  unb 
bann  bief  mit  geriebenen  Sdiioargbroblru* 
men.  Wad)  biefem  ©erfahren  lege  man  ben 
3d)infcn  in  eine  Pfanne  unb  bade  iljn  1 
Stunbe  im  Cadfofen,  unb  fo  ferbiren;  gebe 
eine  Wfabcirafaucc  ba3u.  in  belifatcS 
(Bericht. 


Wo.  10.  3djinfcn  itt  ^«rguitbcr. 

3utl)atcn  für  15 — 20  ^erfonen. 

10  ^fb.  Sdjinfen, 

2  Slafd)cn  '^urgunber, 

2  f leine  gefdjnittene  ^rDtebeln, 

1  fiaueb,  ift  eine  lange,  grüne 
1  8tüad)cn  $f)t)mian, 

1  Stücfdjen  SWajoran  (Wieiran), 

Ya  T*fb.  Trüffeln, 

Va  '^fb.  Champignons, 

1  febr  groftc  SdjmeinSblafe, 

2  (Eßlöffel  Cutter, 

2%'  Cfclöffel  Wcty, 

Ya  93int  Wiabeira, 

Va  iaffe  CouiUon, 

1  ifud)  aum  Ginbinben, 

SSBaffer,  um  ben  Sdjinfen  $u  fodjen. 

3ubereitung:  'Ster  0chinfen  mirb  bon 
ber  3dimartc  getrennt,  bic  $nod)en  löft 
man  and,  fo  gut  mie  eS  möglid)  ift.  3U 
ben  2  gtfafdjen  2Bcin  tl)ut  man  bie  S^ie^ 

beln,  ben  gefdjnittencn  ßaud),  Xljhmian 

unb  Wiajoran;  legt  ben  8d)infen  24  0tun* 
ben  in  ben  SBein  unb  menbet  ibn  oft.  Wad) 
biefer  ^cit  nimmt  man  ben  8djinfen  f)cx* 
aus,  füllt  _  bic  ^öblung,  mo  ber  .ftnodjcn 
aus  bem  3d)infen  ift,  mit  Trüffeln  unb 
Champignons,  mcldie  man  mit  1  Gfelöffcl 
Cutter.  etinaS  3alj  unb  Pfeffer,  Mt  3Taffe 
gute  ©oiiiDon  Juredit  macht;  biefe  Wiaffe 
in  bie  3dnnfcnhöhlung  tbun  unb  ettnaS  311* 
naben.  Iten  Srfjinfen  ftccft  man  in  bie 
cingcmeicbtc,  auf  beiben  Seiten  innen  unb 


No.  9.  Smoked  Ham  Boiled, 
Breaded  with  Rye  Bread  Crumbs. 

Quantity  for  15 — 20  People. 

10  lbs.  of  harn, 

Enough  water, 

Cloves  for  larding, 

Rye  bread  crumbs, 

1  teaspoonful  of  brown  sugar. 

Preparation:  The  ham  is  kept  in 

water  over  night,  then  put  on  the  fire 
with  enough  cold  water  to  cover  it,  boil 
slowly  for  4  hours.  It  will  be  well  done 
by  this  time,  put  it  on  a  platter,  skin  it 
and  lard  it  where  the  skin  has  been  re- 
moved  with  30  to  40  cloves,  strew  this 
side  with  the  sugar  apd  thickly  with  the 
rye  bread  crumbs,  then  lay  the  ham  into 
a  pan  and  bake  it  in  the  oven  for  1  hour. 
Serve  with  a  Madeira  gravy. 


No.  10.  Ham  in  Burgundy  Wine. 

Quantity  for  15 — 20  People. 

10  lbs.  of  ham, 

2  bottles  of  Burgundy  wine, 

2  small  sliced  onions, 

A  leek, 

1  piece  of  thyme, 

1  piece  of  marjoram, 

%  lb.  of  truffles, 

%  lb.  of  Champignons, 

1  very  large  pig’s  bladder, 

2  tablespoonfuls  of  butter, 

2 y2  tablespoonfuls  of  flour, 

Y\  pt.  of  Madeira, 

Y2  cup  of  bouillon, 

A  cloth  to  tie  up  the  ham, 

Water  to  boil  in. 

Preparation:  The  skin  is  cut  off  and 
the  bones  are  taken  out  as  well  as  pos- 
sible.  To  the  wine  add  the  onion,  the 
chopped  leek,  thyme  and  marjoram,  then 
leave  the  ham  in  it  for  24  hours,  tuming 
it  over  often.  After  that  take  it  out, 
make  a  stufting  of  truffles.  Champignons, 
1  tablespoonful  of  butter,  salt,  pepper 
and  Y2  cup  of  bouillon  mixed  well  and 
stuft  the  cavity  of  the  bone  with  it  and 
sew  it  up.  Clean  the  bladder  well  insidc 
and  outside.  make  a  cut  into  it  and  put 
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au  feen  gereinigte  ScbtoeinSblafe,  giefet  ben 
üitfein,  moriit  ber  Schilden  bie  24  Stun* 
ben  gelegen  bat,  mit  Zwiebeln  unb  ben  an* 
bereu  Zutbaten  in  bie  Sd)tuein»blafe  311 
bcin  Sdfenfen.  9?äbt  fie  f orgfältig  311,  bin* 
bet  ben  Scbinfen  in  ber  iölafc  in  ein  toei* 
fee»  £ud),  ftcat  il)n  mit  faltem  SBaffer  auf 
unb  fod)t  if)n  4 — 5  Stunben  febr  langfam. 
9tadi  biefer  Zrit  biubet  man  ba§  Xucfe  ab, 
macht  bie  y£af)t  in  ber  23lafc  auf,  fängt  bie 
fyliiffigfeit  bc§  Säfenfenä  tu  einem  £opf 
aut.  Zegt  ben  Scbinfen  in  eine  Pfanne, 
Iäfet  bie  93utter  braun  Werben,  ebenfo  ba§ 
äfteljl;  mtt  ber  aufgefangenen  glüffigfeit 
auffüllen,  bann  ben  Süabeira  fjin3u.  'Sie 
(Sauce  burdjfodjen  taffen;  bieüeidjt  nod)  V2 
Xbcelöffel  Zuder  in  bief  elfte;  *e§  ift  beffer, 
bie  Sauce  erft  31t  fdjmedcn.  ©inen  Xfjeil 
biefer  Sauce  über  ben  Scbinfen  füllen  unb 
*4  Stunbe  in  ben  23ratofen  tftun.  Sann 
Sdjinfen  unb  Sauce  anrtdfeen.  Set  Sdjin* 
fen  mit  biefer  Zubereitung  ift  febr  gut. 


Wo.  11.  (vfebrntener  Sdjinfen  mit  (Ster. 

Zutbaten  für  6  Sßerfonen. 

1  s^ifb.  roben  Scbinfen,  in  bünnen 
Sdjciben, 

1  Vs  Sßint  SWild), 

Vs  Sßfb.  Butter, 

12  ©ier, 

1  ißrifc  Sal3  unb  Weifeen  Pfeffer. 
Zubereitung:  Sen  Sdjinfen  fdjneibet 

man  in  bünne  Sdjciben,  legt  ibn  6  Stun* 
ben  in  äftildj,  nad)  ber  Zrit  trodne  man 
bie  Sdjinfenfcbeiben  ab  unb  bratet  fie  fdfjncll 
auf  beiben  Seiten  in  bcßbrauner  83utter, 
legt  ben  Scbinfen  auf  eine  glatte,  mit  ber 
s43uttcr  übergiefeen.  $n  ber  Zc*t  bat  man 
ebenfall»  bie  ©ier  in  23utter  gebraten,  mit 
ein  Wenig  Sal3  unb  Pfeffer  beftreut.  Stieb¬ 
tet  bie  ©ier  forgfältig  auf  bem  gebratenen 
Scbinfen  an. 

löcfonberc  JBcmerfung:  älian  braudjt  ben 
Scbinfen  aud)  nidü  in  SDhldj  311  legen;  and) 
fann  man  burdjWadjfeneu  Spcd  anftatt 
Scbinfen  bcnufecn. 


Wo.  12.  5?crtucnbung  bon  qcfodjtcm 
3rf)infcit  mit  Rubeln. 

Zutbaten  für  6  ^ßerfonen. 

1  'ßfb.  gefodüen  Scbinfen, 
dtemüfcnubeln  hon  2  ©iern, 

1  Eint  SWildb, 

Sat3,  1  Sßrife  Pfeffer,  • 

2 — 3  ©ier, 

©twa£  Butter. 

Zubereitung:  Ser  Scbinfen  Wirb  fein 

gebadt.  Sie  Rubeln  werben  in  SalaWaf* 
fer  10  Minuten  gcfodjt,  auf  ein  Sieb  ab* 
gegoffen.  ©ine  ftorm  ftreidit  man  mit  et* 
wa»  Eutter  au»,  legt  eine  Schicht  Rubeln 
in  bie  ^orm,  bann  eine  Sdiicbt  Sdjinfen. 


the  stuffed  ham  inside,  then  pour  in  the 
wine  with  all  its  contents  in  which  the 
ham  had  been  lying  for  24  hours,  sew  it 
up  carefully.  Then  tie  the  whole  into 
a  white  cloth  and  put  it  on  the  fire  in 
cold  water  to  boil  for  4  to  5  hours  slowly* 
After  this  take  the  cloth  off,  open  the 
suture,  pour  the  fluid  into  a  pot  and  put 
the  ham  into  a  pan. 

Brown  the  butter  and  flour  and  pour  in 
the  ham  fluid  and  Madeira,  cook  it  well 
and  add  perhaps  l/2  teaspoonful  of  sugar, 
better  taste  the  gravy  first.  Fill  some  of 
this  gravy  over  the  ham  and  put  it  into 
the  oven,  roast  for  hour,  then  serve 
it  with  the  gravy.  Ham  prepared  in  this 
way  is  very  fine. 


No.  11.  Fried  Ham  with  Eggs. 

Quantity  for  6  People. 

1  lb.  raw  ham  sliced  very  thin, 

1/4  pts.  milk, 

%  lb.  butter, 

12  eggs, 

1  pinch  of  salt  and  white  pepper. 

Preparation:  The  ham  is  put  in  milk 
for  6  hours,  then  dry  off  the  ham  slices 
and  fry  them  quickly  in  butter,  put  them 
on  a  platter  and  pour  the  butter  over. 
In  the  meantime  the  eggs  have  been 
fried  in  butter  with  salt  and  pepper  and 
now  they  are  carefully  placed  on  the 
ham. 

Remarks:  You  need  not  put  the  ham 
into  the  milk  and  instead  of  ham  you 
may  take  breakfast  bacon.  (Bacon  and 
Eggs). 


No.  12.  Utilizing  Boiled  Ham  with 

Noodles. 

Quantity  for  6  People. 

1  lb.  of  boiled  ham, 

Noodles  made  from  2  eggs, 

1  pt.  milk, 

Salt,  1  pinch  of  pepper, 

2—3  eggs, 

Some  butter. 

Preparation:  The  ham  is  chopped 

fine.  The  noodles  cooked  in  salt  water 
for  ten  minutes,  then  poured  into  colan- 
der.  Butter  a  pan  or  tin  and  put  in  a 
layer  of  noodles,  then  a  layer  of  ham 
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Pork. 


Tn*  2dm>ciit. 


Tiefe*  2 — 3  mal  micbcrbolcn,  obenauf 
Rubeln.  Tie  i’iilrt)  mirb  mit  2 — 3  Giern, 
Sulj  unb  Pfeffer  febr  toemg,  meil  bet 
Sdiinlen  febarf  ift  -  flut  ucrfctilaflcn  unb 
über  bie  Sdjinfeimu  bellt  flcfdfiittet,  etliche 
Heine  ©utterftiicfcf|cn  barauf  tl)un  unb  1 
Stunbe  im  ©aefofen  lanßfam  baden. 


Wo.  13.  fernen  btt  nn  uon  flcfodjtcm 

2d)infcn  mit  Wi'accnruni. 

Zutbaten  für  0  ©erfonen. 

1  ©fb.  aefodjten  Sdjinfen, 

Vj  v4^fb.  iWaccaroni, 

1  ©int  iKilcb, 

£ala,  febr  lueniß  Pfeffer, 

Saft  uon  1  Gitrone, 

2  Gfelöffel  ©atmefan*  ober  Sdjtoeiaer* 

fäfe, 

2—3  Gier. 

Zubereitung:  Ter  Sdiinfen  mirb  fein 

ßebadt.  Tic  ©faecaroni  tuerben  in  Stiid* 
dien  ßebrodjen,  2  Z*ß  lanß,  in  fodjcnbem 
Salamaffer  Yi  Stunbe  flefodjt.  Ginc  gorm 
mit  etma*  ©utter  auäftreidjen,  unb  bic 
meid]  gefod)ten  ÜWaccaroni  bureb  ein  Sieb 
abflieften.  Ginc  Sd>id)t  SNaccaroni,  eine 
Scbid)t  Sdiinfen,  fo  2 — 3  mal  miebcrbolcn, 
obenauf  müffen  Sftaccaroni  fein.  Tie  2KiId) 
mirb  mit  ben  Giern,  Sala,  Pfeffer,  Gitro* 
nenfaft  unb  Geriebenem  ©armefanfäfe  gut 
bcrfd)laflen  unb  über  bie  Scbinfcn^ÜDZacca* 
roni  flefloffen.  Obenauf  ein  paar  ©utter* 
ftüdeben,  1  Stunbe  im  Ofen  baden  unb  in 
ber  gorm  ferbiren. 


Wo.  14.  panierte  Sdjinfenfdjcibcn. 

Sutljatcn  für  t>  ©erfonen. 

1  ©fb.  roben  Scbinfen, 

Wut  %  ©fb.  ©utter  ober  Scf)mal3, 

3  Gimcife, 

2  Taffen  flcriebenc  Scmmelfrumen, 

1  ©rifc  Sala, 

1%  ©int  2ftilcb. 

Zubereitung:  Ter  Sdiinfen  mirb  in 
Zoll  bünne  Scheiben  flcfcfinitten,  5  Stun* 
ben  in  SRilcb  aeleat,  abßetrodnet,  mit  ein 
menifl  Sa^  beftreut  unb  in  Gimeifo  ge* 
taucht,  ^n  (Semmeltrumen  mit  üftebl  ge* 
mifdit,  paniert  unb  in  beiher  ©utter  ober 
Sdimala  au  golbgelbcr  ftarbc  auf  beiben 
Seiten  nebaden.  fvür  Wemi'tfebeilage  finb 
bie  panierten  Sdiinlcnfchciben  febr  fcfjön. 


Wo.  IT).  Wcbratcitc  Scfüucincfilct*. 

Zutbaten  für  6  ©erfonen. 

2  bi*  2Vj  ©fb.  SdmxinefilctS, 

%  ©fb.  Sped  aunt  Spiden, 

Sala.  ©feffer, 

2  GftlÖffcl  ©utter  ober  ©ratenfett. 


and  repeat  2  or  3  tiincs  until  all  is  in. 
The  top  layer  must  bc  noodles,  The 
milk  is  well  mixed  with  2  to  3  eggs  and 
very  little  galt  and  pepper  and  pourefl 
over  the  whole  mass,  a  fcw  pieces  of 
butter  on  top  and  baked  in  oven  slowly 
for  1  hour. 


No.  13.  Utilizing  Boiled  Ham  with 
Macaroni. 

Quantity  for  6  People. 

1  lb.  of  boiled  ham, 
y2  lb.  of  macaroni, 

1  pt.  of  milk, 

Very  little  salt  and  pepper, 

Juice  from  1  lemon, 

2  tablespoonfuls  of  Parmesan  cheese, 
or  Swiss  cheese, 

2—3  eggs. 

Preparation:  The  ham  is  chopped  fine 
and  the  macaroni  broken  in  2-inch  pieces, 
boiled  in  salt  water  for  l/2  hour,  then 
drain.  Butter  a  pan  or  tin,  put  in  a 
layer  of  macaroni  and  one  of  ham,  re¬ 
peat  2  or  3  times  so  that  the  last  layer  is 
macaroni.  The  milk  is  stirred  well  with 
eggs,  salt,  pepper,  lemon  juice  and  grated 
cheese  and  poured  over  the  mass,  then 
baked  in  the  oven  for  one  hour,  after 
putting  a  few  small  pieces  of  butter  on 
top.  Serve  in  the  tin  or  dish  in  which 
this  was  baked. 


No.  14.  Breaded  Ham. 

Quantity  for  6  People. 

1  lb.  raw  ham, 

*/$  lb.  of  butter  or  lard, 

3  whites  of  eggs, 

2  cups  of  roll  crumbs, 

1  pinch  of  salt, 

\l/2  pts.  of  milk. 

Preparation:  The  ham  is  cut  into  V\ 
inch  thick  slices  and  put  into  milk  for 
5  hours,  then  taken  out  dried,  salted. 
dipped  into  white  of  egg  and  then  into 
roll  crumbs  mixed  with  the  flour.  After 
this  it  is  fried  in  hot  butter  on  both 
sides.  These  ham  slices  are  nice  with 
vegetables. 


No.  15.  Fried  Pork-Fillet. 

Quantity  for  0  People. 

2 — 2]/2  lbs.  of  pork-fillet, 

%  lb.  bacon  for  larding,  salt,  pepper, 
2  tablespoonfuls  of  butter  or  drip- 
pings.  • 


92 


Xad  3cbn)cin. 


Pork. 


1  Gfelöffcl  SWcW, 

V'i  Xaffe  füfee  ober  fauere  3abne, 

1  Xaife  Gaffer. 

Zubereitung:  Sa»  Sdimcincfilct  mirb  cU 
ma»  gcHopft,  bic  £aut  abgegogen,  auef)  ba» 
fyett  giemlidj  abgcfd)nittcn.  Ser  3pecf 
mirb  in  fdpnalc  hirge  Streifen  gefd^nitten. 
Sie  ^itet»  bamit  fdjön  fpiden  unb  mit 
Saig  unb  Pfeffer  beftreuen.  eine  flad)e 
Bratpfanne  tljue  ba§  abgefcqnitiene .  gett, 
bon  bem  feilet  nod)  ctma§  Butter  peiß  mer* 
ben  taffen  unb  bic  gület»  Ijtneinlegen.  $m 
Bratofen  unter  bielcm  Begieren  % — 1 
Stunbc,  je  nadibcm  bic  ©röße  ift,  braten. 
Sic  lebte  J/4  Stunbc  gieße  ein  menig  ftett 
ab.  Sollte  e»  gu  biel  fein,  tljue  ba§  9JceI)l 
bagu,  laffe  e§  ein  menig  mitbraten;  ba» 
SBaffer  bagu  unb  bie  Salme  nad)  unb  nad) 
über  ba»  $Iei[d)  gieren,  ber  Zeit  noch 
oft  mit  ber  Sauce  begießen.  Siefelbe  fie* 
ben  unb  mit  bem  fyilet  anriefiteu. 


Wo.  16.  (gefüllte  SdjmcincfiletS,  gc= 
namtt  falfrfjc  Gntc. 

Zutljaten  für  6  Sßerfonen. 

2  große  oon  21/&  $fb.  ober  4  Heine 
Sdpucincfiletg, 

%  ^5fb.  Spcd  gum  Spiden, 

.  Saig,  Pfeffer. 

Zur  3’üIIuttg: 

V'i  $fb.  geljacfteS  ©djmeincfleifdj, 

%  $fb.  geljadteg  $Mbfleifd), 

2  Gier, 

y2  Gßioffel  Butter, 

Vz  Eßlöffel  Gitroncnfaft, 

1  (Eßlöffel  kapern, 

Saig  1  Sßrife  Pfeffer, 

2  Gßlöffcl  Butter  gum  Braten, 
y2  Gßlöffel  ■Dlefji, 

M  Xaiic  faure  ober  füße  Sal)ne, 

1  Saffe  SBaffer. 

Zubereitung:  Sic  $ilet»  toerben  bon 
ber  £>aut  unb  f^ett  getrennt  unb  breit  ge* 
Hopft.  Sdjtoeincflcifd),  gefiadte»  $alb* 
fleifd),  Gier,  %  Gßlöffel  Butter,  Gitronen* 
faft,  Äapern,  Saig,  Pfeffer;  bic§  afle§  mirb 
gut  berarbeitet.  ?luf  ein  fyilct  legt  mau 
bie  güHimg,  ba§  anbere  gitet  barauf 
unb  umbinbet  fie  mit  meinem  Binbfaben 
ober  ftedt  fie  au  ben  Seiten  mit  Zalmfto* 
cfjern  gu.  Sinb  c»  4  Heine  $ilet§,  fo  lege 
auf  2'gilet§  bie  <pälftc  ber  Füllung  auf 
jcbe§,  unb  benuöe  bie  anbereu  2  als  Sc^ 
dcl.  $ft  bicS  alles  gcfdjeljen,  fo  fpide  bic 
fyitcts  obenauf  mit  fdjmalen  Spedftreifcn, 
unb  brate  fie  nad)  9?o.  15  gu  fcf)öner  garbc 
1 — 11,4  ©tunbeu.  Sie  (aaitcc  fiebe  unb 
riditc  fie  mit  ben  fvüct»  au. 

G$  ift  ein  febr  gute»  öcrid)t 


1  tablespoonful  of  flour, 
y>  cup  of  sweet  or  sour  cream, 

1  cup  of  water. 

Preparation:  The  pork-fillets  are 

pounded,  freed  from  skin  and  some  fat, 
then  larded  with  bacon,  salted  and  pep- 
pered.  Put  the  fat  which  you’cut  off  into 
a  flat  baking  tin  with  some  butter,  into 
this  heated  lard  and  butter  put  your  fil- 
lets,  baste  often  and  let  it  roast  in  oven 
45  minutes  to  1  hour.  This  depends  on 
the  size  of  the  meat.  15  minutes  before 
done  pour  off  some  lard.  stir  in  the  flour 
to  brown,  then  the  water  and  gradually 
the  cream  while  basting  it  often.  Strain 
the  gravy  and  serve  with  the  fillet. 


No.  16.  Stuffed  Pork-Fillet  called 
Mock-Duck. 

Quantity  for  6  People. 

2  large  fillets  of  2iy  lbs.  or 
4  small  ones, 

%  lb.  bacon  for  larding. 

Salt,  pepper. 

For  Stuffing. 

l/2  lb.  chopped  pork, 
y2  lb.  chopped  veal, 

2  eggs, 

y2  tablespoonful  of  butter, 
y2  tablespoonful  of  lemon  juice, 

1  tablespoonful  of  capers, 

Salt,  1  pinch  of  pepper, 

2  tablespoonfuls  of  butter  for  frying, 
l/2  tablespoonful  of  flour, 

y  cup  of  sweet  or  sour  cream, 

1  cup  of  water. 

Preparation:  The  skin  and  fat  are  rc- 
moved  from  the  fillet  and  these  pounded 
flat.  Chopped  pork  and  veal,  eggs,  l/2 
tablespoonful  of  butter,  lemon  juice, 
capers.  sah,  pepper  are  well  mixed  to  a 
tnass.  This  stuffing  is  placed  between 
two  fillets  and  these  are  then  tied  to- 
gether  with  String  or  fastened  together 
by  toothpicks.  If  there  are  four  fillets, 
put  V2  of  the  stuffing  on  two  and  place 
the  other  two  on  top,  then  put  bacon 
strips  on  top  and  fry  them  like  No.  15. 
1  to  1  y2  hours.  Strain  the  gravy  and 
serve  with  the  fillets.  This  makes  a  very 
fine  dish. 
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Xn*  3dm>cin. 


Pork. 


»o.  17.  Wcbrntnic  3 diiucincf utclcfto. 

gutljaten  für  0  ©erfonen. 

3  ©fb.  Sditivinefotelcttä, 

Sal3  unb  Pfeffer, 

1  Gi. 

1  ¥»  Xaffc  geriebene  3emmelfrumcnt 
1  Gfclöffel  SRebl# 

1  »eile, 

¥2  Lorbeerblatt, 

Va  Xbeil  einer  flcinen  gmiebel, 

%  ©fb.  Butter  ober  ftett, 

1  Xaffc  Gaffer. 

Zubereitung:  Sie  Sditncinelotclettd  mer* 
ben  gehopft,  gefallen  unb  gepfeffert.  Sa$ 
(£t  mit  1  Gfelöffcl  »iilct)  ocrfdjlagcn,  bie 
Motelette  burcggc$ogen  unb  in  ben  cs-cmmel* 
Irinnen  paniert,  'sn  ber  t)eifeen  ©utter  ober 
»yett  auf  beiben  Seiten  fdnin  golbgelb  längs 
}ant  gebraten,  toeldjeC’  Ya  Stutibc  Zeit 
nimmt,  trenn  fie  %  goH  btrf  finb.  3inb 
bte  Kotelett»  biefer,  bratet  man  fie  20  »ii* 
nuten;  richtet  fie  auf  l>cifeer  glatte  an.  $ft 
febr  biel  gett  in  ber  Pfanne,  Jo  neunte  ein 
trenia  babott,  laffc  3t^iebelfcf)eiben  unb 
2Wcl)I  ettoa»  bräunen,  giefoe  baä  SLaffcr 
bin^u,  »elfe,  Lorbeerblatt,  Salfl  unb  ©fcf* 
fer,  trenn  eS  nötbig  ift  unb  gut  5  3»inu* 
teil  fodien  lauen.  Sie  2ancc  iicben,  über 
bie  5lotclett§  giefoen,  ober  aud)  ejtra  ans 
richten. 


»o.  18.  Wclincftc  3d)nirincfütclctt$. 

gutbaten  für  6  ©erfonen. 

Sic  gutbaten  unb  bie  gubereitung  ift 
genau  btefelbe  tric  in  »o.  17.  Sic  Siotcs 
letttf  trerben  gebaeft,  borfidttig  paniert  unb 
in  ©utter  gebraten;  ungefähr  fi — 10  SRi* 
nuten,  trenn  ba3  .Stotelett  ¥2 — %  goll  bief 
ift. 


9io.  19.  (vlcfrfpnortc  3dtuiciucfotcIctt$. 

gutbaten  für  ö  ©erfonen. 

3  ©fb.  Scbtreinefotelett», 

Sala,  Pfeffer, 

¥  Xaffc  9NcbI  3um  panieren, 

1%  ©int  ©ouitlon  ober  SLaffcr, 

2  »elfen, 

1  Lorbeerblatt, 

¥2  Sbcelöffel  ftlcifcfjcrtraft,  berrübrt, 

4  ©feff  ertönter, 

¥2  gtriebel,  in  Sdbeiben, 

1%  bi§  2  Gfclöffel  ÜMcljl, 

1  SLeinglaS  3ftabcira  ober  »otljtDetn, 
Saft  bon  V*  Gitrone,  ettraS  ©utter. 

Zubereitung:  Sie  Koteletts  trerben  bom 
ijctt  befreit,  mit  3al$  unb  ©feffer  beftreut, 
in  3Kcbl  paniert  unb  in  ettraS  Ijcifocr  ©uts 
ter  auf  beiben  Seiten  fdjneU  angebraten. 
Sie  angebratenen  Koteletts  legt  man  auf 
eine  ©latte,  tbut  SNebl  unb  gtriebel  in  bie 
©ratenbutter,  läfot  eS  bräunen  unb  füllt  e3 
mit  ber  ©ouiUon  auf,  ben  ©ein,  CMetrürg, 


No.  17.  Roastcd  Pork  Cutlets. 

Quantity  for  6  People. 

3  lbs.  of  pork  cutlets, 

Salt,  pepper, 

1  egg, 

1  y2  eups  grated  rolls, 

1  tablespoonful  of  flour, 

1  plove,  ]/x  bay-leaf, 

Ya  small  onion, 

%  Ib.  of  butter  or  lard, 

1  cup  of  water. 

Preparation:  The  pork  cutlets  arc 

pounded,  salted  and  peppered.  The  egg 
is  beaten  with  a  tablespoonful  of  milk 
and  the  cutlets  dipped  into  this  and  then 
into  the  bread  crumbs,  then  fry  light 
brown  in  hot  butter  or  lard.  This  will 
take  15  minutes  if  tliey  are  Y*  inch  thick, 
if  they  are  thicker  fry  them  for  20  min¬ 
utes  and  place  them  on  a  hot  platter. 

If  there  is  much  fat  in  the  -pan  take 
some  of  it  out,  brown  onion  slices  and 
flour  in  it,  add  water,  clove,  bay-leaf, 
salt  and  pepper  if  needed  and  cook  for 
5  minutes.  Strain  the  gravy  and  pour 
over  cutlets  or  serve  it  separately. 


No.  18.  Chopped  Pork  Cutlets. 

Quantity  for  6  People. 

Preparation  and  contents  are  the  same 
as  in  No.  17.  The  cutlets  are  chopped, 
carefully  breaded  and  fried  in  butter 
about  8  to  10  minutes  if  the  cutlets  are 
Y2  to  Ya  inch  thick. 


No.  19.  Stewed  Pork  Cutlets. 

Quantity  for  6  People. 

3  lbs.  pork  cutlets, 

Salt,  pepper, 

Y2  cup  of  flour  for  covering, 

1 Y2  pts.  of  bouillon  or  water  mixed  with 
\Yi  teaspoonfuls  of  meat  extract, 
2  cloves,  1  bay-leaf, 

4  pepper-corns. 

Yt  sliced  onion, 

1J<2 — 2  tablespoonfuls  of  flour, 

1  wineglass  Madeira  or  red  wine, 

Juice  of  Ya  lemon,  butter. 

Preparation:  The  fat •  i s  cut  off  and 

the  cutlets  salted  and  peppered  and 
dipped  into  flour,  then  fried  quickly  in 
hot  butter  on  both  sides.  They  are  then 
taken  out,  put  on  a  hot  platter  and  into 
the  butter  the  flour  is  stirred  with  some 
onions  and  filled  up  with  bouillon,  wine, 
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Xn$  Sduucin. 


Pork. 


Gitionenfaft,  Saig  unb  4  s4$fefferfömer  ba= 
3»,  aufforfjcu  laffen.  Xie  Jiotelett§  in  bie 
Sauce  legen,  gugebeeft  1  Stunbe  im  23acf- 
ofen  langsam  fdjmoren  laffen.  3?adj_  bec 
^ett  bie  Sauce  lieben;  $totelett§  unb  Sauce 
auf  einer  glatte  anridjten. 


• 

sJiü.  20.  SdjUjetncntcrcn  gitgubcrcitcn. 

Zutl)aten  für  6  Sßerfonen. 

1%  ü|8fb.  Sdjmeinenieren,  Saig,  Pfeffer, 
IV2  Snlöffel  ill£el)t, 
y8  $fb.  Butter, 

1  Sßtnt  Bouillon, 

IMi  Stöffel  Sffig. 

Zubereitung:  Xie  gieren  merben  gema? 
fdjen  unb  ber  Breite  nad)  in  %  ^oli  biefe 
Scheiben  gefdjmtten.  Xie  Söutter  läfet  mau 
heiß  merben  uiTb  tl)ut  bie  geschnittenen  9iie= 
ren  hinein.  Bäf3t  fie  1  Minute  fdjmoren, 
Itreut  Saig,'  ein  menig  Pfeffer  unb  bad 
SDieljl  bagu,  läßt  fie  mtt  bem  2Jiel)t  nod)  1 
Minute  fdjmoren,  giefjt  bie  Bouillon  unb 
Sffig  nad)  unb  nad)  bariiber.  1 — 2  33limi= 
ten  bämpfen  laffen,  aber  immer  rühren, 
unb  auf  ftarfem  $euer  bie  Vieren  gubereü 
ten.  Xie  Vieren  finb  meid),  fohrie  )ie  nicht 
mehr  rotf)  au»fel)en;  menn  man  fie  länger 
fd)mortc,  mürben  fie  hart;  gleid)  anrid)teu 
unb  ferbiren. 


9Jü.  21.  Scf)iüctnefIcifcf)ragoat  über 
Pfeffer  genannt. 

Zuthaten  für  6  Sßerfonen. 

2  $fb.  mageres  Sdjmeinefteifcf), 

IV2  Sfelöffel  Butter  ober  gelt, 

Saig/  Pfeffer,  V2  Zmiebel, 

2  helfen,  1  Lorbeerblatt, 

1  M>  Sßlöffel  Ciffig  ober  1  Weinglas  fftoth* 

mein, 

3  Sfelöffel  3Kehr, 

StmaS  SB  aff  er  ober  S3ouiHon, 

V'i  Xaffe  Sdimcineblut,  menn  man  eS 
haben  fann. 

Zubereitung:  Xa»  fyleifdC)  mirb  in  2*4 
Zoll  lange  unb  2M>  Zoll  breite  Stüde  ge= 
fdjnitten.  Xie  Butter  gebräunt,  baS  2)fel)l 
bagu,  etmaS  mitbräunen  laffen  unb  mit 
SB  affe  r  ober  SBouiUon  auffüllen.  Zmiebel 
in  Stüde  fdjneiben  unb  bagu  thun,  unb 
nebft  ©emürg  unb  Saig  burd)fod>en  laffen, 
ungefähr  ein  paar  Spinnten,  Xa3  gefdjnit= 
tene  gleifdj  bann  Vj-  Stunbc  langfam  fo* 
cheu  laffen,  ben  Sffig  ober  fttothmein  hmgu 
thun  unb  meiterfodfen,  aber  langfam,  bis 
eS  meid)  ift,  meldieS  % — 1  Stunbe  bauern 
mirb.  Xa$  gleifd)  in  eine  marrne  9la* 
goutfchiiffel  thun.  Xi c  Sauce  mit  bem  93Iut 
abrühren,  fieben  unb  über  baS  gleifd)  gics 
fjen. 

iöcfoitbere  Söenterfung:  Xa*  S3Iut  fann 
man  auch  meglaffen. 


spices,  lemon  juice,  salt,  4  pepper-corns 
and  cooked  a  while.  The  cutlets  are  then 
put  into  this  gravy,  covered  up  and 
placed  into  oven  to  stew  one  hour.  When 
done  strain  the  gravy  and  serve  with 
cutlets  on  the  same  platter. 


No.  20.  Pork  Kidneys. 

Quantity  for  6  People. 

1  lbs.  pork  kidneys, 

Salt,  pepper, 

1  l/z  tablespoonfuls  of  flour, 

Y%  lb.  of  butter, 

1  pt.  of  bouillon, 

1 P2  tablespoonfuls  of  vinegar. 

Preparation:  The  kidneys  are  eilt 
crosswise  into  V\  inch  slices  and  fried  in 
the  hot  butter  1  minute,  salt  and  pepper, 
stir  in  the  flour,  cook  another  minute 
and  pour  in  bouillon  and  vinegar  and 
cook  1  to,  2  minutes  more,  stirring  con- 
stantly.  Have  a  good  hot  fire.  The 
kidneys  are  tender  when  they  do  not 
look  red  any  longer.  If  they  cook  too 
long  they  get  hard.  Serve  at  once. 


No.  21.  Pork  Ragout  or  Pork 
Pepper. 

Quantity  for  6  People. 

2  lbs.  of  lean  pork, 

tablespoonfuls  of  butter  or  lard. 

Salt,  pepper,  y2  onion, 

2  cloves,  1  bay-leaf, 

1  y2  tablespoonfuls  of  vinegar  or 

1  wineglassful  of  red  wine, 

3  tablespoonfuls  of  flour, 

Some  water  or  bouillon, 

y2  cup  of  pig’s  blood  if  you  can  get  it. 

Preparation:  The  meat  is  cut  into 
inch  squares.  The  butter  and  flour 
is  browned,  then  bouillon  or  water, 
onion  slices,  spices  and  salt  added  and 
the  mass  cooked  a  few  minutes.  Put  in 
the  meat  and  cook  l/2  hour  slowly.  Add 
the  vinegar  or  red  wine  and  continue  to 
cook  slowly  until  done,  which  will  take 
^  to  1  hour.  Put  the  ragout  in  a 
warm  dish  and  stir  the  blood  into  the 
gravy,  strain  and  pour  over  the  meat. 

Remarks:  Von  may  omit  the  blood. 


Tno  Srtituein. 


Pork. 


Wo.  22.  Jvnliriicr  .V>afc,  $0(fbratcn. 

Zutbatcn  für  0  ©crfonen. 

1  ©ft>.  gebadtcd  Sdjrocinefleifd), 

1  ©Tt».  gcbadte*  Malbfleifd), 

1  ©fb.  aepadtcÄ  JRinbfletfd), 

2  Vifclüffd  Butter, 

3  (£ier, 

2  cingcjoeictyc,  auSgcprcfete  Semmeln, 
Saft  dou  k»  Zitrone, 

1  Eßlöffel  ftapern, 

Saig,  1  ©rifc  Pfeffer, 

%  ©fb.  Butter  ober  ftett,  311111  braten, 
%  Eßlöffel  SRe$l, 

1  $aife  Söajfcr, 

1  3iafje  geriebene  Semmeln. 

Zubereitung.:  Scbroeiitefleifd),  Malbflcifd) 
unb  Winbflcifdj,  muß  alle»  fetjr  fein  gefyadt 
fein,  bie  cmgemeiditeii,  auSgebrücften  Sem* 
mein  baau;  viier,  2  (Eßlöffel  ©utter,  ditro* 
nenfaft,  Mapcrn,  ssal3,  Pfeffer,  1  2f)eelöf* 
fei  geriebene  Zwiebeln;  bieö  aücö  3U  bem 
g'lctfd)  unb  alles  gut  gutammen  oerarbei* 
tcn.  Sie  gati3c  SWaffe  3U  einem  länglidjen 
Mloß  formen,  unb  mit  Den  Scmntelfrumen 
ben  ganacn  gleifdifloß  beftreucn.  ©utter 
ober  &ctt  in  einer  flachen  ©ratpfannc  f>eife 
merben  Iaffen,  ben  gleifdjflofe  ijineinlegen 
unb  1  Stunbe  unter  öfterem  ©egiefeen  im 
©ratofen  baden,  ©orfidjtig  ben  gebratenen 
falfdjen  £>afen  auf  eine  ©latte  legen.  $n 
bie  ©ratenbutter  tljue  dfelöffel  2Kcl)l, 
Iaffe  es  ein  luenig  bämpfen,  giefec  baSißaf* 
fer  311,  Iaffe  bie  Sauce  burdjlodjcn  unb  fiebc 
fte.  3Ran  fann  aud)  Saffe  Saljnc  unb 
ctmaS  ditronenfaft  noch  aur  Sauce  geben. 
Serbiren  mit  bem  ©raten. 

©efonbere  ©emerfung:  ÜUfan  fann  aud) 
2—  8  baxtgelocMe,  gefebalie  gange  dier  in 
bie  geformte  ftleifdimaffe  legen  unb  bann 
braten.  VHS  falter  ?luffdmitt  ift  galfdjer 
$>afe  feljr  gut  unb  fdimadbaft. 


Wo.  23.  Wcfiifltcr  Sdnucinofopf- 

Zutljatcn  für  10  ©erfüllen. 

1  SdituetnSfopf  mit  Ofjren, 

Sal3,  6  ©fefferförner, 

7  Ct.  ©affer,  311m  töodjeu, 

1  gelbe  Wübe, 

2  Heine  Zwiebeln, 

%  Stiicf  bon  einer  Scllcriemuracl, 

Vj  ©int  SBeineffig, 

4  helfen,  2  Lorbeerblätter. 

Zum  füllen. 

1  ©fb.  geljacfteS,  mageres  Sditueine* 
flcifdb, 

1  ©fb.  gebacfteS,  maqcreS  tönlbfleifdi 
Sala,  ©feffer, 

V\  ©fb.  ©utter, 

2  eingetucidite,  auSgcbriicfte  Semmeln, 

3  dier, 

Saft  bon  Vi  ditrone, 

1  Tbeelöffcl  geriebene  Ztoiebel, 

1  ©rifc  SWuSlatnufc. 


No.  22.  Mock-Rabbit. 

Quantity  for  6  People. 

1  1b.  chopped  pork, 

1  1b.  chopped  veal, 

1  lb.  chopped  beef, 

2  tablespoonfuls  o(  butter, 

3  eggs, 

2  soaked  rolls, 

Juice  from  x/2  lemon, 

1  tablespoonful  of  capers, 

Salt,  1  pinch  of  pepper, 

%  lb.  butter  or  lard  for  frying, 
x/2  tablespoonful  of  flour, 

1  cup  of  water, 

1  cup  of  roll  crumbs. 

Preparation:  All  the  meat  must  be 
chopped  very  fine  and  mixed  well  with: 
the  roll  from  which  the  water  has  been 
well  drained,  eggs,  2  tablespoonfuls  of 
butter,  lemon  juice,  capers,  salt,  pepper, 
1  teaspoonful  of  grated  onion  and  formed 
to  an  oblong  loaf  and  strewn  with  roll 
crumbs.  The  butter  or  lard  is  heated, 
the  loaf  of  meat  put  in  and  baked  in 
oven  one  hour  while  basting  it  frequent- 
ly.  Take  out  the  mock-rabbit  carefully 
and  put  it  011  a  platter.  For  the  gravy 
brown  x/2  tablespoonful  of  flour  in  the 
frying  butter  or  lard.  cook  and  pour  in 
the  water,  boil,  and  when  done,  strain 
and  serve  with  the  mock-rabbit.  You 
can  also  add  y  cup  of  cream  and  some 
lemon  juice  to  the  gravy. 

Remarks:  You  can  also  put  2  to  3 
hard  boiled  eggs  into  the  loaf  of  meat 
before  baking  it.  It  makes  ^a  fine  cold 
meat  dish. 


No.  23.  Stuffed  Hog’s  Head. 

Quantity  for  10  People. 

1  hog’s  head  with  ears, 

Salt,  6  whole  peppers, 

7  qts.  of  water  for  cooking, 

1  carrot, 

2  small  onions, 

%  of  a  celery  root, 
l/2  pt.  wine  vinegar, 

4  cloves,  2  bay-leaves. 

The  Stuffing. 

1  lb.  chopped  lean  pork, 

1  lb.  chopped  lean  veal, 

Salt,  pepper, 

y  lb.  butter, 

2  soaked  rolls,  3  eggs, 

Juice  from  y2  lemon, 

1  teaspoonful  of  grated  onion, 

1  pinch  of  nutmeg. 
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Pork. 


Sag  Sdnucin. 


(fjtra. 

1  v4$ffr-  geformte  Dtinbergunge, 

V-j  $|b.  gefodjteg  Stalbfleifd), 
u2  s^fb.  gefodjteg  Sdjmetucfleifdj, 

Ms  s$fb.  Trüffeln,  in  Stüddjcn  fdjneiben, 
Mj  H-'fb.  Specf, 

1  meißcg  Sud),  gum  Sinbinben. 
Zubereitung:  Ser  Stopf  iuirb  gut  gerei? 
nigt  unb  ber  tätige  nad)  burctjgefpalten. 
Sie  äußere  £>aut  barf  mdjt  fepr  berieft 
tuerben.  Sie  Stnodjen  löft  man  alle  beraug 
unb  beftreut  ben  Stopf  innen  mit  Saig  unb 
Pfeffer.  Sie  auggelöjten  $nodjen  ^aeft  man 
Hein,  fteHt  fic  mit  ben  7  £t.  SBaffer,  gel¬ 
ber  Dtiibe,  Zwiebeln,  Sellerietuurgel  unb 
SKeineffig,  Gelten  unb  Lorbeerblatt  gum 
Stod)en  auf. 

Sa§  1  s$fb.  geljadte  Stalbfleifd)  unb 
Saig,  Pfeffer,  auggebrüdte  Semmeln,  % 
H$fb.  Butter,  3  Sier,  geriebene  Z^i^b 
(Sitronenfaft,  Skugfatnuß;  bieg  alleg  gu* 
fatnmen  gut  berarbeiten.  3Wan  ftreidjt  bie 
Zarce  1  Zod  bicf  in  ben  Stopf,  legt  auf  bie 
Füllung  in  %  Z°d  gefdjnittenc  Streifen 
Zunge,  Sdjfaeinefleifdj  unb  Stalbfleifd). 
Siefeg  muß  borper  gefod)t  fein.  Huf  biejc 
Streifen  ftreut  man  bie  Srüffelftüddjen;  fo 
mieberpolt  man  eg  mit  ber  Füllung  unb  ge= 
fepnittenem  fyteifcf),  big  ber  Stopf  auf  bei* 
ben  Seiten  gefüllt  ift.  Legt  ipn  gufammen, 
näpt  bie  Stopfpaut  überall  gu  bor  bie  £>eff* 
nung  beg  £>alfeg  legt  man  eine  Spcdfd)ir»ar? 
te,  unb  näpt  fie  mit  betn  £>alg  ein.  Ser 
Hopf  mirb  in  ein  Sud)  feft  cingebunben 
ober  genäpt.  £sn  ber  Söouidon  morin  bie 
Stnocpen  gefoept  toerben,  toirb  aud>  ber  $opf 
4  Stunben  langfam  gefodjt.  9?ad)  ber  Stod)* 
geit  Iäf3t  man  ben  Stopf  in  ber  Bouillon 
Taft  erlalten,  legt  ipn  auf  ein  93rctt  unb 
befdptoert  ipn  etffiag.  $ft  er  gang  falt,  fo 
fdjncibct  man  bag  Sud)  babon,  nimmt  alle 
£vaben  peraug,  fd)neibet  eine  Scpcibe  bon 
Stopfe  ab,  bamit  man  bie  ^üllung  fiept; 
garnirt  bie  Singen  mit  Gttronenfdjcibcn, 
beldjc  man.  mit  einem  fleinen  Sti'tdd)en 
£>olg  feftftedt.  $n  bie  Sdjnaugc  ftedt  man 
einen  Strauß  Sßeterfilie,  um  ben  gangen 
Stopf  legt  man  angemad)tcn,  grünen  Salat, 
unb  fo  ferbiren.  Sg  ift  ein  feineg  ©eridit 
Tür  ein  falteg  Slbenbeffen. 

sDtan  fann  eine  falte  Senffauce  bagu  rei* 
epen. 

üöcfouberc  iöcmcrfuug:  Sie  Bouillon 

fann  man  für  Slgpif  ober  auf  Sülge  benu* 
pen,  fie  mufo  aber  bann  nod)  fepr  eingefodit 
toerben. 


Wo.  24.  Wcbämpftc  Rippen  mit 
Snitcrfrnnt. 

Zutpaten  für  6  ^erfonen. 

3  <Zfb.  gcfalgenc  Sdilocinerippcn, 

1  4?fb.  Sauerfraitt, 

V4  $fb.  Butter,  1  ^rife  Ruder, 
n  arofte  gefepälte  gefdmittene  Slepfel, 
Mi  ftlafrfic  SBcifetoein. 


Extra. 

1  lb.  boiled  beef  tongue, 

Y  lb.  boiled  veal, 

Yz  lb.  cooked  pork, 

y$  lb.  truffles,  cut  up  in  pieces, 

Yz  lb.  bacon, 

1  white  cloth  to  tie  up. 

Preparation:  The  head  is  cleaned  well 
and  split  open  lengthwise  without  cut- 
ting  the  skin.  The  bones  are  all  taken 
out  and  the  inside  of  the  head  is  salted 
and  peppered.  The  bones  are  chopped 
and  put  over  the  fire  with  the  7  qts.  of 
water,  the  carrot,  onion,  celery,  vinegar, 
cloves,  and  bay-leaf. 

For  the  stuffing  mix  well  the  chopped 
veal,  salt,  pepper,  soaked  rolls,  %  lb. 
butter,  3  eggs,  grated  onion,  lemon  juice, 
nutmeg  and  put  the  mass  into  the  head, 
1  inch  thick,  then  make  a  layer  of  tongue 
(Vz  inch  slices),  pork  and  veal.  The  meat 
must  have  been  cooked  before.  Then 
strew  on  each  layer  some  pieces  of 
truffles.  When  both  sides  of  the  head 
are  filled,  sew  it  up,  lay  a  piece  of  pork 
skin  before  the  throat  opening  and  sew 
it  on.  Tie  up  the  whole  head  in  the 
white  cloth  or  sfew  it  into  it  and  cook  it 
4  hours  in  the  same  water  in  which  you 
have  boiled  the  bones.  After  it  is  done 
leave  it  in  the  bouillon  and  cool  it  off; 
when  it  is  nearly  cold,  place  it  on  a 
board,  weight  it  down.  When  it  is  cold, 
cut  off  the  cloth  and  pick  out  all  threads. 
Cut  off  a  slice  front  the  head  so  you  can 
see  the  stuffing.  Pin  a  lemon  slice  into 
each  eye  with  a  toothpick,  into  the 
mouth  place  a  bunch  of  parsley  and 
around  the  head  green  lettuce.  This  will 
make  a  fine  cold  supper  or  lunch.  Serve 
a  cold  mustard  gravy  with  it. 

Remarks:  The  bouillon  after  being 
boiled  down  considerably  may  be  used 
for  head  cheese. 


No.  24.  Pork  Ribs  and  Sauerkraut. 

Quantity  for  6  People. 

3  lbs.  salted  pork  ribs, 

1  lb.  Sauerkraut, 

Ya  lb.  butter, 

1  pinch  of  sugar, 

C>  large,  peeled  and  sliced  apples, 
l/z  bottle  of  white  wine. 
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Tn*  2rtm>ciu. 


Pork 


IViir  ftlctfdtUöfirtirit: 

Vi  H$fb.  gi’budte*  2d)ioeinetleifd), 

*4  H*f&-  Qtft)acfted  Malbflfifd), 

1  e  i,  <zcu&,  Vfeffcv, 

1  (ifolöffel  JÖuttcr, 

V*  lifelöfTel  geriebene  ftiDitbel. 

Zubereitung:  Tie  3d)loc  ine  rippen,  mel* 
d)e  ein  paar  Tage  eingefaßt!  waren,  wer* 
ben  in  3tiicfe  gefdjnittcn,  abgetoafd)en  unb 
abgetrodnet;  in  etioa*  Reißer  Butter  auf 
betben  Seiten  idibn  braun  gebraten  unb  in 
einen  Topf  gelegt.  Ta*  Sauerfraut,  füllte 
e*  311  fauer  ober  3U  fd>arf  fein,  etwa* 
toäffern,  au*brüden  unb  auf  bie  gebratenen 
Wippen  legen.  Ta*  %  Butter,  ge* 
fdjnittene  Vlepfel,  ©cifcwein  unb  Zudcr  ba* 
411,  laßt  biete*  3ufammen  jugebeeft  2 
fetunben  langfant  bämpfen*  füllte  e*  3U 
troden  werben,  ein  wenig  Gaffer  ttadjgie* 
ßen. 

(ßebadtc*  Sd&weinefleifd),  Alalbfleifdj, 
au*gcbrüdtc  Semmeln,  £i,  1  (Eßlöffel  s-8ut* 
ter  unb  ^toiebel  gut  ocrarbeiten.  Tic  Piaffe 
in  fleine  Mlöße  formen  unb  in  ber  Butter, 
loorin  bie  Wippen  angebraten  finb,  bie 
Atlößdjcn  gut  braten.  ^n  ber  Wdtte  bon 
ber  glatte  tltue  Sauerfraut,  bie  Wippen  al* 
Wanb  be*  Sauerfraut*,  bie  ftloßdjen  auf 
ba*  Sauerfraut,  mie  ein  Ttjurm  aufgebaut, 
unb  fo  feroiren.  ©ein,  toenn  er  nidjt  3U 
buben  ift,  fann  man  toeglaffen. 


For  Meat  Dumplings. 

%  !b.  chopped  pork. 

54  lb.  chopped  veal, 

1  egg,  salt,  pepper, 

1  tablespoonful  of  butter, 

J4  tablespoonful  of  grated  onion. 

Preparation:  The  pork  ribs  which  had 
been  salted  for  several  days  are  cut  into 
pieces,  washed,  dried  and  fried  on  both 
sides  in  hot  butter,  then  put  into  a  pot, 
the  Sauerkraut  on  top.  (If  the  Sauerkraut 
is  too  sour  soak  it  in  water  and  drain). 
Add  M»  1b.  butter,  apples,  white  winc  and 
sugar,  cover  and  cook  slowly  for  2  hours. 
When  it  gets  too  dry,  pour  in  somc 
water. 

The  Meat  Dumplings:  The  chopped 

pork  and  veal,  soaked  roll,  egg,  1  table¬ 
spoonful  of  butter,  onion  are  well  mixed 
to  a  mass  and  dumplings  formed  from  it. 
Then  fry  them  well  in  the  butter  in 
which  you  fried  the  ribs. 

Arrange  the  Sauerkraut  in  the  middle 
of  the  platter,  the  ribs  around  it  and  the 
dumplings  piled  on  top  to  a  heap.  Then 
serve.  If  you  can  not  get  wine,  omit  it. 


Wo.  25.  ^rntwitrft  ^bereiten. 

Zutbaten  für  6  ^erfonen. 

2  Mi  ^fb.  burd)Wad)fene*  3d)tueinefleifd), 
3al3, 

VL>  Tbcelöffel  feinen,  meinen  Pfeffer, 

Mi  Tbcelöffel  feine  Welfen, 

Mi  Tbcelöffel  Tbbmian. 

Zubereitung:  Ta*  ftlcifd)  »oirb  rolj  brei* 
mal  burd)  bie  aWafdbinc  »genommen  ober  febr 
fein  gebadt,  unb  alle*  angegebene  ÖJcwüra 
ba3u,  gut  oerarbeiten.  Tie  WJaffe  in  bünne 
Sditt>ein*bärmc  füllen,  unb  frifcb  braten. 


No.  25.  Sausage. 

Quantity  for  6  People. 

2 1/2  Ibs.  marbled  pork, 

Salt,  y2  tablespoonful  of  white  pep- 
per, 

]/2  teaspoonful  of  cloves, 

l/2  teaspoonful  of  thyme. 

Preparation:  The  meat  is  ground 

three  times  or  chopped  very  fine,  then 
mixed  well  with  the  given  spices,  filled 
into  hog  intestines  and  fried  fresh. 


Wo.  26.  Wcbrntcnc  ^ratmurft. 

2  Mi  ^fb.  ^ratlrurft 
2  Eßlöffel  Sdimal3, 

1  fleine  Zwiebel, 

1  Eßlöffel  SWebl.  Sala.  Pfeffer, 

1  Taffe  Bouillon  ober  ©aff er, 

Vj  Tbeelöffel  Jylcifcfjcmaft. 

Zubereitung:  Tie  ©ratwurft  mirb  in 
bem  betßen  ftett  langfatn  braun  gebraten, 
auf  eine  Sdjuffel  gelegt,  man  tbut  bie  ge* 
fdmittene  Zwiebel  unb  Wfcbl  in  ba*  s33ra* 
tenfett  unb  läftf  e*  gelb  werben.  Wfit  ©af* 
fer  ober  ©ouiUon  auf  füllen,  etwa*  ftlcifdi* 
ertraft,  trenn  man  bat,  ba3it.  3alj  unb  1 
3?rife  Pfeffer  baau,  burdtfoeben  laffen,  fie* 
ben  unb  bie  Sauce  über  bie .  ©ratwurft 
gieren  unb  ferbiren. 


No.  26.  .Fried  Sausage. 

2l/2  lbs.  of  sausage, 

2  tablespoonfuls  of  lard, 

1  small  onion, 

1  tablespoonful  of  flour, 

Salt,  pepper, 

1  cup  of  bouillon  or  water, 
l/2  teaspoonful -of  meat  extract. 

Preparation:  The  sausage  is  fried 
slowly  in  the  hot  lard  until  brown,  then 
take  it  out  and  put  the  sliced  onion  into 
the  same  lard,  add  the  flour,  brown  it 
and  fill  up  with  water  or  bouillon,  if  you 
have  meat  extract  put  in  the  given  quan¬ 
tity,  salt,  and  pepper  and  cook.  Pour 
this  strained  gravy  over  the  sausage  and 
serve. 
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Xa$  3rf) uicin. 


No.  27.  Sausages. 

Quantity  for  6  People. 


Wo.  27.  SSMirftdjcn. 

3utljaten  für  0  ^erfonen. 

m  magereg  Scfjtoetnefleifdf, 

Vi  s4>fb.  ©djmeinerücfcnfett, 

2al3,  1  vi<rife  meinen  Pfeffer, 

2  paar  fpammelbärme. 

Zubereitung:  Xag  fyleifrf)  unb  g^tt  tnirb 
roh  fein  gehacft  ober  3  mal  burd)  bie  21?a* 
fdjine  genommen,  mit  Saig  unb  Pfeffer 
gut  dermifdü,  bie  £>ammclbärme  füllt  man 
mit  ber  21? affe;  man  fann  fic  in  beliebig 
lange  SBürftdjen  brefjen.  30?  an  fann  bie 
29ürftcfjen  burd)  etma»  fein  gcl)adte  Xrüf* 
fein  berfeinern. 


Wo.  28.  (Zcbratcuc  ffijiirftrijcn. 

3utf)aten  für  6  ^erfonen. 

1  2\tb.  ÜSürftcffen, 

2  C^itüeifg, 

Vs  Staffe  W?cl)l, 

1  Xaffe  geriebene  Semmeln,  Saig, 
Söratcnfctt  ober  23utter. 

Zubereitung:  Xie  SBürftcfjen  merben  mit 
ein  toenig  Saig  beftreut,  in  Gitoctb,  2J?ef)I 
unb  Semmelfrumen  pauirt  unb  in  febtoim* 
menbem  fjeiftem  $ctt  gu  feböner  garbc  ge* 
baden,  ober  in  ettoa»  Butter  gebraten. 

Sllg  ©cmüfe  *  Beilage  finb  bie  fleincn 
2Biirftd)cn  fd)ön. 

iZcfonbcrc  iZentcrfuttg:  21?an  fann  fic 
and)  nad)  Wo.  20  mic  gebratene  Söratiourft 
gubereiten  unb  nidit  pantren. 


Wo.  29.  fBctf?frflnt=^aftctc  mit 
Sdjiuciitcficifd)  gefüllt. 

3utl)ateu  für  6 — 8  ^erfonen. 

1  2Beiöfraut, 

%  2?fb.  gefiaefteg  Sdpocincfleifd), 

%  $fb.  gebadteg  Wtnbfleifd), 

2  Gier,  Saig,  l  Sßrife  Pfeffer, 

2  Gftlöffel  Butter  ober  SZratenfett. 

Zubereitung:  Xag  Sßeiftfraut  toirb  ge* 
blättert,  bag  ^>erg  berauägefcfjnitten,  bie 
2Beif$frautbIättcr  in  Salgmaffer  meid)  ge* 
fod)t.  Xag  gebadte  c:dürcincflcifd)  unb 
Winbfleifd),  Butter,  Gier,  Saig  unb  ^fef* 
fer  gut  berarbeiten.  Ginc  gcfcfiloffcne 
fyorm  mit  ein  toenig  Butter  auSftreicfjcn, 
bie  gefoditen  $rautblätter  aug  bem  Saig- 
tuaffer  nehmen ;  1  Sdiidit  Strant  in  bie 

frorm  legen,  bann  1  Schicht  bon  ber  fyleifcb* 
faucc  uiib  biefeg  3  mal  miebcrbolen;  guleb* 
Girant  obenauf.  Xic  fyorm  gut  berfd)Iie* 
feen  unb  in  fodbenbem  2Zafferbabe  2  Stun* 
ben  fodjen.  Xann  biefclbe  auf  eine  glatte 
ftürgen,  borber  aber  bie  s33ritbe  ein  toenig 
aug  ber  ftorm  laufen  laffen;  bie  iörübe 
toirb  gur  Sauce  benufet. 

Xic  Sauce  ift:  5  Gradcrg  berreiben 
unb  berriibren  mit  1  Gülöffcl  Butter,  Saig, 
Pfeffer,  unb  bie  Prüfte  bon  ber  haftete 
bagu,  burdiFodjen  laffen,  noch  ettoag  23ouiI* 


y2  lb.  lean  pork, 

y2  lb.  fat  pork  from  loin, 

Salt,  1  pinch  of  white  pepper, 

2  sheep  intestines. 

Preparation:  Meat  and  fat  are  chopped 
fine  or  ground  3  times,  salted  and  pep- 
pered,  filled  into  the  intestines  and 
formed  into  lengths  of  sausages.  You 
can  improve  the  sausage  with  chopped 
truffles. 


No.  28.  Fried  Sausages. 

Quantity  for  6  Peo*ple. 

1  lb.  sausage, 

2  whites  of  eggs, 
y2  cup  of  fiour, 

1  cup  of  grated  rolls, 

Salt,  drippings  or  butter. 

Preparation:  The  sausages  are  salted, 
dipped  into  white  of  egg,  fiour  and  bread 
crumbs  and  fried  in  hot  drippings  or 
butter  to  a  nice  brown  color.  They  are 
nice  with  vegetables. 

Remarks:  You  can  prepare  them  like 
No.  26  and  omit  the  bread  crumbs. 


No.  29.  White  Cabbage  Pie  with 

Pork. 

Quantity  for  6 — 8  People. 

1  head  of  white  cabbage, 

34  lb.  chopped  pork, 

34  lb.  chopped  beef, 

2  eggs,  salt,  1  pinch  of  pepper, 

2  tablespoonfuls  of  butter  or  drip¬ 
pings. 

Preparation:  The  outer  leaves  of  the 
cabbage  are  taken  off  and  the  interior 
or  heart  boiled  soft  in  salt  water.  Mix 
well  the  chopped  pork  and  beef,  butter, 
eggs,  salt  and  pepper.  Butter  a  pan  or 
pot,  drain  the  salt  water  from  the  cab¬ 
bage  and  put  in  layers,  cabbage  and  meat; 
repeat  3  times  until  all  is  in,  the  cabbage 
being  on  top,  then  close  the  dish  and 
boil  in  a  double  boiler  for  2  hours. 
Dump  on  a  dish  or  platter,  after  drain- 
ing  off  the  broth. 

For  the  Gravy:  Stir  5  rolled  crackers 
with  1  tablespoonful  of  butter,  salt,  pep- 
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Ion  ober  Gaffer  bii^u,  toenn  fit*  3U  bief 
werben  füllte.  HWii  2  Eigelb  bic  3aucc  ab» 
brüten,  unb  bic  haftete,  auch  gefüllter 
Ahautlopf  genannt,  mit  ber  Sauce  ferbi* 
ten. 

Befonberc  ©emerfung:  UNan  fann  auct) 
nur  Sctjim'inefleifd)  311c  güllung  bcrwen* 
ben;  bic  Brühe  braucht  man  nur  mit  1 
Teelöffel  SKcbl  3U  üerbiden,  anftatt  mit 
(iraderö. 


per,  add  the  broth  and  boil.  If  it  gets 
too  thick  add  somc  bouillon  or  water, 
and  stir  in  2  yolks  of  eggs,  serve  with 
the  pie. 

Remarks:  For  the  filling  you  may 
take  pork  only  and  for  gravy  thickening 
take  flour  instead  of  crackers. 


vJlo.  30.  Bktfifraunuürftdjcu. 

Zutbaten  für  0  ©erfonen. 

1  fcbäncö  iükifefraut, 

\  Bfb.  gebadte«  Sditucineflcifd), 

^al3,  1  H$rife  Bfeffer, 

%  ^fb.  sped,  1  Snnebei, 

llcbrige  Bratenfauce  ober  falfcbe, 
ungefähr  1  Sßint. 

Zubereitung:  Xaö  ÜÖcißfraut  wirb  aau3 
in  SaUmaffer  palb  Weid)  gcfod)t.  Xic  Blät* 
tcr  borjiditig  non  bem  halb  weich  gelochten 
Jtraut  ablöfen.  Xic  Abfälle  nom  .Slraut  t>er* 
badt  man  fein,  aber  nicht  ba»  Ürautt)cr3, 
nerarbeitet  ba*  Jvraut  mit  bem  gebadten 
glcifcb,  Sal3  uttb  Pfeffer,  legt  etwa»  auf 
bte  Blatter,  non  ber  grleifcbfuHung,  rollt 
fie,  umbinbet  fie  mit  einem  meinen  gaben. 
Xen  Sped  febneibet  man  in  flcinc  Üisürfcl, 
ebenfalls  bie  Zwiebel,  bratet  bie  Bkife* 
frauttuürftcben  in  einer  Bratpfanne  3U  fdjö* 
ner  garbc.  güHt  bic  bünne  Bratenfauce 
barüber,  bedt  bic  Pfanne  3U,  Iäfet  bie 
BMirftdjcn  IVj — 2  Stnnbcn  in  ber  Sauce 
fd)moren,  rid)tet  ^yürftdjen  unb  Sauce  auf 
einer  glatte  an. 

Befottbcrc  Bcntcrfuitg:  £>at  man  leine 
Sauce,  fo  macht  man  eine  falfcbe:  1  Gfe* 
löffel  Butter  bräunen,  2  (Sfelöffcl  SLRc^I ; 
Gaffer  ober  Bouillon  auffüllen,  3  Cfelöffel 
Sabne  baju  tuenn  man  hat.  Xurcbfocben 
Iaffen.  Sal3  unb  1  ^?rife  Pfeffer  ba3u; 
bat  man  feine  Bouillon  311m  auffüllen  unb 
man  rnuft  ©affer  benupen,  fo  tbue  Vi 
Xbcclöffcl  glcipbcptraft  ba3ii. 


No.  30.  Cabbage  Sausages. 

Quantity  for  6  People. 

*  1  head  of  white  cabbage, 

Y\  lb.  chopped  pork,  * 

Salt,  pepper, 

%  lb.  of  bacon,  1  onion, 

Leftover  gravy  or  1  pt.  of  false 
gravy. 

Preparation:  The  vvhole  head  of  cab¬ 

bage  is  boiled  half  soft  in  salt  water. 
The  outer  leaves  are  then  carefully  taken 
off  and  some  of  the  mixture  of  chopped 
pork,  salt  and  pepper  put  on  each  so  that 
the  leaf  is  rolled  or  wrapped  around  it 
and  tied  up  with  string.  The  bacon  and 
onions  are  cut  into  small  pieces  and 
fried,  then  these  little  cabbage  sausages 
are  fried  in  it  to  a  nice  brown  color. 
The  thin  gravy  is  poured  over  them, 
the  pan  is  covercd  and  the  sausages 
stewed  for  \l/2  to  2  hours,  then  served. 

Remarks:  If  you  have  no  gravy  make 
one  by  browning  1  tablespoonful  of  but¬ 
ter  and  2  tablespoonfuls  of  flour  and 
filling  up  with  water  or  bouillon,  putting 
in  3  tablespoonfuls  of  crcam  if  you  have 
it;  salt,  pepper.  If  you  have  no  bouillon 
stir  ]/2  teaspoonful  of  meat  extract  into 
the  water  that  you  pour  in. 


Wo.  31.  Spnnfcrfcl  ober  Wt  ildjfdiwct  ti¬ 
ef)  cn. 

Zutbaten  für  8 — 10  ^3erfonen. 

1  2NiId)fd)Wcin,  Sal*,  1  Brife  Pfeffer, 
%  Bfb.  Butter,  %  $int  Gaffer. 
Zubereitung:  Xa§  gefd)Iad)tete,  au§gc* 
nommene  SltilcblcbwcindKn  Wirb  gut  gewa* 
fdjen,  ein  paar  Stunben  mufe  man  e§  in 
'iSaffcr  liegen  Iaffen,  trodnet  ei  gut  ab, 
tbut  bie  9lugen  auSftedjen  unb  fatal  e§  bon 
innen  unb  aufecn.  Xic  Borbcrfüfcc  biegt 
man  unter  bie  Bruft,  bie  ftinterfüfic  unter 
ba$  Xbier,  unb  legt  ba3  Sd)Wcincbcn  in 
eine  Bratpfanne.  in  heftet,  Wenn  bic 
Bratpfanne  einen  (£infafc  hat,  Worauf  man 
bav  SdjWcinchen  legt;  füllt  etwas  Don  bem 


No.  31.  Spanferkel 

Quantity  for  8 — 10  People. 

1  suckling  pig, 

Salt,  1  pinch  of  pepper, 
l/2  lb.  of  butter, 

Y\  pt.  of  water. 

Preparation:  The  well  washed  and 

dressed  suckling  is  left  in  water  for  a 
few  hours.  The  eyes  are  taken  out  and 
it.is  salted  inside  and  outside.  The  fore 
and  hind  legs  are  bent  under  the  pig 
and  in  th is  way  it  is  placed  into  a  pan 
with  a  tray  on  which  it  rests.  Pour  in 
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angegebenen  SBaffer  bin^u,  läftt  c»  10  Mi¬ 
nuten  im  53ratofen  beimpfen.  Sie  angege* 
bene  Butter  läßt  man  uerlaufen  unb  bc- 
ftreidjt  ben  Giraten  alle  5 — 10  Minuten 
mit  berfelben  Butter.  Sa»  Sßaffer  giefet 
man  nad)  unb  nad)  f)üi3u,  fo  baß  ba§ 
©djtoeindjen  nid)t  anbrennt;  ba3  2JiiIdj= 
fd)tr>eind)en  mufe  1  %  ©tunbe  braten.  $n 
ber  3e^  fterfje  manchmal  in  bie  £aut,  mit 
einer  ©pttfnabel,  bamit  bie  £>aut  nidjt  bla= 
ftg  tnirb.  Surd)  baS  Söeftreidjen  ber  23ut* 
tcr  luirb  bag  ©d)tr>eind)en  fd)ön  fnugperig. 
Ser  Sratenfaft  ltfirb  fo  gereicht  al§©auce; 
man  fann  and)  eine  Srüffel*,  kapern-  ober 
Somaten^Sauce  bagu  reichen. 


Wo.  32.  WcfitfÜcg  Spnnfcrfcl  ober 
9JftItf)ftf)toeindjcn. 

Zutfjateu  für  8 — 10  ^erfonen. 

1  ©toanferfel, 

2  Sßfb.  füfefaure  Hepfcl, 

1  Saffe  boÜ  Äorintfjen, 

V?  Saffe  grofoe  Dtofinen,  ohne  ®erne, 

1  ©felöffel  Zuder,  « 

©als, 

$fb.  S9utter. 

Zubereitung:  Sag  SWildjfdjnjeindjen, 

toenn  eg  auggenommen  unb  gut  gclrafdjcn 
ift,  mit  ©alg  einreiben.  Sic  Stepfel  fd)ä* 
len,  bag  föer^  I)crau»ncl)men  unb  in  ^4 
fdmeiben.  Slepfel,  Äorintljen  unb  Zucfer 
oermengt  in  bag  ©djtoeindjen  füllen,  <junä* 
ben  unb  gang  genau  fo  braten  lute  nad) 
Wo.  31. 

©auerfraut  unb  S3ratfartoffeI  paffen  gut 
bagu. 


Wo.  33.  ©pnitfcrfcl  ober  Wiifd)fd)Uiciu= 
djett  mtf  frnngöftfdjc  Wrt. 

Zutljatcn  für  8 — 10  Sßerfonen. 

1  ©panfertel, 

fieber,  fiunge  unb  ^>erg  babon, 

M*  Sßfb.  fein  gefjaefte»  ©tf)h)einefletfd), 
©alg,  1  $rifc  Pfeffer 

2  ©felöffel  Butter, 

1  ©i. 

Zubereitung:  Sag  ©djlncindjcu  ttnrb 

auggenommen,  getrafdjen,  abgetrodnet  unb 
gefalgcn  bon  innen  unb  auften;  fieber, 
ilungc  unb  öerg  febr  fein  gebaeft,  aitdi 
bag  M»  ^fb.  ©djtoeinefleifdi  mit  ber  Butter 
unb  ©i,  ©alg  unb  Pfeffer  nebft  ein  paar 
Stopfen  Gitronenfaft  bagu,  gut  berarbeiten, 
bag  ©d)toeind)en  füllen,  bann  gunäben,  mit 
feinem  ©alatöl  überall  beftrcicben  unb  1% 
— 2  ©tunben  langfam  braten,  ©ttnag  2Baf= 
fer  nad)  unb  nad)  gugieften.  Ser  traten 
toirb  mit  Gitronenfdiciben  garnirt.  Ser 
33ratenfaft  bagu  gcrcid)t. 


some  water  and  let  it  roast  for  10  min- 
utes.  The  butter  is  melted  and  the  pig 
is  brushed  with  it  every  5  to  10  minutes. 
Gradually  pour  in  some  water  and  cook 
it  ll/2  hours.  Prick  the  skin  several 
times  so  it  will  not  blister,  the  butter 
will  make  the  pig  crisp.  The  drippings 
will  be  served  as  gravy,  you  can  also 
serve  a  truffle,  caper  or  tomato  gravy. 


No.  32.  Stuffed  Spanferkel. 

Quantity  for  8 — 10  People. 

1  Suckling  pig, 

2  lbs.  sweet  sour  apples, 

Dried  currants,  1  cupful, 

y2  cup  seedless  raisins, 

1  tablespoonful  of  sugar, 

Salt,  y2  lb.  of  butter. 

Preparation:  The  dressed  and  well 
washed  suckling  is  rubbed  down  with 
salt.  The  apples  are  peeled,  cored  and 
quartered,  then  mixed  well  with  dried 
currants,  raisins  and  sugar  and  stuffed 
into  the  suckling  which  is  sewed  up. 
Now  bake  just  the  same  as  No.  31. 

Remarks:  Sauerkraut  and  fried  po- 
tatoes  are  good  with  it. 


No.  33.  Spanferkel  a  la  French 
Style. 

Quantity  for  8 — 10  People. 

1  suckling  pig, 

Liver,  lungs  and  heart, 
y2  lb.  fine  chopped  pork, 

Salt,  pepper, 

2  tablespoonfuls  of  butter, 

1  egg. 

Preparation:  The  suckling  pig  is  well 
washed  and  dressed  and  rubbed  with 
salt  inside  and  outside.  I.iver,  lungs 
and  heart  are  chopped  very  fine  and 
mixed  well  with  butter,  egg,  salt,  pep¬ 
per  and  a  few  drops  of  lemon  juice,  then 
stuffed  into  the  pig  and  this  sewed  up. 
The  pig  is  brushed  with  fine  salad  oil 
and  roasted  slowly  for  1^  to  2  hours. 
Water  is  added  from  time  to  time,  gar- 
nish  with  lemon  slices  and  serve  with 
the  gravy. 
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Mo.  34.  Tno  (f  infamen  mib  Köfeln. 

00  Wb.  ftlcifd), 

2  Wb.  «al*, 

2  (rnlöffel  gebotenen,  tocifecn  Pfeffer, 
4  Vi  Wb.  3al$, 

**&  Wb.  Salpeter, 

Vn  Wb.  3l,£fcr*  fnapp, 

9  Ct.  Gaffer. 

Zubereitung:  SRan  reibt  baS  flanke 

ftlcifd)  mit  ben  angegebenen  2  W&  Sala 
fo  lange  cm,  bi$  baSfelbe  gaiu  unb  gar 
perfdjtmnbet,  alle  ©clcnfe  unb  tfugen  mit 
Pfeffer  etnrcibcu.  darauf  paeft  man  aUcS 
ein  bic  Sdpuarte  unb  fditucren 

Stüde  nad)  unten;  mit  ben  Heineren  Stü* 
den  füllt  man  bie  Süden  au3.  Madi  2  Ta* 
gen  madit  man  Gaffer,  Sal3,  Zucke  llu^ 
Salpeter  beifj,  aber  uidit  fodjcu,  lafet  e£  e r* 
falten  -unb  fließt  e8  über  ba«?  Jyleifd).  Ta3 
ftleifdi  fann  je  nadi  ber  öröfec  ber  Stüde 
20 — 30  Tafle  in  ber  Safe  liegen. 


Mo.  35.  3d|inf cn  31t  püfcltt. 

1  rofjer  Sdjinfen,  10 — 12  W&-» 

2y4  ttfb.  Sala, 

2  Clfslöffcl  Zuder, 

1  äiüonaigftcl  Wb.  Salpeter. 

Zubereitung :  Sal^  tt)ut  man  auf  einer 
eifernen  fßfanne  ermärmen,  mit  Salpeter 
Permifdjcu,  ben  Sd)infcn  %  Stunben  ba* 
mit  einreiben  bann  legt  man  ben  Sdiin* 
fen  in  ein  fyaft;  gut  befdimeren,  mit  bem 
Sal^maffer,  meldie»  cö  3icbt,  öftere  begie* 
ften,  unb  menben.  5 — 6  23od)en  läfot  man 
ben  Sdjinfen  pöfcln. 


No.  34.  Meat  Salting  and  Pickling. 

GO  lbs.  of  meat, 

2  lbs.  of  salt, 

2  tablespoonfuls  of  ground  white  pep- 
per. 

The  Brine. 

4J4  lbs.  of  salt, 

%  lb.  of  saltpetre, 

Scarce  x/i  lb.  sugar, 

9  qts.  of  water. 

Preparation:  Ruh  the  meat  with  the 

2  lbs.  of  salt  until  it  all  disappears  and 
the  joints  and  cuts  with  pepper.  Then 
pack  it  into  a  barrel,  the  big  pieces  at 
the  bottom.  the  small  ones  to  fill  in  the 
cavities.  After  2  days  make  the  brine  by 
heating  it,  but  not  boiling,  pour  it  on  the 
meat  and  leave  it  on  for  20  to  30  days 
according  to  the  size  of  the  pieces. 


No.  35.  Pickled  Ham. 

1  raw  harn,  10  to  19  lbs., 

2*4  lbs*  of  salt, 

2  tablespoonfuls  of  sugar, 

V»  lb.  of  saltpetre. 

Preparation:  Salt  is  heated  in  a  pan 
and  mixed  well  with  saltpetre,  then  the 
harn  is  rubbed  with  it  for  45  minutes. 
After  th is  put  the  ham  into  a  barrel, 
well  weighted.  Pour  the  salt  water 
which  it  produces  over  it  often  and  turn 
the  ham  over  several  times.  It  may 
remain  in  the  brine  5  to  6  weeks. 


6*  'JlbtlKüuitß : 


Sixth  Chapter: 


mes  unb 
IDtlbes  (Seflügel. 


Poultry  and  Game 
Birds. 


5Jaf)tne£ 

XnS  gcfodjtc,  gebratene  Geflügel. 

Mud)  alle  Mngaben  uon  Wcftcuenucnbung 
be*  gnbntcn  (Geflügels. 


POULTRY. 

Cooked  and  Roasted  Poultry. 

Complete  directions  for  utilizing  Poul¬ 
try  Remnants. 


XaS  -*gul)n. 

« 

XaS  Heine,  junge  £>ul)n  ^at  einen 
fdjlanfen  (SJlieberbau,  ift  gart  in  ber  garbe. 
Sa»  junge  ©cflügel  l)at  lange  'Seine,  luci= 
die  £>aut,  leid)t  auSgieljbarc  gebern  mit  fet¬ 
tigem  Stiel,  fleinen,  rotten  Stamm,  längere 
StraUcn  unb  einen  fpannfräftigen  Bruftfno* 
eben. 

Mite  Spennen  haben  einen  fleinen  matten 
Stamm. 

SKill  man  Geflügel  aufbeben,  fo^  läßt 
man  e»  erft  einige  Xagc  mit  ben  Gebern 
bangen,  bann  rupft  man  c»,  nimmt  eS  auS, 
jtop'ft  mcißeS  Rapier  hinein  unb  bängt  cd 
auf,  ober  legt  eS,  in  ein  reine»  Xud)  ein* 
gcfd)lagcn,  auf  Si». 

öeflügef  barf  nidit,  naep  betn  ©djladjtcn, 
gleid)  gubercitct  toerben,  ba  c»  nidit  gart 
iuirb.  SS  fann  1 — 3  Sage  liegen,  je  nach 
ber  $abrcSgcit. 

Sin  junges  £>ubn  toirb  gebraten  ober  ge= 
bämpft.  SS  tft  am  beften  im  MItcr  bon 
8 — 16  Mtodien.  Mite  £>id)ner  finb  fcf>r  gut 
gmn  Stod)cn. 


Wo.  1.  Wcbrntcncs  junges  £itljn. 

^utbaten  für  6  ßerfonen. 

2 — 3  junge  $ül)ner,  2alg, 
y±  ßfb.  Butter, 

3  bünne  Sdicibcn  Specf, 

1  ©felöffel  SWetf, 

M»  Saffe  füfec  Sahne, 

V'i  ßint  SBaffer. 

Zubereitung:  SaS  £>ubn  luirb  gut  auS* 
genommen,  innen  unb  auften  geloafdien, 
abgetroefnet  unb  mit  ctmaS  <salg  eingerie¬ 
ben,  innen  unb  auften;  £>crg  unb  Sebcr 
fann  man  in  baS  ftubn  legen,  Stagen  unb 
ftal»  mit  in  bie  Bratpfanne.  Sie  biinnen 
©pe'cffdieiben  über  bie  Bruft  bcS  ftnbneS 
binben.  Sic  Butter  in  ©Hirten  auf  bie 
.Oiibncr  legen,  unb  fo  in  ben  Bratofen  fteb 
len,  unter  biefem  Begicücn  1  ©tunbe  fdion 


The  Chicken. 

The  young  chicken  has  a  slender  body 
and  a  delicate  color.  All  young  poultry 
has  long  legs,  soft  skin,  feathers  with 
oily  quill  that  can  be  pulled  out  easily, 
small  red  comb,  long  claws  and  an  elas- 
tic  breast  bone. 

Old  hens  have  a  small,  pale  comb.  If 
you  wish  to  keep  poultry  hang  it  up  for 
a  few  days  with  the  plumage,  then  pick 
it  and  dress  it,  stuff  it  with  white  paper, 
hang  it  up  or  wrap  it  in  a  clean  cloth  and 
put  it  on  ice. 

Poultry  must  not  be  cooked  directly 
after  slaughtering,  because  it  will  not 
get  tender.  According  to  the  season  it 
will  keep  1 — 3  days. 

A  young  chicken  is  cooked  or  fried. 
It  is  best  when  8  to  16  weeks  old.  Old 
hens  are  good  for  cooking. 


No.  1.  Roast  Spring  Chicken. 

Quantity  for  6  People. 

2 — 3  young  spring  chickens, 

Salt, 

lb.  of  butter, 

3  thin  slices  of  bacon, 

1  tablespoonful  of  flour, 
y2  cup  of  sweet  cream, 
l/2  pt.  of  water. 

Preparation:  The  chicken  is  dressed, 
washed  and  dried  well  inside  and  out- 
side  and  rubbed  with  salt. 

Heart  and  liver  may  be  put  back  into 
the  chicken,  gizzard  and  neck  into  the 
pan.  The  bacon  slices  tied  over  the 


Zahnte*  (üeflitgrl 


Poultry 


golbgclb  ober  hellbraun,  je  uad)  ©elicbcn, 
braten  lafjen.  irtma*  Gaffer  üon  ^eit  311 
Zeit  nadigiefce».  bamit  bie  iöuttcr  utd)t  au 
braun  lüirb.  £a*  SWchl  in  ber  lebten  \ 
Stunbe  in  bie  ©ratenbutter  tl)un,  bic  Sabnc 
ba^u  unb,  luenn  nötbig,  uod)  ein  ttenig 
Gaffer.  X'ie  *4  3tunbe  mit  ben  ^>üt)nern 
nod)  mitbämpfen  laffen.  $>üt)ncr  anrid)* 
ten,  3auce  ficbcn  unb  mit  ben  ftüljnern 
ferbiren. 

©efoubere  ©enterfung:  SWan  braudjt  auch 
feinen  3ped  über  bie  $>ül)nerbru)t  3U  bins 
ben,  mufe  aber  alle  5  Diinuten  ba*  £>uhn 
befliegen,  beim  bte  ©ruft  mirb  fcljr  leidet 
troefen. 


Wo.  2.  (Gefüllte  gebratene  .^ülpier. 

Zuraten  für  6  ©crfoucn. 

2  junge  #üf)ncr, 

2  ^pedfebeiben  über  bie  ©ruft  binben, 

*  ©fb.  ©utter  311m  traten, 

‘  %  3:af|e  3af)ne,  %  CSglöffel  SWe$t, 

Mi  ©int  Stauer. 

Zur  Füllung: 

$er3,  £eber  unb  2)fagen, 

1  ©röbdjen,  1  (Sftlöffel  Butter, 

2  (£ier,  Mi  t£felöffcl  (Sitroncufaft, 

1  SThcelöffcl  fein  gebaefte  ©cterfilic, 
3al3,  1  ©rifc  Pfeffer,  1  ©rife  2flu§* 
fatnufe. 

Zubereitung:  2>ic  Hübner  tuerben  gut 
ausgenommen,  gemafdjen,  bott  innen  unb 
aufeen  abgetroefnet  unb  innen  unb  aufecn 
gefaben.  £>c™,  i?cber  unb  2ftagcn  fe^r 
fein  baden.  £>ie  £>aut  üom  Klagen  ent* 
fernen,  bas  cingctuciditc,  ausgebriiefte 
ÜPfildtbröbdjcn  ba3U,  3aU,  Pfeffer,  ©cter* 
filie,  2>?u»fatnuß,  1  Sfelöffcl  Butter,  C£ier, 
Gitronenfaft,  unb  bie$  afle»  gufammen  gut 
üerarbeiten.  $n  bic  jfjmtmcr  füllen,  3unä* 
ben,  ben  3pecf  über  bic  ©ruft  binben;  gan3 
genau  fo  braten,  mic  Wo.  1. 

©efoubere  ©entcrfuitg:  Wlan  fann  bic 
»yüllung  oerfeinern  mit  Mi  STaffe  fein  ge* 
baeften  Champignon»  unb  3  fein  gebauten 
Trüffeln. 


Wo.  3.  Wefüllte  gebratene  .'pitfitter  auf 
aitbere  9frt. 

3utbaten  für  6  ©erfonen. 

2  junge  ^iibner, 

Va  ©fb.  Butter, 

2  3 die i ben  Spccf,  8a I3, 

Mi  £affc  füfce  3abne, 

Mi  ©int  SBaffer, 

1  Cfelöffel  SWctf. 

Zur  Füllung: 

2  fcfctöffel  Butter, 

1  Cftlöffcl  fein  gefcfjnittenc  Qtote&fln» 


breast  of  the  chickcn,  the  picccs  of  butter 
on  top  and  then  placed  in  oven  to  roast 
onc  hour,  basting  it  often  until  it  is  a 
golden  yellow  or  light  brown.  Pour  in 
water  from  time  to  time  so  that  the  but¬ 
ter  will  not  get  too  brown.  Düring  the 
last  15  minutes  put  the  cream,  the  flour 
and  if  neeessary,  water  into  the  butter 
and  let  it  simmer  15  minutes  longer,  then 
serve.  Strain  the  gfavy  and  serve  with 
chieken. 

Remarks:  You  may  leave  off  the 

bacon,  but  must  baste  the  chicken  every 
5  minutes,  because  the  breast  gets  dry 
very  quickly. 


No.  2.  Stuffed  Roast  Chickens. 

Quantity  for  6  People. 

2  young  chickens. 

2  slices  of  bacon  to  tie  across  the 
breast, 

%  lb.  butter  for  frying,  salt, 

l/2  tablespoonful  of  flour, 

l/2  cup  of  cream,  y2  pt.  of  water.  J 

The  Stuffing. 

The  heart,  liver  and  gizzard, 

1  roll,  1  tablespoonful  of  butter, 

2  eggs,  y2  tablespoonful  of  lemon 

juice, 

1  teaspoonful  of  fine  chopped  parsley, 
Salt,  1  pinch  of  pepper,  1  pinch  of 
nutmeg. 

Preparation:  The  chicTcens  are  well 
cleaned,  dressed,  washed,  dried  and  salted 
inside  and  outside.  The  stuffing  made  of 
fine  chopped  heart,  liver,  gizzard,  from 
vvhich  the  tough  membrane  has  been 
removed,  soaked  roll,  salt,  pepper,  pars* 
ley,  nutmeg,  butter,  eggs  and  lemon 
juice  well  mixed  is  put  into  the  chickens, 
the  slices  of  bacon  tied  across  the  breast, 
the  chickens  sewed  up  and  roasted  ex- 
actly  like  No.  1. 

Remarks:  The  stuffing  may  be  made 
richer  with  y2  cup  of  chopped  Cham¬ 
pignons  and  3  truffles  chopped  fine. 


No.  3.  Another  Form  of  Stuffed 
Chicken. 

Quantity  for  6  People.  . 

2  young  chickens, 
y  Ibs.  of  butter, 

2  slices  of  bacon, 'salt, 
y2  cup  of  sweet  cream, 

V. 2  pt.  of  w^ter, 

1  tablespoonful  of  flour. 

The  Stuffing. 

2  tablespoonfuls  of  butter, 

1  tablespoonful  of  fine  sliced  onion. 
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Zobmcd  (yeflitßcf. 


Poultry. 


£>crg,  &ebe r,  SWagcti  fein  fyaefen, 

2  (£ier,  Saig,  1  ^scife  Pfeffer, 

1  s4$ri[e  ÜJfuSfatnuf$, 

1  £f)eclöffel  fein  gefyacfte  ^eterfilie, 

1  Bhldjbrob,  eingemeiefjt  unb  au»ge- 
brüeft. 

Zubereitung:  (Sie  Jpüfjncr  iuerben  genau 
fo  öorbereitet,  tuie  naef)  Wo.  1  unb  Wo.  2. 

Xic  Füllung  ift;  Butter  Ijeifi  loerbcn  laf = 
fcn,  Z^bel  bagu  unb  fjeügclb  fdjmoren 
laffen.  (Sann  ba3  ^>cr^,  Seber  unb  Sta¬ 
gen  bagu,  5  Wiinuten  bämpfen  laffen,  au§* 
gebriiefte  Bröbcffcn  unb  alle  anberen  ange¬ 
gebenen  guttjaten  bagu,  nodj  l  paar  Wliuu* 
ten  bämpfen  laffen,  bie  (iier  burdjri'tljren, 
in  bie  Ijeiffc  güllung,  bie  £>iif)ncr  füllen 
unb  gunäljen.  (Specffcpeiben  über  bie  Brujt 
binben,  naefi  belieben;  gang  genau  naeff 
Wo.  1  braten. 


Wo.  4.  öcfrfjmortc  .s}iil)ncr  mit  (Sfjarn» 

JjtgnonS. 

Zutfjaten  für  6  ^erfonen. 

2  junge  £>ül)ner, 

Vs  H$fb.  Butter, 

2  Cfflöffcl  3Wef)i, 

Bouillon  ober  BSaffer, 

(Saig,  1  ^Srife  Pfeffer, 

1  Vi  Weinglas  Wotfjloein, 

Vi  ^3int  Heine  Champignon*,  ober  30 
Stiicf  frifdje  gepupte  Cljampignon3. 
(Saft  einer  Citrone. 

Zubereitung:  (Sie  £>üf)ner  toerben  au3* 
genommen,  gclnafdien,  bann  Vt  (Stunbc  im 
peilen  Bratofen  braten  lagen,  mit  bem  % 
sJ>fb.  Butter.  .^n  ber  Zeit  bie  £>ül)ucr  ein 
paar  mal  übergtefcen.  Wadj  ber  Zeit  2  Cff= 
löffcl  9WeIjl  in  bie  Bratenbutter;  mit  Bouil¬ 
lon  ober  Gaffer  auffüllen.  Saig  unb  Pfef¬ 
fer  bagu,  ben  2Bein  bagu  unb  Cfjatnpiq* 
non*.  1  Stunbe  bie  £>iibncr  gugebeeft 
fcfjmoren  laffen;  gulebt  ben  Saft  einer  Hei# 
neu  Sitrone  bagu.  ^ütjncr  unb  Sauce  auf 
einer  glatte  anridjten. 


Wo.  5.  Wftcd  ober  jmtgc$ 
mit  WctS. 

Zutljaten  für  6  Sßerfonen. 

1  alteS  ftufjn,  ober  2  junge  £>ülmer, 
3  Ct.  Gaffer,  Saig, 

2  Sdieibeu  Z^bel, 

%  STaffc  Weis, 

Gaffer  unb  .Oüfmerbouillon, 

V-2  dftloffel  frifdie  Butter. 

Zur  Snuce: 

1  dfolöffel  Butter, 

2  dfdöffel  2J?cI)I, 

.Oiibnerbouillou, 

Vj  Weinglas  SBcifttucin, 

2  digelb. 


Heart,  liver,  gizzard  chopped  fine, 
2  eggs,.  salt,  1  pinch  of  pepper, 

1  pinch  of  nutmeg, 

1  teaspoonful  of  fine  chopped  parsley, 
1  roll  soaked  and  the  water  pressed 
out. 

Preparation:  The  chickens  are  pre- 
pared  as  described  in  No.  1  and  2. 

The  stuffing  is  made  by  heating  the 
butter  and  stewing  the  onion  slices  to  a 
light  yellow  in  it,  then  add  the  chopped 
heart,  liver  and  gizzard  and  stew  5 
minutes.  Then  add  the  roll  and  all  the 
rest  of  things  given  above,  stew  another 
few  minutes,  stir  in  the  eggs,  stuff  the 
chickens,  sew  them  up,  tie  bacon  across 
the  breast  and  fry  the  same  way  as  given 
in  No.  1. 


No.  4.  Stewed  Chicken  with  Cham¬ 
pignons. 

Quantity  for  6  People. 

2  young  chickens, 

%  lb.  of  butter, 

2  tablespoonfuls  of  flour, 

Bouillon  or  water, 

Salt,  1  pinch  of  pepper, 

\/2  wineglassful  of  red  wine, 
y2  pt.  small  Champignons  or 
30  fresh,  cleaned  Champignons, 

Juice  from  1  lemon. 

Preparation:  The  chickens  are  dressed 
and  washed  and  fried  in  %  lb.  of  butter 
in  the  oven  for  15  minutes,  basting  them 
several  times.  After  this  time,  stir  into 
the  butter  the  2  tablespoonfuls  of  flour 
and  fill  up  with  bouillon  or  water,  add 
salt,  pepper,  wine  and  Champignons  and 
covering  up  the  pot  or  pan,  stew  the 
chickens  for  1  hour.  Lastly  put  in  the 
lemon  juice  and  serve  the  chickens  and 
gravy  on  one  platter. 


No.  5.  Old  or  Young  Chicken  with 

Rice. 

Quantity  for  6  People. 

1  old  chicken  or  2  young  ones, 

3  qts.  of  water,  salt, 

2  slices  of  onion,  cup  of  rice, 
Water  and  chicken  bouillon, 

y2  tablespoonful  of  fresh  butter. 

For  the  Gravy. 

1  tablespoonful  of  butter, 

2  tablespoonfuls  of  flour, 

Chicken  bouillon, 

y2  wineglassful  of  white  wine, 

2  yolks  of  eggs. 


SltlUHCO  ORflllflCl. 
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«Subrrri tuiifl:  Xie  *£>ul)ner  merbcn  gut 
ausgenommen,  gemafetjen,  mit  ben  brei 
Ct.  XBaffer,  Sala,  äiuiebelfdjeiben  aufge« 
itellt  unb  meid)  getodjt.  junges  £>ut)ii 
braucht  %  Stunbe  au  fodjett,  ein  altes  2 — 
3  Stunbcn,  je  nad)  bem  Filter  besfelben. 

ber  3eit  fod)e  ben  Weis  tm  Xoppelfefjel 
meid),  giefee  ein  paar  Waffen  non  ber  ©ouil* 
Ion  mit  biuau,  ein  menig  Sala.  ber 

Weis  meid),  tbuc  nod)  ein  StiicMien  frifetje 
Butter  baau  rühren,  fodK  ben  Weis  ntept 
5u  breiig.  Tic  Situcc  ift:  1  tpjdöffcl  ©ut* 
ter  oerrübre  mit  2  Eßlöffel  ik'eql,  fülle 
es  mit  jpübnerbouilion  auf  unb_  fod)c  bie 
Sauce  ein  paar  Minuten  *?  bie  Sauce  muft 
fdiön  feimig  fein,  ben  ©eifemein  baau  tl)un 
unb  mit  ben  2  liigelb  bie  Sauce  abrüljren. 
Xie  \>ül)ner  rnerben  in  fdjöne  Stüde  trän* 
diirt,  in  ber  Wfittc  einer  glatte  fdjön  liod) 
angeriditet,  um  bas  £>üf)nerflcifd)  bcnjWeiä 
garuiren,  bann  über  bas  ^letfd)  bie  Sauce 
gieren  unb  fo  ferbiren.  Cbcr  bas  £>ul)n 
gana  auf  bie  glatte,  Weis  barum  unb 
raucc  ertra  reidjen. 

SWan  fann  aud)  bie  Sauce  ol)nc  ©Jcin 
berrid)ten. 


Prcparation:  The  chickens  are  dressed, 
washed  and  boiled  tili  tender  in  3  qts. 
of  water,  the  sah  and  onion  slices.  Boil 
a  young  chicken  45  minutes,  old  chickcn 
2 — 3  hourt,  according  to  its  age.  In  the 
meantinie  cook  the  ricc  in  a  double- 
boiler,  add  a  few  cups  of  bouillon  and  a 
little  salt.  When  the  rice  is  soft  stir 
in  a  piece  of  fresh  butter.  Do  not  cook 
it  too  mushy. 

The  Gravy:  Stir  1  tablespoonful  of 
butter  and  2  of  flour  and  fill  up  with 
chickenbroth,  cook  a  few  minutes  tili  it 
thickens,  add  the  white  wine  and  stir  in 
the  2  yolks  of  eggs. 

The  chickens  are  carved  in  nice  pieces 
and  placed  in  a  heap  in  the  middle  of  the 
platter,  the  rice  around  it  and  the  gravy 
poured  over  the  meat;  or  leave  the 
chicken  whole,  place  the  rice  around  and 
serve  the  gravy  separately. 

Remarks:  The  gravy  may  be  pre- 

pared  without  wine. 


Wo.  ().  .\?it Im crpaftctc  ober  £iilincrpic. 

3utl)atcn  für  (i  ©erfonen. 

2  junge  £>üf)ner,  ober  1  altes  £>uf)ti, 

3  Ct.  Gaffer,  Sala, 

1  Ciftlöffel  Butter,  1 VI»  Sfelöffel  SKcty. 

«Sunt  ©afteten*  ober  '4?ictcin : 

Vj  ©fb.  ©utter  unb  Schmal,},  mehr  ©ut* 
ter  als  Srfiniala,  ober  nur  ©uttcr. 
Ungefähr  gut  %  ©fb.  ©fehl, 

1  Ms  ©agerglaS  SU  aff  er. 

«Subercituug:  Xie  kühner  merbcn  auS* 
genommen,  gemafdien  unb  in  bem  angege* 
benen  S^affer  mit  etmaS  Sala  meid)  gefodit; 
junges  &UQII  nimmt  %  Stunbe  Beil,  alte> 
2 — 3  Stunben.  Xcr  Xcig  ift:  ©uttcr  unb 
zvett  tnufo  fehr  falt  fein,  in  bas  Wiehl  ge* 
fchnitten  merbett  in  Stiiddien,  bas  fehr  falte 
©taffer  ba^u ;  Wiebb  ©uttcr  unb  Gaffer  fehr 
leidit  unb  fcbncH  oermengen,  gut  bie  Hälfte 
auSroDcn,  lA  bief.  Xcr  Xeig  mufe 

troden  fein;  ©utter  mufe  man  überall  fe* 
heit  fönnen  bei  ber  ausgerollten  ©Iatte. 
(Jinc  ©adform  bamit  auSlcgen.  Xie  meid) 
gelochten  kühner  trangirt  man  in  aicrlidte 
Stüde,  thnt  fie  in  bie  auSgelegtc  Xeigform. 
©ouiUon  barüber  gieren,  fo  baft  Jylcifdb 
unb  ©outflon  eins  ift.  Xie  anbere  Hälfte 
auSgcroüt,  ein  paar  (Jinfcbnitte  machen 
unb  fdiön  barüber  legen,  ben  Wattb  orbent* 
Iid)  formen;  1  Stunbe  im  ©adofen  311  febö* 
ncr  golbgelber  ftarbc  baden,  ^n  bie  übrige 
©ouiDon,  mcIdicS  nicht  mehr  üiel  fein  barf, 
bloS  getiügenb  für  Sauce,  benn  bie  ©ouil* 
Ion  muh  fräftig  fein  ^ur  haftete;  thtte  1 
Cftlöffel  ©utter  mit  1 M»  (£fdöffcl  Wiehl 
berrührcit,  burdifodiett  laffeit,  fieben  unb  bie 
Sauce  4ur  ©aitetc  reidieit.  törautfalat  unb 
frifche  töartoffeln  paffen  fehr  gut  baau. 


No.  6.  Chicken  Pie. 

Quantity  for  6  People. 

2  young  chickens  or  1  old  one, 

3  qts.  of  water,  salt, 

1  tablespoonful  of  butter, 

\l/2  tablespoonfuls  of  flour, 

The  Paste. 

y2  lb.  of  butter  and  lard,  more  butter 
than  lard  or  butter  only, 

l/2  lb.  of  flour,  good  measure, 

1  y2  tumblerfuls  of  water. 

Preparation:  The  chickens  are  dressed, 

washed  and  put  to  boil  in  the  given 
quantity  of  water  and  salt.  Young 
chicken  will  be  tender  in  45  minutes, 
old  chicken  in  2  to  3  hours. 

The  Paste:  Butter  and  lard  must  be 
very  cold,  cut  in  lumps  into  the  flour  and 
add  the  very  cold  water,  mix  lightly, 
roll  one  half  out  in  V*  inch  thick  layer. 
The  paste  must  be  dry;  the  butter  must 
be  visible  after  rolling.  Put  this  layer 
into  a  tin,  cut  up  the  chickens,  put  the 
pieces  into  the  tin,  pour  in  the  bouillon 
so  that  meat  and  broth  are  even.  Roll 
other  half  of  paste,  make  a  few  cuts  ntö 
the  top  layer,  and  cover  the  pie,  trim- 
ming  off  the  edge  neatly.  Bake  in  oven 
1  hour  to  a  golden  yellow  color.  Leave 
only  enough  broth  for  the  gravy,  which 
must  be  rieh.  Stir  into  the  broth  1  ta¬ 
blespoonful  of  butter,  \l/2  of  flour,  cook. 
strain  and  serve  with  the  pie. 

Cabbage  salad  and  fresh  boiled  pota- 
toes  go  nicely  with  it. 


Zafjmed  (Geflügel. 


Poultry. 


Wo.  7.  SUcinc  Blätterteig  «  haftete  gc= 
füllt  mit  feinem  »t>üf)nerrngoitt. 

3utl)ateu  für  6  Verfemen. 

1  Heineg  £>uf)n, 

1VL*  Ct.  2Ba)fer,  2alg. 

^iir  2mtcc: 

2  Gglöffel  93utter, 

2  (Sfelöffel  Wef)I, 

tpü^nerbouiUon, 

Vi  SBeinglaS  SBeifemein, 

V'i  3ßint«»anne  SljampignonS, 

Vi  Taffe  füge  Sal) ne, 

Saft  bott  Vi  Citronc, 

Saig,  1  $rife  tueifeen  Pfeffer. 

Xcr  vJ>aftetenteig: 

V'2.  Sßfb.  fefjr  falte,  frifd)c  23utter, 
y2  Sßfb.  Wet)l, 

%  $int  feljr  falte»  Sßaffer, 

1  (Efolöffel  ftarfen  23ranbt),  %  (£i. 

Zubereitung:  Xa»  £ul)n  luirb  gut  bor= 
bereitet,  in  1  %  Ct.  SBaffer  unb  ettua»  Saig 
lueidi  gefodjt.  XaS  meid)  gefod)te  £>ül)ner= 
fleifdj  in  fef)r  Heine  Stücfdjen  gefdfnitten. 

Xie  Sauce  ift:  Xic  23utter  berlaufen  laf« 
fen,  Wel)l  bagit,  mit  ber  £>ül)ncrboui[Ion 
auf  füllen.  Xie  Sauce  mug  bid  fein,  Saline 
unb  SBein  bagu,  burdjfodjcn  laffen;  bic 
(£f)ampignon§  in  Stüdcfjen  Iiacfen  unb  in 
bie  Sauce  tl)un,  ebenfalls  ba§  fleifd),  ab« 
fdjmcdcn  mit  1  ^Srife  Pfeffer  unb  Saig, 
menn  nötf)ig.  Xic  garce  lieife  in  bie  fertig 
gebadenen  $aftetd)en  füllen,  bann  ungefähr 
nod)  10  Minuten  in  nid)t  gu  lieifeem  Xfen 
fjeig  luerben  laffen  unb  gleid)  ferbtren. 

Bake  the  patties  according  to  No.  28, 
?lbH)lg.  3,  bei  $alb3mild)*^aftctd)en,  madje 
fic  gang  genau  fo. 


No.  7.  Puff-Paste  Patties,  Filled 
with  Chicken  Ragout. 

•  Quantity  for  6  People. 

1  small  young  chicken, 

1/4  qts.  of  water,  salt. 

For  the  Gravy. 

2  tablespoonfuls  of  butter, 

2  tablespoonfuls  of  flour, 

Chicken  broth, 

y2  wineglassful  of  white  wine, 
y2  pt.  can  Champignons, 
l/2  cup  sweet  cream, 

Juice  from  y2  lemon, 

Salt,  1  pinch  of  white  pepper. 

The  Paste. 

y2  lb.  very  cold  fresh  butter, 
y2  lb.  flour, 
l/i  -pt.  very  cold  water, 

1  tablespoonful  of  strong  brandy, 
y2  of  an  egg. 

Preparation:  The  chicken  is  well  pre- 
pared  and  cooked  tender  in  1  y2  qts.  of 
salt  water,  tlien  cut  up  into  very  small 
pieces. 

The  Gravy:  Melt  the  butter,  stir  in 
the  flour,  fill  up  with  chickenbroth,  add 
cream  and  wine,  cook  tili  it  thickens, 
put  in  the  chopped  Champignons  and  the 
meat,  flavor  with  salt  and  pepper,  fill  hot 
into  the  ready  baked  patties.  Then  bake 
in  moderately  hot  stove  for  about  10 
minutes  and  serve  immediately. 

Bake  the  patties  according  to  No.  28 
Chapter  3,  Veal  Sweetbread  Patties. 


Wu.  8.  .ftiiliucrrnqunt  in  Wfnfcfjcfn  ober 
anbernt  f (einen  formen. 

$utf)atcu  für  6  s$crfonen. 

1 14  ^fb.  gelochtes  £>ül)nerfleifdi, 

2  (Eftlöffel  Butter, 

2  (Eßlöffel  Weilt, 

(Etioa3  93ouiHon, 

V‘2  Xaffc  füge  Salme, 

V‘2  SßcinglaS  ^eifttoein, 

Saft  bau  Vj  Citrone, 

Saig,  1  ^rifc  Pfeffer. 

Zubereitung:  Xa»  .^ülinerflcifdi  luirb  in 
Stiicfdien  gefdmitten,  Butter  unb  Wei)I  ber« 
rüfjrt,  mit  Bouillon  auffüHen,  Saline  unb 
SKeifeftctn  bagu,  bann  burdifodien  laffen. 
Wit  Saig,  Pfeffer,  (Sitrunenfaft  abfehme« 
den,  ba»  fleifd)  in  bie  Sauce  tliun,  in  Wu« 
fdieln  über  Heinere  formen  füllen,  £tiba» 
Scntmelfrumen  obenauf  unb  Heine  Stiid« 
dien  Butter,  im  33adofcn  gu  fchr  fdiöner 
Jvarbe  baden. 


No.  8.  Chicken  Ragout  in  Shells  or 
Other  Small  Forms. 

Quantity  for  6  People. 

iy  lbs.  of  cooked  chicken, 

2  tablespoonfuls  of  butter, 

2  tablespoonfuls  of  flour, 

Some  bouillon, 
y  cup  of  sweet  cream, 
y2  wineglassful  of  white  wine, 

Juice  from  y2  lemon, 

Salt,  1  pinch  of  pepper. 

Preparation:  The  chicken  meat  is  cut 
up  into  small  pieces,  butter  and  flour 
stirred  in  and  filled  up  with  broth,  cream, 
white  wine,  seasoned  with  salt.  pepper 
and  lemon  juice,  cooked  and  filled  into 
the  Shells  or  other  small  forms.  Strew 
over  some  bread  crumbs,  place  pieces  of 
butter  on  to-p  and  bake  in  oven  to  a  nice 
brown  color. 
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V- 

Zafcmee  Okflügel. 


^cfonbcre  Jöcmerfung:  X'icfciS  SHagout 
tonn  mau  mit  Mi  H>int  fein  gebaeften 
tfbampignouS  unb  4  jrüffeln  fcljr  berfei* 
nern.  $>ie  .tnibnerragouis  in  SRufcfjcln  fmb 
ein  feines  Ztbifdjcngcricbt. 


Wo.  9.  l>rooitcttcS  nun  ^üfjncrfletfd)* 

Ncftcn. 

Zubereitung  unb  Zutlintcu  Unb  biefelben 
mie  bei  Stalbflcifcbragoutv.  Siebe  ?lbtblg. 
3,  Wo.  30,  unb  29  bei  STalbSmildjcro* 
quetteS. 


Poultry. 


Remarks:  This  ragout  may  be  im- 
proved  with  lA  pt*  of  fine  chopped 
Champignons  and  4  trufiles.  This  chicken 
ragout  in  Shells  makes  a  fine  side-dish. 


No.  9.  Chicken  Croquettes. 

The  preparation  is  the  same  as  in  No. 
30,  Veal  Croquettes,  or  No.  29,  Veal 
Sweetbread  Croquettes.  See  Chapter  8. 


9io.  10.  Jctned  viil) nerfrif nffcc. 

3utf)aten  für  6 — 8  Verfemen. 

2  iungc  Hübner, 

Vk  ^fb.  23uttcr, 

ial3. 

Zur  Snuce: 

2  Mi  bi§  3  (Sfelöffel  SHebl, 

%  SRint  Sabne,  füfce  ober  faure, 

93ouiflon  ober  SBaffer, 

Mi  ^int  Champignons, 
ö  Trüffeln,  in  Sdicibcn, 

%  Staffc  ®bampignon<'iBaffcr, 

1  SBetnglaS  Wfabeira  ober  29eifett>ein, 
Sala,  1  Tarife  meinen  Pfeffer, 

SttraS  Citronenfaft. 

Zubereitung:  £ie  $üfjucr  luerbeu  gut 
ausgenommen,  getuafdjen,  gefalaen  unb  in 
Va  $fb.  Butter  au  hellgelber  ftarbc  gebra* 
ten;  ftnb  fie  meid).  in  icbönc  Stiitfc  )d)nci* 
bcn.  $n  bic  ©ratenbutter  baS  angegebene 
3Wcbl,  mit  etibaS  SBaffer  ober  ©ouiUon  aufs 
füllen,  bic  Sahne,  3öein  unb  Champignon* 
ttxtffer  baau,  gut  burddodicn  Iaffen.  S)ie 
Sauce  bann  heben,  fie  muh  aiemlidj  bid 
unb  hellgelb  fein;  abfdimeden  mit  ein  tue* 
nig  Citronenfaft  unb  Sal3,  trenn  nötbig, 
ein  trenig  Pfeffer.  £ie  ganaen  GThampig* 
nonS  unb  Sdicibcntrüffcln  in  bie  Sauce. 
StaS  in  Stüde  gefcfinittene  £>übnerflcifd) 
mirb  io  tranebirt,  bah  bk  Shiodtcn  baran 
bleiben;  man  hält  cS  tnäbrcnb  ber  flut 
beih»  richtet  cS  erhöbt  in  ber  9Wittc  auf  einer 
glatte  an,  gieht  bie  bide  Sauce  mit  Cham* 
bignonS  bariiber  unb  garnirt  bcn  Wanb  ber 
glatte  mit  53IätterteigbaIbmonben  unb  flei* 
nen  Jvleifdtflöhdten,  treldte  man  aubereitet 
bon  ftiihnerleber,  ftcra  unb  iWagcn.  ^ie* 
fcS  mirb  fein  gebadt,  ein  halbes,  eingetreid)* 
tcS,  auSgcprcfcteS  Pröbchen  baau,  Sala, 
Pfeffer,  1  Si,  %  Thcelöffel  Citronenfaft; 
biefe  OTafic  trirb  gut  berarbeitet,  in  1  Shs 
löffei  Butter  troden  gefdnnort,  nach  Srtot* 
ten  fleine  ftlöfochen  babon  formen,  in  ein 
trenig  Butter  hellbraun  braten,  unb  bie 
glatte  mit  bem  .ftühnerfrifafiee  garniren. 
(JrS  ift  ein  febr  feines  Weridtt. 


Na  10.  Fine  Chicken  Fricassee. 

Quantity  for  6 — 8  People. 

2  young  chickens, 

*4  lb.  of  butter, 

Salt. 

For  the  Gravy: 

2l/2 — 3  tablespoonfuls  of  flour, 

Yz  pt.  sweet  or  sour  cream, 

Bouillon  or  water, 
y2  pt.  Champignons, 

6  sliced  truffles, 
y2  cup  Champignon  water, 

1*  wineglassful  of  Madeira  or  white 
wine, 

Salt,  1  pinch  of  white  pepper, 

Some  lemon  juice. 

Preparation:  The  chickens  are  dressed 
and  washed,  fried  light  brown  in  XA  lb. 
of  butter,  and,  when  well  done,  carved. 

Fot  the  gravy  stir  into  the  frying  but¬ 
ter  the  flour,  some  water  or  bouillon, 
cream,  wine,  Champignon  water  and  cook 
well.  The  gravy  ought  to  be  quite  thick 
and  light  yellow,  strain  and  season  it 
with  lemon  juice,  salt,  if  necessary,  some 
pepper,  and  put  in  the  whole  Cham¬ 
pignons  and  truffle  slices. 

The  piece-s  of  chicken  must  have  been 
so  carved  that  the  bones  are  left  on  and 
kept  very  hot.  -Heat  the  meat  on  a  plat¬ 
ter  and  pour  the  gravy  over  it.  Garnish 
the  rim  with  puff-paste  scallops  and  small 
meat  dumplings. 

The  dumplings  are  made  by  chopping 
the  chicken  liver,  heart  and  gizzard,  mix 
it  well  with  a  soaked  roll,  salt,  pepper.  1 
egg,  lA  teaspoonful  of  lemon  juice.  Fry 
it  dry  in  1  tablespoonful  of  butter,  when 
cool,  form  small  dumplings  and  fry  them 
light  brown  in  very  little  butter.  This 
is  a  very  fine  dish. 
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Snljntca  (ycfliigef. 


Poultry. 


Wo.  11.  Wiener  ^acfljnfjnel. 

Zutljaten  für  6  ^erfonen. 

3  junge,  frifetje  £>iif)ner, 

3ala,  %  $fb.  mty, 

1 — 2  (Sier, 

2%  Waffen  Semmclfrumen, 

3  ^fb.  fvett  gum  baefen, 

1  Citrone  511m  garniren. 

Zubereitung:  ®ic  £>üf>ner  tuerben  ge? 
fcfjladjtet,  gut  ausgenommen,  getoafdjen,  gut 
getroefnet  unb  gleicfj  frifefj  gubereitet.  Ibfan 
fdjnetbet  bie  £)üf)ner  in  bie  £>älfte,  falgt 
unb  panirt  jie  in  SJfeljl,  bann  in  gerfcfjlage? 
nem  Ci  unb  feinen  Scmmetfrumen.  2>a§ 
gett  läfet  man  in  einem  eifernen  3Topf  fjeifj 
merben.  Sftan  legt  jebcS  Stiicf  £>upn  ein? 
aeln  in  baS  fodjettbe  gett,  bamit  baS  gett 
nidjt  füfjl  tuirb  unb  baS  Sßcmicte  nidjt  ab? 
meidet,  unb  bäcft  bie  $ü$nec  31t  fdfjöner  gar? 
be.  Samit  bie  .'piipner  aitdb  toeicfi  toerben, 
tf)ut  man  fic,  föhne  bie  $rujt  part  ift,  eine 
SBeile  Iangfam  baefen.  S^aS  gett  mufe  gut 
ablaufen,  mit  feinem  $0(3  beftreuen,  an? 
ridpten.  2>en  Wanb  mit  Gitronenadjtel  gar? 
niren. 


Wo.  12.  ^pitfjncr*  ober  Snnbcnfotclctt. 

Zutpatcn  für  6  ^erfonen. 

3  junge  Hübner,  ober  6  junge  Stauben, 
Saig,  1  $rifc  Pfeffer, 

ML  ^fb.  SSutter,  2  (Eier, 

Sin  tuenig  9J?eI)I, 

IV2  Staffe  ©emmelfrumcn,  Sitrone. 

Zubereitung:  2)a§  ©efliigel  toirb  gerci? 
nigt,  getuafefjen,  bie  £>aut  abgegogen,  jebe 
33rnft  in  4  Steile  geteilt,  ein  tuenig  ge? 
Hopft,  an  jebcS  Stiicf  ein  abgcfd^abteS  glü? 
gclbein  fteefen.  ^scbcS  Kotelett  mit  ein  tue? 
nig  Sala  unb  Pfeffer  beftreuen.  S)aS  Ci 
tfjut  man  mit  IM2  Cftlöffeln  berfd)mo!ae? 
ncr  Butter  Oerfdilagen,  bie  Koteletts  barein 
taudjen,  feine  ©emmelfrumen  mit  2  Cfelöf? 
fein  $Wcf)I  bermifdjen  unb  in  biefer  SWaffe 
paniren.  $n  fjeifeer  föutter  8—10  ÜWinu? 
ten  unter  öfterem  SBenbcn  au  fcfjöner  garbe 
braten,  gür  Beilage  311  Spargel  finb  bie 
©eflügclfotclctts  feljr  gut. 

iöcfonberc  ©etnerfuug:  2)aS  £>ufjn  ober 
bie  Stauben  tann  man  für  (Suppe  bertucn? 
ben  ober  SroguettcS  ober  grifaffee. 


Wo.  13.  ^piifmer  *  haftete  mtf  cnglifcf)c 

Wrt. 

gutfjaten  für  6 — 8  Sßerfonen. 

2  junge  föiifjner, 

%  <J?fb.  .^albSfteaf, 

Mr  $fb.  gefod)tcn  Sdjinfen, 

2  Cftlöffcl  geljacftc  ^cterfilic, 

3  partgefodtte  Cier, 

2  Cftlöffcl  2D2cj^X, 


No.  11.  Vienna  Baked  Chicken. 

Quantity  for  6  People. 

3  young,  fresh  chickens, 

Salt,  %  lb.  of  flour, 

1—2  eggs, 

2l/2  cups  of  bread  crumbs, 

3  lbs.  of  lard  for  frying, 

1  lemon  for  garnishing. 

Preparation:  The  chickens  are  killed, 
dressed,  washed,  dried  and  prepared  at 
once.  Cut  the  chickens  in  half,  salt 
them,  dip  them  first  into  flour,  then  in 
beaten  egg  and  then  in  bread  crumbs. 
The  lard  is  heated  in  an  iron  pot  or 
kettle  and  each  piece  of  chicken  placed 
into  it  so  that  the  crumbs  will  not  fall 
off  and  bake  them  to  a  nice  brown  color. 
When  the  crust  is  hard  leave  them  in 
the  lard  to  cook  slowly  until  well  done.. 
Then  put  on  paper  to  drain,  strew  fine 
salt  over  the  pieces  and  put  on  a  plattet 
ivhich  you  garnish  with  eighths  of  lemon. 


No.  12.  Chicken  or  Pigeon  Cutlet. 

Quantity  for  6  People. 

3  young  chickens  or  6  young  pigeons, 
Salt,  1  pinch  of  pepper, 

%  lb.  of  butter,  2  eggs, 

Some  flour,  l]/2  cups  of  roll  crumbs, 
Lemon. 

Preparation:  The  birds  are  dressed, 
washed  and  skinned.  Each  breast  is 
quartered  and  pounded  a  little,  on  each 
piece  fasten  a  scraped  wingbone,  salt  and 
pepper. 

Beat  the  egg  well  with  V/2  tablespoon- 
fuls  of  drawn  butter,  dip  in  the  cutlets 
and  then  into  roll  crumbs,  mixed  with 
2  tablespoonfuls  of  flour  then  fry  in 
butter  8  to  10  minutes,  turning  them 
often.  With  asparagus  these  poultry 
cutlets  are  very  fine. 

Remarks:  The  scraps  of  poultry  may 
be  utilized  for  soup,  croquettes  or  fric- 
assee. 


No.  13.  Chicken  Pie,  English  Style. 

Quantity  for  6 — 8  People. 

2  young  chickens, 
lb.  of  veal  Steak, 
y2  lb.  of  boiled  harn, 

2  tablespoonfuls  of  chopped  parsley, 

3  hard  boiled  eggs, 

2  tablespoonfuls  of  flour, 
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Poultry. 


Zabme#  (Geflügel. 


I  ^int  Gaffer  ober  ©ouiüon, 
oaU,  1  H>rife  Pfeffer, 
i  Cfolbffel  Butter. 

X)ie  Zubereitung  be$  Teigeö  ift  luic  in 
Wo.  G,  £>üt)nerpie. 

Zubereitung:  Tie  £>üt)iicr  toerben  oor* 
bereitet.  X>a*  ftlcifd)  oon  ben  ÄVnodjen  gc* 
löft  unb  in  V4  Zoll  biefe  Scheiben  gefctjnit* 
ten,  and)  Schilden  unb  Malbflcifd).  2>ie 
grorm  toirb  mit  hafteten*  ober  ^ieteig  nad) 
Wo.  0  aufgelegt.  Uian  leat  eine  Xfage  oon 
Malbflcifd),  Schilden,  fiuqn  aufeinanber, 
brt^toifdH'g  Sal3  unb  Pfeffer,  fein  gebadte 
^eterfilie  unb  Champignon#  ftrcucn,  mie* 
bert>oIt  e#  itod)  einmal  unb  bie  Cibotter  aud) 
ba^ioifcpen.  Tcit  CSfelötfel  Butter  mit  2 
C^löffeln  Wfcfil  ein  toenig  bämpfen  laffen, 
mit  Gaffer  ober  Bouillon,  meldie  bon  ben 
£>übncrfnod)cn  gcfod)t  toerben  fatiu,  auffül* 
len,  burd)fod)en  laffen,  unb  über  ba#  Jlcifd) 
gießen,  hierauf  toirb  btc  haftete  mit  einem 
Teigbecfcl  beberft  toie  nad)  Wo.  6,  unb  1% 
©tunben  bei  langfantcr  £>ipc  31t  fdjöner 
fyarbc  gebaden. 

Tic  haftete  ift  audi  gut  falt  31t  offen ; 
man  barf  fein  SWeljl  benupen  3ur  Sauce, 
blo#  reine  ©ouiflon. 


1  pt.  of  water  or  bouillon, 

Salt,  1  pinch  of  pepper, 

1  tablespoonful  of  butter, 

Preparation:  The  paste  is  made  the 
same  as  the  chicken  pie  in  No.  6. 

The  chickens  are  prepared  as  stated 
before,  the  meat  cut  from  the  bones  and 
made  into  %  inch  sliccs,  the  ham  and 
veal  too.  The  tin  oV  other  dish  is 
covered  with  the  dough  and  filled  with 
two  layers  of  meat,  salted  and  peppered, 
chopped  parsley  and  Champignons  added. 
The  yolks  of  eggs  between  the  layers. 

The  tablespoonful  of  butter  and  2  of 
flour  are  browned  a  little,  tlien  broth 
or  water  added,  stewed,  and  this  poured 
over  the  meat.  Cover  with  the  paste  as 
described  in  No.  6,  then  bake  in  oven 
slowly  for  \Ya  hours.  The  pie  may  be 
eaten  cold.  Use  no  flour  for  the  gravy, 
but  clear  broth. 


Wo.  14.  Tnubcn  •  4>nftctc  auf  cnglifdje 

Zutljaten  für  G  '-^erfünen. 

4  Tauben, 

%  4>fb.  Stcaf  Pom  Wiitb, 

G  hart  gefodite  Cibotter, 

V\  '4<mt  fein  gchadtc  Champignons, 

V»  Zwiebel,  1/4  4>fb.  Butter, 

1%  Cfelöffel  ÜWcbl,  %  4^ int  Bouillon, 
Saty  1  ^rifc  Pfeffer, 

2  CßlÖffcl  fein  gchadtc  ^eterfttie. 

Ten  'fsaftetenteig  bereite  man  nad)  Wo.  G 
311.  Siehe  ^)ühnerpaftete  ober  *^ßic. 

Zubereitung:  Tic  Tauben  merben  gut 
gereinigt,  ausgenommen,  getoafdjen  unb  Mj 
Stunbe  in  ber  angegebenen  Butter  gebra* 
ten.  $>ic  Tauben  in  bie  £>älftc  theilen;  in 
ber  Taubenbutter  tfjut  man  baS  Steaf,  toel? 
dKS  oon  ^ett  befreit  unb  in  flcinc  Stiiddicn 
gefebnitten  ift,  10  Minuten  bräunen  laffen. 
Tie  ftorm  toirb  mit  Teig  nad)  Wo.  6  au§* 
gelegt,  baS  ftleifd)  unb  bie  Taubenhälften 
hineingelegt,  mit  2al3  unb  toenig  Pfeffer 
l>eftreut.  ^Scterfilie  unb  Champignons  ba* 
311,  bie  Cibotter  ctit3elu  3toifd)cn  baS  ^IciKh 
legen,  ^tt  bie  SMratcnbuttcr  thuc  btc  V\ 
Ztoiebel,  in  Scheiben  gefebnitten,  ein  menig 
bämpfen,  baS  9Wcbl  ba3u,  mit  ber  angege* 
benen  ©ouiUott  auffüllen,  burdtfoeben  laffen, 
fieben  unb  bie  Sauce  über  bie  haftete  gie* 
ftett;  einen  Teigbedel  nad)  Wo.  G  legen.  1  Vt 
Stunben  im  ^adofen  31t  febötter  ftarbc  ba* 
den. 

$efoitbere  ^emerfung:  Wcbntc  31t  biefem 
T*aftctentcig  bloS  Butter. 


No.  14.  Pigeon  Pie,  English  Style. 

Quantity  for  6  People. 

4  pigeons,  4$  lb.  of  beefsteak, 

6  hard  boiled  eggs,  the  yolks  only, 

Va  pt.  fine  chopped  Champignons, 

Va  onion,  Va  1b.  of  butter, 

1  Vi  tablespoonfuls  of  flour, 

Ya  pt.  of  bouillon, 

Salt,  1  pinch  of  pepper. 

2  tablespoonfuls  of  fine  chopped  pars¬ 
ley. 

Prepare  the  pie-crust  as  described  in 
No.  6.  See  Chicken  Pie. 

Preparation:  The  pigeons  are  dressed, 

washed  and  fried  in  the  butter  for  y2 
hour,  then  cut  in  halves.  Fry  the  steak. 
which  has  been  cut  into  small  pieces, 
and  the  fat  taken  off.  in  the  same  butter 
for  10  minutes.  Prepare  a  tin  or  dish 
with  the  crust  as  described  in  No.  6,  put 
in  the  meat,  salted  and  peppered,  parsley 
and  Champignons  and  place  the  yolks  of 
eggs  singly  between  the  layers  of  meat. 
After  fixing  the  meat,  slice  the  Va  onion 
and  put  these  slices  together  with  the 
flour  into  the  frying  butter,  brown  and 
then  fi  11  up  with  the  bouillon,  stew, 
strain  and  pour  over  the  meat,  then 
covcr  up  with  crust  according  to  No.  6 
and  bake  in  oven  1%  hours. 

Remarks:  For  the  crust  use  butter 
I  only. 
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Zabmcs  (Geflügel. 


Poultry. 


Wo.  15.  Taube  5«  braten. 

Zutbaten  für  6  perlenen, 
ti  junge  Tauben, 
lA  s^fb.  SButter, 

1  (Sfelöffcl  ibfeljl, 

1  Taffe  (Sab ne, 

Vj  SSTaffe  ÜB  aff  er. 

Zubereitung:  Tic  Stauben  lücrbcn  gc# 
reinigt,  gut  ausgenommen,  innen  unb  au# 
Heu  gemafeben  unb  gefaben.  Tic  Butter 
beiß  merben  taffen,  bie  tauben  auf  aücu 
Seiten  fdiön  anbraten,  löffeltueife  ÜBaffer 
unb  Sabue  bagu,  oft  begießen,  gnle^t  10 
Minuten  borber  baS  OTebl  bagu,  nod)  etmaS 
SBaffer,  tuenn  nötbig.  Tie  Sauce  fieben. 
Stuf  bem  Cfen  brauchen  bie  Tauben  1% 
Stunbc  3eii  3um  fdjmoren,  im  Cfen  I 
Stunbe. 


No.  15.  Fried  Pigeon. 

Quantity  tor  6  People. 

6  young  pigeons, 

Ya  lb.  of  butter, 

1  tablespoonful  of  flour, 

1  cup  of  cream, 

Y2  cup  of  water. 

Preparation:  The  pigeons  are  dressed, 
washed,  salted  inside  and  outside.  Heat 
the  butter  and  fry  the  pigeons  light 
brovvn  011  every  side  in  it,  basting  with 
spoonfuls  of  water  and  cream.  Düring 
the  last  ten  minutes  stir  in  the  flour  and 
add  so  me  more  water  if  necessary,  strain 
the  gravy.  On  the  stove  it  takes  1 Y2 
hours  to  fry  the  pigeons,  in  the  oven 
only  one  hour. 


Wo.  16.  (Zcfüütc  gebratene  Tauben. 

Zutljatcn  für  6  ^erfoitcn. 

6  junge  Stauben, 

XA  ^fb.  Butter, 

1  (Efelöffel  Üftcbf, 

V'z  Taffe  Sabue, 

1  Taffe  ÜBaffer. 

Zur  ^iittung: 

2  93röbd)en,  cingelocid)t  unb  auSgc# 

brüdt, 

£>cra,  lieber,  VJiagcu,  fein  baden, 

1  dfelöffcl  Butter, 

2  (£icr, 

Va  t^int  fein  gebadte  Champignons, 

4  feingebarfte  Trüffeln, 

Sat3,  Pfeffer, 

1  Tbeclöffel  gebadte  s^etcrfilie. 

Zubereitung:  Tie  Tauben  tuerben  ge# 
reinigt,  ausgenommen,  gemafeben  unb  mit 
Sal^  innen  unb  auften  beftreut. 

Tic  Füllung  ift:  lieber,  £>era,  Ziagen, 
tocldjem  bie  .<paut  abgewogen  ift,  fein  baden. 
VI de  angegebenen  Zutbaten  ba^u,  gut  Per# 
arbeiten.  Tie  Tauben  füllen,  gunäljeu  unb 
nadi  Poriger  Wo.  15  braten,  auch  bie  ^aucc 
fo  ^übereilen. 

ÜJcfouberc  Söcmerfuttg:  WJan  !ann  bie 
Bildung  einfacher  berriefiten,  unb  Iäfet 
Champignons  unb  Trüffeln  toeg. 


No.  16.  Stuffed  Fried  Pigeons. 

Quantity  for  6  People. 

6  young  pigeons, 

Ya  lb.  of  butter, 

1  tablespoonful  of  flour, 

Y2  cup  of  cream, 

1  cup  of  water. 

For  the  Stuffing. 

2  soaked  rolls.  water  squeezed  out, 
Chopped  heart,  liver,  gizzard, 

1  tablespoonful  of  butter, 

2  eggs, 

Ya  pt.  fine  chopped  Champignons, 

4  truffles,  chopped, 

Salt,  pepper, 

1  teaspoonful  of  chopped  parsley. 

Preparation:  The  pigeons  are  well 
dressed,  washed  and  salted  inside  and 
outside. 

The  stuflfing  is  made  by  mixing  well 
the  chopped  liver,  heart  and  gizzard 
from  which  the  inner  membrane  has 
been  removed  with  all  the  rest  of  given 
ingredients.  Stuff  the  pigeons  with  it, 
sew  them  up  and  fry  them  as  stated  in 
No.  35,  prepare  the  gravy  likewise. 

Remarks:  Y011  may  make  the  stuff- 
ing  simpler  by  omitting  the  Champig¬ 
nons  and  truffles. 


Wo.  17.  (Zcbratcnc  Tauben  mit  fiiftcr 

Jynll  mtg. 

Tic  iiiuc  Füllung  für  4  Tauben  ift: 

3  ÜJrobcbcn, 

V'i  Taffe  gemahlene  äWanbcln, 

M>  Taffe  Korinthen, 

2  Cier, 

3  Cfolöffel  Zlldcr, 

1  ^jSrife  Saffl, 

V»  $fb.  Butter. 


No.  17.  Fried  Pigeons  with  Sweet 
Stuffing. 

4  pigeons,  3  rolls,  Y2  cup  of  ground 
almonds, 

Y2  cup  of  dried  currants, 

2  eggs, 

3  tablespoonfuls  of  sugar, 

1  pinch  of  salt, 

%  lb.  of  butter. 
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Zahme«  Oleflügel. 


Poultry. 


Zubereitung:  Tic  {Butter  läßt  man  ber* 
geben,  mit  ben  eingetDeidjtcn  aubgebrücften 
Bröbcben  gut  bcrriibrcn,  unb  trodfen  fd)nto* 
reu  laffen.  Tic  SWanbeln  rnerben  gebrüht, 
abgewogen,  gemahlen  uub  baju  getban, 
ebenfalls  bie  anberen  angegebenen  Zutba* 
ten.  VllleS  fein  oerrübren,  bie  tauben  fül* 
len.  9ta$  gern  höckerigen  Rezept,  Ro.  15, 
braten. 


Wo.  18.  Wcbrntcucr  Ritter. 

Zutbaten  für  10 — 15  ißerfonen. 

1  Häuter  bon  8 — 10  'Brb., 

Vj  v^fb.  Butter, 

^ala,  1  ^rifc  meißen  Pfeffer, 

1  Jane  Sabne, 

2  Mafien  28affcr, 

2  (Eßlöffel  STCebl. 

Zubereitung:  Ter  Butcr  mirb  gut  au3* 
genommen,  V6  Stunbc  im  SBaffer  liegen 
lagen,  abtroefnen,  mit  Sal3  unb  ein  toenia 
Pfeffer  innen  unb  außen  einreiben.  3Wit 
ber  Butter,  bie  mau  ftiiefmeife  auf  ben  'Bus 
ter  Ie^t,  im  Bratofen  2  Stunben,  mettn  er 
luna  tft,  braten,  feljr  bicl  begießen.  Tie 
Sabne  unb  28  aff  er  Iöffelmcife  naebgießen, 
3ulcbt  ba§  SDfebl,  ein  menig  mitbraten  laf=* 
fen,  mit  bem  übrigen  SBaffer  auffüUen  unb 
noef)  ein  menig  mitbämpfen  laffen.  Ta» 
giebt  bie  Sauce.  Ten  ^uter  änderten.  Tie 
Sauce  fieben  uub  311  bem  'Braten  reichen. 

$ft  ber  Ritter  älter,  braucht  er  3  Stun* 
ben;  bamit  bie  'Butter  in  ber  Zeit  nicht  311 
braun  mirb,  gieße  immer  ein  menig  SBaffer 
nad).  SS  ift  beffer,  man  bebedt  ben  'Bnter 
ein  menig,  bamit  er  nidjt  3U  braun  mirb, 
in  ber  langen  Bratcnacit. 

'Bcfonbcrc  'Bewertung:  Tic  Riefte  bom  ge* 
bratenen  'Buter  fann  man  auf  üielcrlci  2lrt 
bermenbcit:  'Butcrragout  in  SJJufdjeln,  fiebc 
uad)  Wo.  8;  £>übncrragout  in  SWufcbeln 
ober  (EroquctteS,  ficbe  nad)  Wo.  29  unb  Wo. 
30;  Malbfleifcf)=  unb  Shjlb£miIdj*(£roquettc»; 
aud)  fleine  ^aftctdicn  fann  man  füllen, 
ficbe  nad)  Wo.  7,  £nibncrpaftctd)en. 

Ta$  Ökrtppc  gibt  nod)  eine  gute  Suppe. 


Preparation:  The  butter  is  melted,  the 
soaked  and  squeezed  rolls  stirred  in  and 
stewed  dry.  The  almonds  are  scalded, 
skinned  and  ground  and  added  with  the 
rest  of  ingredients.  The  pigeons  are 
stuffed  and  prepared  just  like  No.  15. 


No.  18.  Roast  Turkey. 

Quantity  for  10 — 15  People. 

1  8  to  10  ppund  turkey, 

Yi  lb.  of  butter, 

Salt,  1  pinch  of  white  pepper, 

1  cup  of  cream, 

2  cups  of  water, 

2  tablespoonfuls  of  flour. 

Preparation:  The  turkey  is  well 

dressed  and  left  in  water  30  minutes,  then 
dried  and  seasoned  with  pepper  and  salt 
inside  and  outside.  The  butter  is  placed 
in  chunks  on  the  turkey  and  if  he  is 
young,  fry  him  in  oven  2  hours,  basting 
frequently  with  cream  and  water. 

For  the  gravy  stir  in  the  flour,  brown 
it  and  All  up  with  water,  cook  and  serve 
with  the  turkey  after  straining  it. 

If  the  turkey  is  older  it  takes  3  hours 
to  cook  it  well,  and  it  is  best  to  cover  it 
11p  so  it  will  not  get  to9  brown.  To 
prevent  the  butter  from  getting  brown 
add  water  from  time  to  time. 

Remarks:  The  leavings  may  be  uti* 
lized  in  many  ways.  Turkey  ragout  in 
Shells,  see  No.  8  for  Chicken  ragout  in 
Shells,  Turkey  croquettes,  see  No.  29  or 
No.  30,  Veal  and  veal  sweetbread  cro¬ 
quettes;  Turkey  pie,  see  No.  7,  Chicken 
pie.  The  bones  still  make  a  good  soup. 


Wo.  1!).  Ritter  31t  füllen  ltitb  31t  braten. 

Zutbaten  für  10 — 15  ^erfonen. 

Zur  Füllung: 

3  cingcmeicbtc,  au»geprcßtc  Bröbdjcn, 
.öcr3,  Cebcr,  Wfagcn,  rein  baden, 
Sal3,  Pfeffer, 

2  Eßlöffel  Butter, 

1  Eßlöffel  gebaefte  ^ctcrfilie, 

1  Tbeclöffcl  (Ettroncnfaft. 

Tic  Zutbaten  merben  aQc  3ufammcngcs 
mifdit,  gut  Pcrarbcitet,  ben  'Bitter  bamit 
füllen  unb  nach  Poriger  Wo.  18  braten,  auch 
Sauce  fo  3ubcrciten.  Tie  Zugaben  für 
Braten  unb  Sauce  finb  genau  bicfclbctt  mie 
in  Wo.  18. 


No.  19.  Roasted  and  Stuffed 
Turkey. 

Quantity  for  10 — 15  People. 

The  Stuffing. 

3  soaked,  squeezed  out  rolls, 

Chopped  liver,  heart  and  gizzard, 
Salt,  pepper. 

2  tablespoonfuls  of  butter, 

1  tablespoonful  of  chopped  parsley, 
1  teaspoonful  of  lemon  juice. 

Preparation:  Mix  these  ingredients 
wett,  stuft  the  turkey  with  the  mass  and 
roast  as  directed  in  No.  18.  Prepare  the 
gravy  the  same  as  in  No.  18. 


Znljmcä  ©erlügcl. 


Poultry. 


Xic  ©and. 

~ic  innere  ©an»  fjat  eine  mctdje  (Gurgel, 
blaßgclbcn  Jsdjnabcl  unb  $üßc  mit  fpifcen 
prallen.  Sdjnabel  unb  $üßc  alter  ©änfe 
finb  rotfygelb.  Sic  fyarbc  ber  ©an»  muß 
meiß  fein,  niefjt  bläulidj. 

Sic  Zch  ber  fetten  ©änfe  ift  oon  Otto* 
ber  bi»  Januar. 


sJio.  20*  junger  ©äufebrnten. 

Zutljaten  für  6  ^ßerfonen. 

1  junge  ©an§, 

Saig,  0  Sßfefferförner, 

1  »int  falteS  SSaffer, 

Ms  $fb.  23utter, 

Mi  Zmiebel,  in  Scheiben, 

2  Gfelöffel  SWe^l. 

Zubereitung:  Sic  ©an»  mirb  au»genom# 
inen,  gliigel,  £>al3,  $opf  unb  Pfoten  abge? 
t)adt.  Sa»  $ett  überall  gut  abgelöft,  aud) 
bon  ben  Sännen,  meld)e§  man  für  ftdj  ein? 
mäjfert.  Sic  ©an»  mirb  gemafdjen  ober 
man  läßt  fie  audi  Ml  Stunbc  im  Gaffer  Iie* 
gen,  trodnet  uno  reibt  fie  bon  innen  unb 
außen  ein  mit  Saig.  Sic  ©an»  mirb  bann 
mit  bem  angegebenen  ^ßint  äßaffer  in  ben 
Söacfofen  gestellt,  unb  bie  Ztüiebelfdjeiben 
unb  Sßfeffcrförner  bagu.  $ft  ba»  SBaffer 
giemlid)  cingctocpt,  fo  begiefet  man  bie 
©an§  mit  brauner  iöuttcr;  nad)  unb  nad) 
unb  fcl)r  oft  begießen.  £srt  1 M2  Stunbe 
mirb  eine  junge  ©an»  gar  fein.  Sie  muß 
fdjön  hellbraun  unb  !nu»prig  gebraten  fein; 
man  befprifct  bie  mctdje  ©an§  mit  1  ©fdöf= 
fei  falten  SBafferS,  mcldjc»  bie  £>aut  pari 
madjt  unb  ridjtet  fie  an.  ^Bereitet  bann  bie 
Sauce,  tfntc  ba»  angegebene  älfepl  in  ben 
»ratenfaft,  Taffe  c»  ein  paar  SWinuten 
fdjmoren,  giefte  etma»  SS  aff  er  Ijingu,  laffe 
bie  Sauce  gut  burdjfodjcn;  bann  fieben  unb 
mit  ber  ©an»  ferbiren. 


Wu.  21.  9Mit  Gepfeilt  gefüllter  fetter 
©nnfcbrntrn. 

Zutpaten  für  7 — 9  Sßerfonen. 

1  ©an»  üon  7 — 8  ^ßfb., 

Saig,  6  gjfefferförner, 

Mi  ftmicbel,  in  Stpeiben, 

1  Mi  »int  29  aff  er. 

Zur  Snucc: 

2  dfdöffel  iUtcpl, 
dtma»  SS  aff  er. 

Zur  Füllung: 

1  Mt  »fb.  gefdjältc,  gcüiertcltc  Slcpfel, 

Mi  Sofie  ftorintpen. 

Zubereitung:  Sic  ©an»  mirb  nad)  bori* 
ger  Stummer  gubereitet,  gemafdjen,  innen 
unb  außen  gefalgen.  Sic  gefdjälten  unb  in 
»iertcl  getpeilten  Slepfel  bcrmifdjt  man  mit 
ben  ^orintben  unb  füllt  bie  ©an»,  bann  gu* 


The  Goose. 

The  young  goose  or  gosling  has  a 
soft  gullet,  a  pale  yellow  bill  and  feet 
with  pointed  claws.  The  bill  and  feet 
of  old  geese  are  reddish  yellow.  The 
color  of  the  skin  must  be  white,  not 
purple  or  blue. 

The  time  for  fat  geese  is  from  October 
to  January. 


No.  20.  Roasted  Young  Goose. 

Quantity  for  6  People. 

1  young  goose, 

Salt,  6  pepper-corns, 

1  pt.  cold  water, 

14  lb.  of  butter, 
y2  onion,  sliced, 

2  tablespoonfuls  of  flour. 

Preparation:  The  goose  is  cleaned 
and  dressed.  The  wings,  neck,  head  and 
claws  chopped  off.  The  fat  is  trimmed 
off  even  from  the  bowels  and  is  watered 
separately  from  the  meat.  The  goose 
is  washed  and  left  in  water  for  15  min- 
utes,  then  dried  and  rubbed  with  salt 
inside  and  outside.  After  that  the  goose 
is  put  into  the  oven  with  1  pt.  of  water, 
onion  slices  and  pepper-corns.  When 
the  water  is  boiled  down  pretty  much 
baste  the  goose  with.brown  butter.  A 
young  goose  will  be  done  in  \y2  hours, 
then  she  must  be  of  a  light  brown  color 
and  very  crisp.  Sprinkle  a  tablespoonful 
of  cold  water  over  the  goose,  that  makes 
it  crisp. 

Now  prepare  the  gravy  by  stirring 
into  the  frying  butter  or  grease  the  given 
flour,  cook  it  a  few  minutes  and  add 
water.  Cook  this  well,  strain  and  serve 
with  the  goose. 


No.  21.  Fat  Goose  Stuffed  with 
Apples. 

Quantity  for  7 — 9  People. 

1  goose,  7  to  8  lbs. 

Salt,  6  pepper-corns, 

y2  sliced  onion, 

1  y2  pts.  of  water. 

The  Gravy. 

2  tablespoonfuls  of  flour, 

Some  water. 

The  Stuffing. 

1  y2  lbs.  pecled,  quartered  apples, 
y2  cup  currants. 

Preparation:  The  goose  is  prepared 
as  described  in  the  previous  number. 
washed  and  salted  inside  and  outside. 


Anlnuc#  (Hffltiflfl. 


Poultry, 


nähen.  Tic  (Han#  roirb  mit  bcm  SBaffer, 
‘hmebclfdKiben  unb  ^feffcrförnccn  in  Den 
vratofen  ge i teilt  unb  ^ugebedt;  fobanu  lafet 
mau  fie  1  Stuubc  mit  Dem  datier  fcluno* 
ren.  Wad)  Der  *fc\t  nimmt  man  lk*u  Xcrfel 
ab  unb  begießt  bie  (Hau#  alle  10-  15  sJWi* 
nuten  mit  ihrem  eigenen  ftett,  mcld)c#  au#* 
bratet.  Sollte  ba#  'Äaffer  uerfodit  f ein,  fo 
gieße  immer  Iöffeltoeifee  Gaffer  ba^u,  ba* 
mit  ba#  ftett  nid)t  gu  braun  toirb.  Xic 
(Han#  toirb  2—3  Stunbcn  'iHatc^eit 
braudien,  fie  muß  fdiön  hellbraun  unb 
!nu#pria  gebraten  fein;  itreidie  1  (Eßlöffel 
falte#  Malier  über  bie  fertiggebratene  (Han#, 
bamit  bie  vaut  hart  toirb.  Xic  (Han#  toirb 
angeriditet.  Xa#  A-ctt  uemlicti  abgiefeeti  unb 
bic  Sauce  oerfertiaen  toie  bei  jungem  (Hän* 
febraten.  Sollte  bie  (Han#  fehr  oiel  tfett 
toähreub  ber  ^rate^eit  oon  fid)  geben,  fo 
fdjöpfe  e#  immer  ein  toenig  ab. 


Wo.  22.  Witt  Slaftnniett  gefüllter  fetter 
(Hättfebrntctt. 

Wuri)  WJnronctt  nennnut. 

3uthaten  für  7 — 9  ^erfonett. 

Sur  Füllung: 

2  v4>fb.  Maftanien,  bie  (Hättfeleber, 

1  ^rife  Salj,  1  ^rife  Pfeffer, 

3  Eßlöffel  Butter, 

1  Xbeelöffel  Surfer,  ein  toenig  Gaffer. 

Xie  3ubcrcitung  unb  Suthaten  für  (Han# 
unb  Sauce  ift  genau  btefelbe  toie  bei  Wo. 
21.  Xic  Maftanien  toerben  in  ben  ^arfofen 
gelegt.  'itfenn  bie  Sd)alen  fpringen,  fo 
nehme  fie  herau#  unb  löfc  fie  fofort  oon 
ben  Maftanien,  bade  btefe  in  Stüde,  ftede 
fie  mit  ber  Butter  auf,  ettoa#  Gaffer  bagu, 
fdimore  fie  ziemlich  tucicb;  Sal^,  1  s$rife 
Pfeffer  unb  Surfer  ba3u;  bie  (Hättfeleber 
harfen  unb  ba^umifdien.  Xiefe  SWaffe  in 
bte  aubereitete  (Han#  füllen,  bann  ^uttähen. 
traten  unb  Sauce  Perfertige  genau  fo  toie 
bet  Wo.  21. 


Wo.  23.  (Hättfeleber  £U  braten. 

Suthaten  für  1  HScrfott. 

1  (Hättfeleber, 

Mt  SBint  3WiId)  ober  ©affer, 

1  Ci, 

(£ttt»a#  W?ehl, 

Sala,  1  ^rife  Pfeffer, 

1  Stiirf  Butter,  311m  braten, 

Va  Xaffe  (Hänfebratenfaitce  ober 
V t  (£feloffcl  9J?cf)l,  ettoa#  Bouillon.' 

Sttbercitung:  Xie  (Hättfeleber  toirb  Pott 
ber  (Halle  Porfirfitig  befreit,  man  legt  fie  2 
Stunbcn  in  perbiinnte  Wfild),  trorfnet  fie 
gut  ab,  mit  ettoa#  Salfl  unb  Pfeffer  bc* 
ftreuen,  in  flcrfdüngcitc#  (£i  getaudit  unb  in 
91?chl  paniren.  Xie  Butter  beiß  toerben 
laffen,  bic  fieber  unter  ©enbett  5  Minuten 


The  prepared  applcs  are  tnixed  well 
with  the  currants.  stuffcd  into  the  goose, 
which  is  then  sewed  up.  The  goose  is 
put  into  the  oven  in  a  closed  pan  with 
the  quantity  of  water, Union  slices,  pep- 
pers  attd  roasted  for  1  hour.  After  that 
haste  it  with  her  own  grease,  which 
cooks  out.  Baste  it  every  10  to  15  min- 
utes  and  if  the  water  boils  down  add 
spoonfuls  of  it  so  the  fat  will  not  get 
too  brown.  It  may  take  2  to  3  hours 
before  the  goose  is  well  done  and 
crisp  and  if  you  pour  or  sprinkle  a 
tablespoonful  of  cold  water  over  it  the 
skin  will  get  hard.  Then  serve. 

For  the  gravy  pour  off  almost  all 
of  the  grease  and  prepare  as  described 
in  No.  20.  If  there  is  very  rnuch  grease 
front  the  goose  skim  it  well. 


No.  22.  Fat  Goose  Stuffed  with 
Chestnuts. 

Quantity  for  7 — 9  People. 

The  Stuffing. 

2  lbs.  of  chestnuts,  the  liver, 

1  pinch  of  salt,  1  of  pepper, 

3  tablespoonfuls  of  butter. 

1  teaspoonful  of  sugar, 

Some  water. 

Preparation:  The  preparation  and 
ingredients  for  goose  and  gravy  are  the 
same  as  in  No.  21.  The  chestnuts  are 
put  into  the  oven.  v\1ien  the  shells  burst 
4ake  them  out,  peel  them  at  once  and 
chop  them  fine.  Put  them  on  the  fire 
with  water,  butter,  1  pinch  of  salt  and 
1  of  pepper  and  sugar  and  cook  them 
well,  then  put  in  the  chopped  goose 
liver.  stuff  the  goose  with  this  mass  and 
sevv  it  up.  Prepare  the  roast  and  gravy 
as  directed  in  No.  21. 


No.  23.  Fried  Goose  Liver. 

Quantity  for  1  Person. 

1  goose  liver, 

V2  pt.  milk  and  water, 

1  egg,  some  flour, 

Salt.  1  pinch  of  pepper, 

1  picce  of  butter  for  frying, 

14  cup  of  goose  gravy  or 

Va  tablespoonful  of  flour  mixed  with 
broth. 

Preparation:  Take  the  gall  from  the 
liver  carefully  and  put  the  liver  into 
milk  diluted  with  water  for  2  hours,  dry 
it  well,  salt  and  pepper.  dip  into  beaten 
egg,  then  into  flour.  Heat  the  butter 
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fjetlbraun  braten  laffen;  auf  Reißer  glatte 
auriclitcn.  2Nan  fodjt  bic  Pfanne  mit  et* 
tt>a4  ©änfebratenfaucc  au»,  ober  tfjut  Vl 
Eßlöffel  sJMcf)l  ba*u,  mit  ctma»  Bouillon 
ober  Gaffer  aufrüllen,  burdjfocfjeu  taffen 
unb  mit  ber  Leber  ferbiren. 


Wo.  24.  Wnnfcflciit. 

Butfjatcn  für  2 — 3  Sßerfonen. 

&on  einer  ©an»  ba»  $?era,  SUtogen, 
ftopf,  Flügel,  Pfoten  unb  ber  in 
3tiicfc  gefyacftc  .t>al», 

1  Ct.  SEBaffer, 

%  3huebel,  in  ©cfjeiben, 

Sali,  4  Sßfefferlörner, 

2  helfen,  1  Lorbeerblatt. 

Bur  Sauce: 

2  (Sfelöffel  93utter,  3  Gfelöffel  2ftef)l, 
Söouillon,  1  Gigelb. 

Bubcrcituitg:  3)ie  ©änfepfoten  tuerben 
mit  foebenbem  SBaffer  gebrüht  unb  abgego* 
gen.  ^Scr  Sftagcn  aufgefdjnitten,  entleert, 
ebenfalls  gebrüht  unb  abgewogen,  bie  ©ur* 
gcl  bom  £>alfe  entfernen  unb  klugen  au3 
bem  Stopfe  ftcdjen.  glügel,  4?al3  unb  Stopf 
gut  fauber  machen  unb  fengen.  $ft  ba» 
©äufefleiu  gut  fauber,  fo  fteile  e§  mit  bem 
angegebenen  SBaffer,  Bluicbclfd)eiben,  Sali, 
tßfefferförnern,  helfen,  Lorbeerblatt  auf 
unb  fodic  e§  tocid).  Xie  Bereitung  ber 
Sauce:  föutter  gerge^en  laffen,  mit  bem 
2JJeI)l  ein  menig  bämpfen  laffen;  e»  mufe 
bell  bleiben,  mit  ber  föouiüon  bon  bem 
©äufefleiu  anffiiflen  unb  burcfjfocfjen  laf* 
fen.  ®ie  Sauce  muh  feimig  fein,  mit  1 
Gigelb  obreren.  Xie  Sauce  über  ba» 
©änfcflein  gieren  unb  in  tiefer  Sdfüffel 
auridften;  frifrfic,  gefdjältc  Startoffeln 
fdjmecfen  gut  ba^n. 

iBcfonbcre  $8emcrfitng:  ÜDfan  fann  aud) 
ba»  ©äufefleiu  für  Suppe  mit  flciucti  Star* 
toffcln  fodjcn. 


Wo.  25.  (Bänfclcbcrpaftctc. 

Butl)aten  für  6  9ßerfonen.. 

3  grobe  ©änfelebern, 

%  4>fb.  Stalbfleifd), 

%  ^fb.  fette»  Sd)tt>einefleifd), 

G  Trüffeln,  IM.»  Gitrone, 

%  4>fb.  Butter,  4  Gfolöffel  2J?cf)l, 

2  drittel  s^int  Bouillon, 

2  Gfelöffel  i^abeira  ober  SRotljtucin, 
Sali,  Pfeffer,  3  Gigelb, 

1  Teelöffel  geriebene  Btbiebel, 
Spedfdiciben  für  bic  gorm. 
Bubereitung:  2  ©änfelebern  luerben  mit 
Trüffeln,  meldie  erft  bünn  abgefdfält  unb 
in  Iänglicbe  ©tücfcfjen  gcfdinitten  tnerben, 
gefpidt.  Lluf  bic  2  gefpirften  ©änfelebern 
tbirb  ber  ^aft  bon  ben  1  Vi  Gitroncn  ge* 


and  fry  the  liver  light  brovvn,  in  5  min- 
utes,  turning  it  several  times.  Serve  on 
a  hot  platter.  For  the  gravy  put  in  some 
grease  or  l/±  tablespoonful  of  flour  mixed 
with  broth  or  water,  cook  well  and  serve 
with  the  liver. 


No.  24.  Goose  Giblets. 

Quantity  for  2 — 3  People. 

From  one  goose  the  heart,  gizzard, 
head,  wings,  claws  and  neck, 

1  qt.  of  water,  l/2  onion,  sliced, 

Salt,  4  pepper-corns, 

2  cloves,  1  bay-leaf. 

For  the  Gravy. 

2  tablespoonfuls  of  butter, 

3  tablespoonfuls  of  flour, 

Bouillon,  1  yolk  of  egg. 

Preparation:  The  claws  are  scalded 
and  skinned,  the  gizzard  emptied  and 
also  scalded  and  skinned,  the  gullet  cut 
from  the  neck,  the  eyes  taken  out, 
wings,  neck  and  head  well  cleaned  and 
singed.  Now  put- all  this  on  the  fire 
with  the  given  quantity  of  water,  onion, 
salt,  peppers,  cloves,  bay-leaf  and  cook 
it  tender. 

For  the  gravy  melt  butter,  stir  in  the 
flour,  cook  and  fill  up  with  the  goose 
broth.  The  gravy  must  be  smooth;  stir 
into  it  one  yolk  of  egg  and  pour  it  on 
the  giblets.  Serve  in  a  deep  dish. 

Fresh,  peeled  potatoes  are  good  with 
it. 

Remarks:  You  may  also  make  these 
goose  giblets  for  soup  and  put  in  small 
pieces  of  potatoes. 


No.  25.  Goose  Liver  Pie. 

Quantity  for  6  People. 

3  large  goose  livers, 

44  lb.  veal,  44  lb.  fat  pork, 

6  truffles,  ll/2  lemon,  %  lb.  of  butter, 

4  tablespoonfuls  of  flour, 

Vs  pt.  of  bouillon, 

2  tablespoonfuls  of  Madeira  or  red 
wine, 

Salt,  pepper,  3  yolks  of  eggs, 

1  teaspoonful  of  grated  onion, 
Bacon  slices  for  the  pan. 

Preparation:  The  goose  livers  are 
larded  with  oblong  peeled  slices  of 
truffles.  Drip  the  juice  from  \/2  lemons 
on  the  livers  and  let  stand  for  several 
hours. 
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tropft,  mehrere  Stunbcn  liegen  gelaufen.  % 
Butter  uürb  mit  4  Gftlöffeln  SJictyl 
ucirütjrt,  mit  'l'int  Bouillon  aufgefüllt 
SKabetra  baau,  3ala  unb  Pfeffer.  £aä 
Malbfleifd)  unb  Scfimeiucflcifd)  mirb  fein 
gebadt  ober  bunt)  bic  äRafcbine  genommen 
unb  311  ber  biefen  3auce  gerührt.  &ic  eine 
Wänfeleber  mirb  tycbacft,  in  2  G^löffel  '45ut* 
ter  unb  1  Xtjeelof fei  »jtüiebel  2  Minuten 
gefdimort,  ebenfalls  au  ber  anberen  garcc 
tbun,  abfd)ineden  mit  3ala  unb  Pfeffer. 
?Jn  eine  $orm,  meld)e  man  mit  bünnen 
^pedfdieiben  auslegt,  tbut  man  eine  @d)id)t 
oon  ber  fertigen  tfleifdifarcc,  bann  eine 
3d)idit  oon  ben  2  gefpidten  ©änfelebcrn, 
meidie  in  Scheiben  gefd)nitten  merben,  ba* 
rauf;  io  mieberbolt  mau  c»  2—3  mal,  unb 
obenauf  legt  man  bünnc  Sdjeiben  oon 
3ped,  fodit  bie  haftete  im  ^afferbabe  1  xfa 
Stunbe,  ober  bädt  fie  im  Ofen  1  Stunbe. 
Gine  jrüffel*  ober  Übiabetrafaucc  fann 
man  baau  rcidicn. 


Mo.  ‘2(5.  Wänidcbcr  Tübbing. 

3utf)aten  für  G  ^erfonen. 

3  grafte  Öänfelcbcrn,  V\  'JSfb.  Sped, 

3  Gftlöffel  Butter, 

3  in  ^iild)  eingctoeiditc,  ausgepreftte 
^röbeften, 

V*  3lt>iebel,  3  Gier, 

3  Gftlöffel  geriebenen  ^armefanfäfe, 

2  Gftlöffel  Sabne, 

Sal3,  Pfeffer,  Butter  aur  ftorm. 

Zubereitung:  fieber  unb  Sped  merben 
febr  fein  gefjadt.  Butter,  geriebene  3ttnes 
bei  unb  auSgcpreftte  Pröbchen  Iäftt  man 
ein  paar  Minuten  febtoipen,  fein  gebadte 
fieber  mit  Sped,  Sala,  Pfeffer,  '-^armefan* 
!äfc  unb  Sabne  baau  tbun,  mit  ben  3  Gi* 
gelb  burdiriibren  unb  ba3  au  Schnee  ge# 
fcfilagcne  Gitueift  binau.  einer  mit  93ut* 
ter  au-lgeftridicnen  frorm  ben  Tübbing  1 
Stunbe  im  2L*afferbabc  fodjen.  Stiirac  ibn 
bann  auf  eine  glatte,  eine  braune,  pifantc 
Sauce  baau  reichen,  liefen  Tübbing  fann 
man  aud)  Oon  Gutenlcber  bereiten.  2J?it 
Xrüffelfrüden  fann  man  ben  Tübbing  Per* 
feinem. 

Gin  feinet  (Heridft  ift  biefer  ©änfcleber* 
pub^ing,  menn  man  ibn  mit  gebratenen 
.^rammettfOögeln  garnirt. 


9io.  27.  (Zcbrntcnc  Hiilbc  Wttn$. 

Zutbaten  für  G  ^erfonen. 

1  milbe,  junge  OJan3, 

8  grafte,  faurc  ?lepfel, 

3  groftc  Zwiebeln, 

2  Gftlöffel  Butter, 

1  ^rife  Sala  unb  Pfeffer. 

Zum  Erbten: 

Spedfcfieiben, 

%  ^>fb.  Butter,  ettuad  Gaffer. 


The  %  1b.  of  butter  is  heated,  mixed 
with  the  tlour,  salt  and  pepper  and  Glied 
11p  with  y±  pt.  of  broth  and  Madeira. 
The  fine  chopped*  or  ground  veal  and 
pork  are  stirred  into  the  tliick  gravy. 
The  one  goose  livcr  is  chopped,  fried 
2  minutes  in  2  tablespoonfuls  of  butter 
and  the  onion,  salted  and  peppered  and 
mixed  into  the  gravy  or  farce.  Fill  all 
this  into  a  pan  lined  with  bacon  slices 
so  that  it  makes  2  to  3  layers  of  stuffing, 
altcrnating  with  slices  of  goose  liver, 
finish  up  with  slices  of  bacon  and  cook 
in  double  boilcr  for  \]/2  hours  or  bakc 
in  oven  for  1  hour. 

A  truffle  or  Madeira  gravy  may  be 
served  with  it. 


No.  26.  Goose  Liver  Pudding. 

Quantity  for  6  People. 

3  large  goose  livers,  14  lb.  of  bacon, 
3  tablespoonfuls  of  butter, 

3  rolls  soaked  in  milk  and  pressed 
out, 

J4  onion,  3  eggs,  3  tablespoonfuls 
grated  Parmesan  cheese, 

3  tablespoonfuls  of  cream, 

Salt,  pepper,  butter  for  the  pan. 

Preparation:  Liver  and  bacon  are 
chopped  fine.  Fry  the  butter,  grated 
onion,  and  the  roll  a  few  minutes,  then 
put  in  the  chopped  liver  and  bacon, 
salt,  pepper,  cheese,  cream,  3  yolks  of 
eggs,  the  beaten  whites  and  mix  well. 
Butter  a  dish  and  cook  this  pudding  in 
a  double  boiler  for  one  hour,  dump  it  on 
a  plate  and  serve  with  a  hot,  brown 
gravy.  This  pudding  may  be  made  of 
duck  liver  as  well;  truffles  may  be  added 
to  make  it  richer.  It  makes  a  fine  dish 
garnished  with  blackbirds.  ^ 


No.  27.  Roasted  Wild  Gooose. 

Quantity  for  6  People. 

1  wild,  young  goose, 

8  large,  sour  apples,  3  large  onions. 

2  tablespoonfuls  of  butter, 

1  pinch  of  salt  and  pepper. 

For  Roasting. 

%  lb.  of  butter,  slices  of  bacon, 
Some  water. 


1  IG 


Zalimc#  ©eflügel. 


Poultry. 


Zur  Sauce: 

1%  Cfelöffel  iUJetjl, 

1  ^affe  iöouiUon. 

Zubereitung:  2)ie  milben  ©änfe  finb  oft 
fefjr  gä^c,  öat)cr  brauche  nur  eine  junge 
©an#,  gut  gereinigt,  Vz  Stunbe  im  SSaffer 
liegen  taffen,  abgetrotfnet,  mit  Saig  innen 
unb  aufeen  beftreueu.  'Sie  Füllung  ift: 
93utter  heife  tuerben  taffen,  Zmicbeln  in  fo- 
dtenbem  2Baffer  abbrül)en  unb  l)acfen,  in 
bie  f)eij$e  Butter  tf)un.  Slepfel  fdjälen,  in 
sM)tel  teilen  unb  ebenfalls  in  bic  S3utter. 
Zufammen  Zmiebeln  unb  ?lepfel  f)alb  gar 
fdnnorcn  laufen,  1  ^ßrife  meinen  Pfeffer, 
Saig  unb  2  Hellen,  geflohen,  bagu;  in  bie 
(flanS  füllen,  gunäfjcn.  Sie  gefüllte  ©an# 
mirb  mit  ©peeffdjeiben  bebunben,  mit  Ys 
$fb.  93utter,  ein  menig  SBaffer  in  ben  93rat* 
ofen  geftellt  unb  unter  bielcm  23egiefcen  gar 
braten  taffen.  «Sollte  ber  33ratenfaft  gu 
braun  toerben,  fo  giefct  man  bon  Zei*  3U 
Zeit  nod>  ein  menig  sJBaffer  I)ingu.  Ser 
iöinbfaben  unb  Specf  toerben  abgenommen 
unb  bie  ©anS  angeridjtct.  Sic  Sauce  oer- 
fertigen:  -SaS  3?tel)l  gu  bem  93ratenfaft 
tpun,  mit  93ouiEon  ober  SBaffer  auffüllen, 
trenn  nötfpg,  ein  paar  Minuten  fodten  taffen 
unb  fieben,  mit  ber  ©anS  anridjten. 


Wo.  28.  3ptrfgan#. 

1  93ruft  oon  ber  ©anS, 

%  5ßfb.  Saig, 

1  Sf)celöffel  Salpeter, 

1  (Eßlöffel  ZU£fer- 

Zubereitung:  Sie  33ruft  mirb  oon  ber 
unauSgenonunenen  ©anS  abgelüft.  Sie 
beulen  trennt  man  ab,  löft  baS  gteifd)  ber 
Üöruft  fjart  am  Änodjen  loS.  SDcan  mufe  fefjc 
borfidjtig  fein,  nnt  bic  äußere  £>aut  ber 
93ruft  auf  bem  S3ruftbein  nid)t  $u  berieten. 
$ft  bie  föruft  botlfommen  abgelüft,  fo  reibe 
man  fic  innen,  nadibem  man  bie  fleinen  §if 
letS  perauSgenommcn,  redit  tiid)tig  mit  ber 
Hälfte  Saig,  mcldje#  mit  Salpeter  unb  Zu* 
der  bermifdjt  ift,  ein,  fo  bafe  baS  Saig  gang 
aufgclöft  ift.  Sic  fleinen  gitctS  toerben 
aud)  gefallen  unb  tuieber  pineingeleqt. 
Sann  flappt  mau  bic  S3ruft  gu  unb  näf)t  fic 
an  alten  Seiten  gufammen.  Slufecn  falgt 
man  fie  nun  aud)  tikptig  unb  legt  fic  in 
eine  Sdjiiffcl,  in  ber  man  fie  7  Sage  liegen 
läftt,  2  mal  täglid)  toenben  unb  oft  mit  ber 
fiep  gieljcnben  £afc  begießen.  Stm  8.  Sage 
toidelt  man  fie  in  Rapier,  legt  fie  gtoifd>en 
2  Bretter,  befd)toert  fte,  oben  einen  gaben 
burdjgicljcn  burdj  baS  gett,  bängt  fie  8 — 
10  Sage  in  Etautf),  aber  nicht  gu  ftarfen. 
9fad)  ber  Etaucfijeit  legt  mau  fie  nod)tnalS 
gmifchen  gmei  Bretter;  baburä)  toirb  baS 
gett  fcfjön  toeifg  unb  feft.  Sic  SpidganS 
hält  fidi  fo  aud)  beffer. 


The  Gravy. 

V/z  tablespoonfuls  of  flour, 

1  cup  of  broth. 

Preparation:  The  wild  geese  are  us- 
ually  very  tough,  therefore  take  a  young 
goose  only.  Clean  and  dress  it  well, 
leave  in  water  for  l/2  hour,  dry  it  and 
salt  it  inside  and  outside. 

The  filling  or  stuffing  is  made  by 
heating  the  butter,  chopping  the  scalded 
onion  and  put  into  the  butter  together 
with  the  peeled  and  sliced  apples,  cut 
into  54ths.  Let  these  cook  half  done, 
then  add  1  pinch  of  white  pepper,  salt 
and  2  pulverized  cloves,  fill  the  goose 
with  this  and  sew  it  up. 

The  prepared  goose  is  tied  with  slices 
of  bacon  and  put  into  the  oven  with 
the  given  quantity  of  water  and  ]/%  lb. 
of  butter,  basting  it  frequently.  When 
the  gravy  gets  too  brown  add  more 
water.  After  it  is  well  cooked  take  ofT 
the  string  and  bacon  and  serve  it. 

The  Gravy:  Stir  some  flour  into  the 
broth,  fill  up  with  water  or  more  broth, 
cook  a  few  minutes,  strain  and  serve. 


v 

No.  28.  Smoked  Goose-Breast. 

The  breast  of  one  goose, 
lb.  of  salt,  1  teaspoonful  of  salt- 
petre, 

1  tablespoonful  of  sugar. 

Preparation:  The  breast  is  cut  from 
an  undressed  goose.  Cut  ofT  the  legs 
and  the  meat  ofT  the  breast  down  to 
the  bone.  Be  careful  not  to  injure  the 
outer  skin.  The  small  fillets  are  separ- 
ated  from  the  breast  and  it  is  rubbed 
well  with  y2  the  given  quantity  of  salt, 
whfeh  has  been  mixed  with  the  salt- 
petre  and  sugar  until  it  dissolves.  Re- 
place  the  small  fillets  after  salting  them 
also,  fold  and  sew  up  the  breast.  Salt 
it  well  on  the  outside  and  place  into  a 
crock  for  7  days,  turning  it  twice  a  day 
and  basting  it  well  with  brine  that  col- 
lects.  On  the  eighth  day  wrap  in  paper. 
place  it  between  two  boards,  well 
weighted,  and  draw  a  string  thru  the 
top  end  of  fat  and  skin  to  hang  it  up. 
Hang  it  into  a  smoke  house  with  medium 
smoke  for  8  to  10  days.  Then  place 
again  between  two  boards  weighted 
down  for  a  few  days.  By  this  process 
the  fat  becomes  white  and  hard  and  the 
meat  keeps  better. 
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Poultry. 


Z*  tmtc*  Qkflilgel. 


Xie  (Jfnte. 

Mil  ü  Monaten  gibt  bie  i£utc  ben  befreit 
traten,  bod)  fann  man  fic  bis  31t  1  $abr 
braten. 

Xie  beite  ^cit  ift  bon  ^uguft  bi*  Anfang 
Xe^ember. 


') lo.  *21).  (gebratene  l*nte. 

Zuraten  für  Ö — 8  $erfonen. 

2  (inten,  2alw,  1  ^$rife  Pfeffer, 

(itma*  Butter  wunt  braten, 

10  bte  12  füfefaure  Acpfcl, 

1  Xafe'c  Monnttjen, 

2  (ifelöffel  2Rebb 
1  Yj  Xafe'c  2Baffer. 

Zubereitung:  Xie  (inte  tuirb  auSgenom* 
men,  ^>al*,  ftlügcl,  #üfec  abgebaeft.  Xann 
mirb  fte  gut  gemafdicn  unb  innen  unb  au? 
feen  mit  <salw  beftreut.  Xie  Aepfcl  roerben 
gefcfiält,  m  Xljcile  gefdinitten,  mit  ben  ilo* 
rintpen  bermifd)t,  in  bic  (inten  gefüllt,  biefc 
Wugeitäbt.  liegt  bie  (inten  in  eine  Pfanne, 
mit  1  Xaffe  i&affer,  2  (ifelöffel  Butter,  in 
oen  iöratofen  gestellt  unb  unter  bielem  ©e* 
giefeen  gar  braten  laffen,  toeldie*  1  Yj  2tun* 
ben  $eit  beanfprudit.  Xie  2nuce  ift:  Sollte 
3u  bicl  ^ett  au*gcbratcn  fein  oon  beit  (in* 
ten,  fo  fdiöpfe  etiua*  ab,  tbue  ba*  Ü)?d)l  in 
bie  Pfanne;  ein  menig  mitbraten  laffen,  et* 
toaö  Gaffer  nacbfüüen,  burd)focbcn  laffen, 
fieben,  mit  ben  (inten  ferbiren. 


Wo.  30.  (gefüllte  gebratene  Ofnte  nttf 
nnbere  Art. 

Zutfjatcn  für  6 — 8  ^erfonen. 

2  (inten, 

2al$,  1  ^rife  Pfeffer, 

2  (ifelöffel  üöutter,  311m  braten. 

Zur  Füllung: 

&ec$,  ficbcr,  Etagen,  fein  baden, 

3  eingetoeidite,  au*gebrücftc  SWildfjbrobe, 

3  (iier, 

1  (ifelöffel  fein  gebadtc  fßcterfilie, 

1  (iHlöffcl  (iitronenfaft, 

2ala,  Pfeffer, 

Hi  Xbeil  einer  ^tuicbel,  fein  baden, 

1  (ifelöffel  Butter. 

Zur  Saure: 

2  (ifelöffel  sJWef)l,  1  Yj  Xaiic  Gaffer. 

Zubereitung:  Xie  (inten  toerben  auäjpe* 
nominell,  nadibem  £alS,  Flügel  unb  ^üfee 
entfernt  finb,  gut  gemafeben  unb  mit  Sal3 
unb  1  'JJrife  Pfeffer  innen  unb  aufeen  be* 
ftreut.  Xie  Füllung  ift:  /'rein  gebadte  ife* 
ber,  .£>crw.  abgewogenen  Übiagen  mit  ©röb* 
dien  unb  allen  angegebenen  Zuraten  gut 
oerarbeiten;  in  bie  2  (inten  riiUcn,  wunä* 
ben  unb  gan*  genau  io  braten  toie  borber* 
gebenbe  Wo.  29;  and)  bie  2auce  auf  biefelbe 
2Beifc  berfertigen. 


The  Duck. 

When  the  duck  is  6  months  old  it 
makes  the  finest  roast,  but  you  may 
roast  it  also  when  a  year  old.  The  best 
time  for  duck  is  from  August  to  the 
begitining  of  December. 


No.  29.  Roast  Duck. 

Quantity  for  6 — 8  People. 

2  ducks,  sah,  1  pitich  of  pepper, 
Some  butter  for  frying, 

10 — 12  sweet-sour  apples, 

1  cup  currants, 

2  tablespoonfuls  of  flour, 

1  ]/2  cups  of  water. 

Preparation:  The  duck  is  dressed. 

Neck,  wings  and  feet  eilt  off,  the  duck 
washed.  dried  and  salted  inside  and  Out¬ 
side.  The  apples  are  peeled,  quartered, 
mixed  well  with  the  currants,  filled  into 
the  duck  and  this  sevved  up.  Put  it  into 
a  pan  with  the  given  quantity  of  water, 
2  tablespoonfuls  butter,  and  roast  for 
\/2  hours,  basting  frequently. 

For  the  Gravy:  If  there  is  too  much 
grease,  pour  some  of  it  off,  stir  in  the 
flour,  brovvn  it  a  little,  fil  1  up  with  water, 
cook  well,  strain  and  serve  with  the  duck. 


No.  30.  Another  Form  of  Stuffed 

Duck. 

Quantity  for  6 — 8  People. 

2  Ducks,  sah,  1  pinch  of  pepper, 

2  tablespoonfuls  of  butter  for  frying. 

The  Stuffing. 

Chopped  heart,  liver  and  gizzard, 

3  rolls,  soaked  and  the  water  pressed 

out, 

3  eggs,  1  tablespoonful  of  fine 
chopped  parsley, 

1  tablespoonful.  of  lemon  juice, 

Salt,  pepper,  %  onion  chopped  fine, 

1  tablespoonful  of  butter. 

For  the  Gravy. 

2  tablespoonfuls  of  flour, 

1  Yj  cups  of  water. 

Preparation:  The  ducks  are  dressed 

after  cutting  off  neck,  wings  and  feet, 
then  washed  and  salted  and  strewn  with 
1  pinch  of  pepper  inside  and  outside. 

The  stuffing  is  made  of  chopped  liver, 
heart.  gizzard,  mixed  with  all  given 
ingredients  and  put  into  the  ducks. 
which  are  then  sewed  up  and  treated  just 
the  same  as  dcscribed  in  No.  29. 

Prepare  the  gravy  as  given  in  No.  29. 
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Znbmca  OJefliigel. 


Poultry. 


Wo.  31.  (Zcbrntcnc  (Smtcnlcbcr. 

(£ntenlebcr  311  braten,  tft  genau  fo  inte 
bet  Wänfclcbcr.  (Siebe  9to.  23.) 


Wo.  32.  Wnitfc=  ober  (Sitten  fdjnmrg* 

lauer. 

3ntbatcn  für  4  userfonen. 

1  ©änfe=  ober  (Entenflein,  Saig, 

M  ^Sfb.  Pflaumen,  14  Xaffc  3ltck'1'' 

1  Heiner  Stiicfdjen  Zhnntet, 

V'i  ^Sfb.  gefdjälte  SIcpfel  ober  Söirnen, 

2  sJieIfenförner,  4  ^fefferförner, 

Mtapp  1  $int  Ci5cinfe=  ober  (Entern 

blut, 

1 V2  (Eftlöffel  (Effig,  1  Mi  £t.  Söaffer, 

2  Gfelöffel  2Re§I. 

Zubereitung:  £>als,  itopf,  Süße,  Jlügcl, 
£>erg,  Stagen  ber  Gute  mirb  gut  gereinigt, 
in  1  Ct.  SBaffer,  mit  ctma*  Saig,  Pfeffer* 
förnern  unb  2  helfen  meid]  gefoefjt.  Xic 
Pflaumen,  gcbiertelte,  gefdjälte  Elepfel  ober 
93irnen  in  VL>  Ct.  Sßaffer  ebenfalls  meid) 
gefodit.  Xa§  fttappe  $int  $3Iut  mirb  mit 
3}fcI)I  unb  ber  ,£)älftc  ber  ©cflügelbouiflon 
berguirlt  unb  git  ber  attberen  .Ortlftc 
fliigelbouiUon  mit  bem  Mein  gegoffett.  Xa§ 
gcfod)te  Cbft  ebenfalls  bagu,  mit  (Effig  unb 
Zucfer  baS  ©cridit  abfdimeden.  5D?it  gro* 
ftcr  93orfid)t  unter  führen  gum  SWdjcn 
fommen  taffen.  (E§  barf  nidit  gerinnen. 


£$ÜDßcftüßcI* 


Xcr  Jafatt. 

SJfan  fennt  bie  jüngeren  an  ben  meniger 
auSgebilbeten  Sporen  unb  ben  biegfamen 
Mtod)en.  Xcr  Jafan  fann  5 — 10  ^al)rc 
alt  merben. 

Jrifd)  gefdioffener  Jafan  tft  nid)t  gut  gu* 
gubereiten,  ba  baS  Jleiftf)  troefett  unb  Ijart 
fein  mirb.  $m  hinter  fatttt  matt  iptt  2 — 3 
Podien  mit  ben  Jebern  hängen  taffen. 


Wo.  33.  Xcr  gebrntene  Tvnfnn. 

3utfjatcn  für  6  4>crfoncu. 

1  Jafatt,  Saig,  %  $fb.  Butter, 

2  bihtne  Specffdieibcn,  für  bie  93ruft, 

%  5ßint  fuße  ober  faurc  Sal)nc, 

1  Mt  C£fglöffcl  ÜDfcbh 
1  Xaffe  SBaffer. 

Zubereitung:  Xer  junge  Jafatt  mirb  gut 
gereinigt  unb  ausgenommen,  febr  borfid)tig 
bamit  umgeben;  ein  menig  auSmafcbett  unb 
trocfticn,  innen  unb  auften  falgen.  Xic  £c* 


No.  31.  Fried  Duck-Liver. 

This  is  prepared  the  same  as  “described 
in  No.  23. 


No.  32.  Goose  and  Duck  Schwarz- 

Sauer. 

Quantity  for  4  People. 

Giblets  of  1  goose  or  duck,  , 

Salt,  !4  lb.  prunes,  !4  cup  of  sogar, 

1  small  piece  of  cinnamon, 

Yi  lb.  of  peeled  apples  or  pears, 

2  cloves,  4  pepper-corns, 

Scarce  1  pt.  goose  or  duck  blood, 
\l/2  tablespoonfuls  of  vinegar, 

\l/2  qts.  of  water, 

2  tablespoonfuls  of  flour. 

Preparation:  Neck,  ltead,  feet,  wings, 
heart  and  gizzard  are  cleaned  well  and 
cooked  tender  in  1  qt.  of  water  .with 
salt,  pepper  and  2  cloves.  The  prunes, 
quartered,  peeled  apples  or  pears  are 
cooked  well  in  y2  qt.  of  water.  The 
blood  is  stirred  into  l/2  of  the  broth  in 
which  the  giblets  boil  and  poured  back 
on  again.  The  chopped  fruit  poured  on 
also,  then  seasoned  with  vinegar  and 
sugar  and  brought  to  boil  while  stirring 
it.  It  must  not  coagulate. 


THE  GAME  BIRDS. 


The  Pheasant. 

One  can  recognize  the  young  bird  by 
its  less  developed  spurs  and  flexible 
bones.  The  pheasant  may  become  5  to 
10  years  old.  Freshiy  shot  pheasants 
are  not  good  to  eat  because  the  meat  is 
dry  and  hard.  In  winter  the  bird  may 
be  left  hanging  with  its  feathers  for  2 
to  3  weeks. 


No.  33.  The  Fried  Pheasant. 

Quantity  for  6  People. 

1  pheasant,  salt,  %  lb.  of  butter, 

2  thin  slices  of  bacon  for  the  breast, 
]/2  pt.  sweet  or  sour  cream, 

\y2  tablespoonfuls  of  flour, 

1  cup  of  water. 

Preparation:  The  young  pheasant 
is  dressed.  carefully  washed  and  dried, 
then  salted  inside  and  outside  and  the 
liver  put  back  into  the  bird  with  a  piece 


fcMlb  (Hcflüßd. 


Game  Birds. 


her  mit  einem  3tiidf  Butter,  uad)  innen 
tbun.  Tie  Spedfe^eiben  über  bie  ©ruft 
btnben.  Witt  bem  %  ©fb.  ©utter  ben  ga* 
fait  in  ben  Cfen  {teilen  unb  unter  bieletn 
©efliefeett  fctVön  golbgelb  braten  laffen.  Wad) 
einer  halben  Stunbe  geit  löffelmeife  bie 
3abne  unb  Malier  nactirticHcn.  £>cr  gafatt 
mirb  1 — lMi  3tunbe  ^{eit  $um  ölarfein 
brauchen,  ©eint  Vlnriditen  mtrb  ber  3pcd 
angenommen.  ^n  bie  ©ratenbutter  baä 
Wielil  tbun,  ein  paar  Minuten  bäntpien  laf* 
fen.  SBenn  nötfjig,  nod)  ein  menin  ©affer 
ba^u,  burcbfodien  laffen  unb  fieben.  $ie 
Sauce  mit  bem  gafatt  feroirett. 


Wo.  31.  (Gebratener  alter  Jynfau. 

Tic  gubercitung  ift  genau  bicfclbc  mic 
in  Wo.  33,  nur  ber  alte  gafatt  braucht  2  Mt 
bi£  3  3tuuben  *um  ©raten;  beöfialb  nehme 
ein  mentg  mehr  3ahnc  unb  ^Baffer  ba^u,  ba* 
mit  in  oer  langen  geil  bie  Sauce  nicht  31t 
braun  mtrb.  Sollte  ber  gafatt  toährenb  ber 
langen  ©rate^eit  31t  braun  merben,  fo  bc* 
bede  ihn  etit  menig. 


Wo.  35.  Jvnfnttcn'Wuflnnf  in  Wiufd)cln 
ober  nnbernt  f leincii  formen. 

3uthatcn  für  C> — 8  ©crfoticn. 

Mi  ©fb.  gebratene»  gafancnflcifd), 

3  Cfclöffel  ©utter, 

3  CfilÖffcl  Wiehl* 

gafanenbouillon  Pom  Werippe, 

Mi  ©Jcitigla»  ©>ciRmcin, 

2  Cicr,  3  gemiegte  Trüffeln, 

Mi  Taffe  gemicate  Champignons, 

3al3,  1  ©rifc  ©feffer, 

(£in  menig  ©utter  311  ben  gönnen. 

gubcrcituitfl:  Tic  £>aut  toirb  Pott  bem 
gebratenen  gafancnflcifd)  entfernt.  TaS 
glcifd)  fein  gchadft,  ebenfalls  Trüffeln  unb 
Champignon».  Tcfl§  Oierippc  ftellt  man  mit 
2  Ct.  Gaffer  auf,  ctma»  Sal3,  ein  Heines 
3tüddicn  gmiebel  unb  fodit  eine  gute  ©ouil? 
Ion  baoon,  ungefähr  M;  Ct.  Tic  3  (Eßlöffel 
©utter  Iäftt  man  Perlauieit,  mit  ben  3  Cfc 
löffeln  Wiehl  Pcrriihren  unb  bem  Mi  Ct. 
©ouillon  auf  füllen;  burdifod)Ctt  laffen.  Sal3 
unb  1  ©rifc  ©feffer  ba3u,  audi  ben  fficife* 
mein,  glcifdi,  Trüffeln,  Champignons  ba3u, 
mit  ben  2  Cigclb  abriihren.  Ta»  Cimcift  31t 
Schnee  fdilagen.  unter  bie  gan*e  Wiaife 
leidit  rühren.  Wiufcbeln  ober  fleitte  gor* 
men  ober  audi  eine  grofoc  gorm  füllen  mit 
ber  Wiafie.  Tic  gönnen  aber  erft  mit  ein 
menig  ©utter  ausftreidien.  Cbenauf  fleine 
Stiicfdien  ©utter  thun  unb  im  ©aefofen  31t 
fdiotier  golbgelber  garbe  baden. 

(Trüffeln  unb  Champignons  fann  man 
auch  meglaffen.) 


of  butter.  The  slices  of  bacon  are  tied 
across  the  breast. 

Put  the  pheasant  into  the  oven  with 
%  lb.  of  butter,  baste  it  well  and  roast 
to  a  golden  yellow.  After  30  minutes 
baste  frequently  with  the  cream  and  wa¬ 
ter  by  spoonfuls.  It  will  takc  1  to  \x/2 
hours  to  cook  it  well  done.  When  serv- 
ing  it  take  off  the  bacon  slices. 

Into  the  drippings  st i r  the  flour,  brown 
it,  if  necessary  add  more  water,  cook 
and  strain  and  serve  the  gravy  with  the 
bird. 


No.  34.  Fried  Old  Pheasant. 

The  preparation  is  just  the  same  as 
the  one  under  No.  33,  with  the  excep- 
tion  that  it  takes  from  2*/2  to  3  hours 
to  cook  the  bird  well,  therefore  take  a 
little  more  cream  and  water  for  bJisting 
and  cover  up  the  bird  while  it  is  in  the  ' 
oven. 


No.  35.  Pheasant  Patties. 

In  Shells  or  Other  Small  Forms. 

Quantity  for  6 — 8  People. 
x/2  lb.  fried  pheasant  meat, 

3  tablespoonfuls  of  butter, 

3  tablespoonfuls  of  flour, 

Pheasant  broth  from  bones, 
y2  wineglassful  of  white  wine, 

2  eggs,  3  chopped  truffles, 
l/2  cup  of  chopped  Champignons, 

Salt,  «t  pinch  of  pepper, 

Some  butter  for  the  forms  or  tins. 

Preparation:  The  skin  is  removed 
from  the  meat  and  the  meat,  truffles 
and  Champignons  chopped  fine.  The 
bones  are  put  on  the  fire  with  2  qts/of 
water,  salt,  a  small  piece  of  onion  and 
boiled  down  to  l/2  qt.  of  bouillon.  Then 
the  gravy  is  made  by  heating  the  3 
tablespoonfuls  of  butter  and  the  same 
quantity  of  flour  stirred  in  to  brown, 
then  filled  up  with  x/2  qt.  of  bouillon 
and  cooked.  Season  with  salt  and  pep¬ 
per,  add  white  wine.  meat,  truffles  and 
Champignons  and  stir  in  the  2  yolks  of 
eggs.  Beat  the  whites  of  eggs  into  and 
stir  the  whole  mass.  When  this  is  done 
fill  the  Shells  or  buttered  tins  with  the 
filling  and  hake  in  oven  to  a  nice  brown 
color. 

Remarks:  Truffles  and  Champignons 
may  be  omitted.  — 
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2Lilb  Geflügel. 


'Jiu.  36.  Wcbtimpfter  3ßfnn. 

Zutljaten  für  6  Sßerfonen. 


Game  Birds. 


No.  36.  Stewed  Pheasant. 

Quantity  for  6  People. 


1  tfafan, 

Bouillon  fodjcu  bon  £>al£,  glügcln, 
iDfagcn,  Leber,  £>era, 

1  große  ^luicbel,  in  ©tu cfe  fcfjneiben, 

6  s4$feffer!örner, 

1  Heine  gelbe  yOtübe,  in  ©tücfen, 

2  Lorbeerblätter, 

Saia, 

2 — 3  SBeirigläfer  SBeife*  ober  ©bcrrhloein, 

3  Cffelöf fei  Butter, 

3  (Eßlöffel  Sfteljl, 

3  Tomaten,  in  ©tücfen. 

Zubereitung:  2)er  $nfan  loirb  gut  oor* 
bereitet,  ausgenommen,  in  einen  ©cfjmor* 
topf  gelegt,  mit  ben  3  (Eßlöffeln  Butter 
überall  leicpt  anbraten,  baS  iäftcM  baau,  mit 
Bouillon  auffüllen,  fo  baß  bie  93ruft  bebeeft 
ift.  Stile  angegebenen  Zutpateu  baau,  2 — 
2 V2  ©tuuben  im  23acfofen  auqcbccft  lana* 
fam  fdjjmoren  laffen.  2>cn  gafan  anrichs 
ten,  bie  Sauce  burd)  ein  feines  Sieb  rüg* 
reu  uub  511  bem  ^afan  reichen. 


Wo.  37.  $afnncn=$aftctc. 

Zutßaten  für  8 — 10  Sßerfonen. 

2  junge  $afane,  %  ^?fb.  Butter,  ©ala, 
1V>  Ct.  Bouillon,  gefodit  bon  gafanenge* 

rippe, 

Vj-  Weinglas  Sftabcira, 

©aft  bon  ¥2  Sitroue, 

1 — 2  ^Sint  GpampignonS, 

1  Heine  Staune  Trüffeln. 

T^itr  Auslegung  ber  ftorm  ift: 

®ic  Leber,  £cra,  Sftagen,  fein  paden, 
2%  eingetocidjte,  auSaebriidtc  93röbdjen, 

3  ©tcr,  ©ala,  1  ^rifc  Pfeffer, 

1  ©ßlöffel  23utter, 

1  Speclöffel  fein  gcljacfte  Zducbeln. 

Zubereitung:  2)ic  Pfauen  toerben  gut 

borbereitet,  ausgenommen,  in  %  ^fb.  93uL 
ter  im  23ratofcn  20  Minuten  gebraten.  S)aS 
fylcifd^  bon  ben  fyafanen  in  fdiöue  ©tüdc 
abfepneiben.  33ei  »einen  unb  klügeln  fanu 
ber  Knochen  baran  bleiben.  ®on  bem  We* 
rippe  1  Ot.  gute  Bouillon  fod)cn,  mit  $?a* 
beira,  ©ala  unb  ditronenfaft  bie  SöouiKon 
abfebmeden;  (FbampignonS  in  Viertel  tl)ci- 
len,  Trüffeln  in  ©dieiben  frfjneibcn.  Leber, 
ftcra,  SWagcti  bon  ben  gafanen  luerben  fein 
gepaeft.  CTic  ©röbepen,  ©ala,  Pfeffer,  GL 
gelb  baau  rühren.  'Sie  93utter  mit  ben 
Zlniebeln  ein  menig  bämpfen  laffen,  bie  au- 
fammcngcriiprte  SWaffe  baau,  fie  in  ber 
Zmiebclbutter  burdjfcpmoren  laffen.  Gituciß 
au  ©ebner  fdilageti  unb  unter  bie  abgefiipltc 
SRaffc  rühren.  ©ine  ftorm  mit  föntter  auS= 
ftreidjen;  bie  Hälfte  tton  ber  Leberfarce  bin* 
ein  tpuu,  barauf  fommt  eine  Lage  ftafanen* 
ftiide,  bann  GpampignonS' unb  Sriiffelfcbci* 
ben;  cS  mieberpolen  bis  f^Icifcf),  'Trüffeln 


1  pheasant, 

Broth  cooked  from  neck,  wings, 
gizzard,  liver,  heart, 

1  large  onion,  sliced,  6  pepper-corns, 
1  small  carrot,  sliced,  2  bay-leaves, 
Salt, 

2 — 3  wineglassfuls  of  white  wine  or 
sherry, 

3  tablespoonfuls  pf  butter, 

3  tablespoonfuls  of  flour, 

3  tomatoes,  sliced. 

Preparation:  The  pheasant  is  cleaned, 
dressed,  put  into  a  stewing  pot  with  3 
tablespoonfuls  of  butter,  fried  a  little  on 
all  sides,  the  flour  stirred  in  and  then 
enou^h  broth  added  to  cover  the  bird. 
Put  in  the  rest  of  ingredients  named 
above  and  roast  slowly  in  oven  for  2  to 
2Yt  hours. 

Strain  the  gravy  thru  a  fine  sieve  and 
serve  with  the  pheasant. 


No.  37.  Pheasant  Pie. 

Quantity  for  8 — 10  People. 

2  young  pheasants,  %  lb.  of  butter, 
Salt, 

ll/2  qts.  broth  from  bones, 

Yi  wineglassful  of  Madeira, 

Juice  from  l/2  lemon, 

1 — 2  pts.  of  Champignons, 

1  small  can  of  truffles. 

Pie  Contents. 

Liver,  heart,  gizzard,  chopped  fine, 
2/2  soaked  and  pressed  out  rolls, 

3  eggs,  salt,  1  pinch  of  pepper, 

1  tablespoonful  of  butter, 

1  teaspoonful  of  chopped  onion. 

Preparation:  The  pheasants  are  well 

cleaned,  dressed  and  fried  in  oven  for 
20  minutes  with  %  lb.  of  butter.  The 
meat  is  then  cut  off  from  the  bones  and 
a  good  qt.  of  broth  is  made  from  the 
latter,  seasoned  with  Madeira,  salt, 
lemon  juice.  The  Champignons  are 
quartered  and  the  truffles  sliced;  liver, 
heart,  gizzard  chopped  fine,  the  rolls, 
salt,  pepper  and  yolk  of  egg  stirred  in. 
The  onions  are  cooked  a  little  in  the 
frying  butter  and  the  whole  mass  of 
meat,  etc.,  added.  The  whites  of  eggs 
are  beaten  and  stirred  into  the  mass 
after  it  has  cooled.  Now  butter  your 
tins  and  put  in  one  half  of  the  liver  fil- 
ling  as  the  bottom  layer,  then  one  layer 
of  meat  pieces,  then  Champignons  and 
truffles,  and  so  011  until  all  the  meat. 
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Will»  Qkfliiflfl. 


unb  SQampianont  alle  ftnb.  Obenauf  bic 
Bouillon  gießen.  Vluf  bic  ftortn  fommt  bie 
anbcre  .ftälfte  umi  ber  Jarce.  1 *4  ©tun* 
ben  im  ©acfofeu  bic  haftete  baden  unb  fo 
ferbiren. 


'JJo.  3S.  ©irflntlnt  unb  ^crlljuljn. 

3utbaten  für  0  ©erfonen. 

3  ©irfljübncr  ober  3  ©erUjüfpicr, 

%  ©fb.  ©uttcr,  Sal^, 
y%  ©int  Safyue, 

Ha  Cifelöffel  ÜRcIjl, 

1  Taffe  SBaffer, 

Spcdfdjcibcn,  über  bie  ©ruft  311  bin* 
beit. 

Tie  3ubcreituurt  ift  genau  biefelbc  mic 
ftafan.  (Stehe  Wo.  33.)  Tie  ©raten* 
3cit  ift  aurt)  1 — 1  Mt  ©tunben. 

©efonbere  ©cntcrfitug:  ©irfhiibncr  mer* 
ben  fetjr  mürbe,  menn  man  fie  1  Wadjt  in 
©uttermild)  legt. 


Wo.  39.  ©Mlbpnftctc  Don  ©irfljuljn. 

^uthaten  für  14  ©erfonen. 

3  ©trlbüljner,  ©uttermild), 

Ma  ©fb.  ©uttcr,  Salj. 

3ur  ftarce: 

%  ©fb.  Cdifcnflcifct),  mit  Mtiod)en, 

%  ©fb.  martere«  ©dimeineflcifd), 

1  flctnc  Manne  Trüffeln  unb  1  ©int 
ISbampignon?, 

5  einrtemeiditc,  au?gcbrürftc  ©röbd)cn, 

4  (£icr,  3  Sfolöffcl  ©uttcr, 

Saft  bon  Mt  (litronc, 

1  (Hla?  üWabeira, 

1  Tficclöffcl  geriebene  liebeln, 

Sala,  1  ©rifc  ©feffer. 

Snbereitung:  Tic  ©irfhiiljncr  mitffen 

alt  gefdiladitet  fein,  ausgenommen,  mit  et# 
ma?  Sal$  beftreut,  mit  V»  ©fb.  ©uttcr  im 
©ratofen  1  Stunbe  unter  ©cgicfecn  fdmcll 
braten  I affen.  ©Senn  man  ©uttermild)  f )a* 
ben  fann,  fo  lege  bic  angenommenen  ©irf* 
bübner  erft  24  Stunbcn  in  bic  ©uttcrmilcb, 
unb  bann  braten,  ©on  ben  gebratenen 
©irfbübnern  toirb  bic  ©ruft  abgelöft  unb 
lebe  in  8  Tbcilc  gefdinitten.  Ta?  anbcre 
Jvlcifcb  mirb  gut  bom  Okrtbbc  abgclöft  unb 
fein  gemiegt.  Ta?  Cdifenflcifdi  unb  Scbmct* 
nefleifcb  mirb  ebenfall?  febr  fein  gemiegt. 
Tie  eingemeiebten  ©röbdten  merben  in  3 
(Sftlöffcln  ©uttcr  troden  gebämpft,  mit  ben 
1  ganzen  Sierit  berriibrt,  gemiegte?  ©irf* 
butmfleifdi,  Cdifcm  unb  Scbmcincfleifdi  ba* 
311  riibren.  Sal^,  1  ©rife  ©feffer,  Saft 
bon  Mt  Zitrone,  1  ©kingla?  9J?abeira,  1 
Tbeelöffel  geriebene  Smiebeln.  Tie?  alle? 
gut  burdirübren.  ftJcribbc  bon  ben  ©irf* 
biibnern  unb  Mnochcn  bom  ^leifdi  nebft 
(fbanmignonmaffer  unb  Triiffclmaficr  mirb 
311  Mt  Öt.  ©ouiUon  eingefodit.  Tie  ©ouil* 
Ion  rührt  man  ^ur  Hälfte  mit  jur  ftarce. 


Game  Birds. 

Champignons  and  truffle»  have  been  used. 
The  broth  is  poured  over  the  whole,  the 
other  half  of  the  livcr  filling  put  on  the 
top  and  it  is  now  baked  in  the  oven  for 
1*4  hours.  Serve  it  in  the  dish. 


No.  38.  Red  Grouse  and  Guinea 

Hen. 

Quantity  for  G  People. 

3  red  grouse  or  3  guinea  hens, 

%  lb.  of  butter,  salt, 

*4  pt.  of  cream, 

\*/2  tablespoonfuls  of  fiour, 

1  cupful  of  water, 

Bacon  slices  to  tie  across  the 
breast. 

Preparation:  The  preparation  is  the 

same  as  No.  33,  Pheasant.  It  takes  also 
1  to  \*/2  hours  for  cooking. 

Remarks:  Grouse  gets  very  tender 
when  kept  in  buttermilk  over  night. 


No.  39.  Grouse  Pie. 

Quantity  for  14  People. 

3  red  grouse,  buttermilk,  *4  lb.  of 
butter, 

Salt. 

Pie  Filling. 

Y\  lb.  beef  with  bones, 

Y  lb.  lean  pork, 

1  small  can  of  truffles,  1  pt.  can 
Champignons, 

5  soaked  and  pressed  out  rolls, 

4  eggs,  3  tablespoonfuls  of  butter. 
Juice  from  */2  lemon, 

1  teaspoonful  of  grated  onions. 

1  glass  Madeira,  salt,  1  pinch  of  pep- 
per. 

Preparation:  The  grouse  must  be 
well  hung,  dress,  salt  and  bake  in  hot 
oven  with  %  lb.  of  butter  for  one  hour, 
basting  very  often.  Before  doing  this 
it  is  good  to  keep  the  grouse  in  butter¬ 
milk  for  24  hours.  After  frying  cut  off 
the  breasts  and  divide  them  into  V^ths. 
The  other  meat  is  cut  from  the  bones 
and  chopped  fine,  also  the  beef  and  pork. 
The  soaked  rolls  are  cooked  dry  in  3 
tablespoonfuls  of  butter  and  4  whole 
eggs  stirred  into  them.  Now  add  grouse 
meat,  beef.  pork.  salt,  pepper,  juice  from 
*/2  lemon,  1  wineglassful  of  Madeira,  1 
teaspoonful  of  grated  onion  and  mix  well. 
The  bones  of  the  birds  and  beef  are  put 
on  the  fire  with  the  Champignons  and 
truffle  water,  and  boil  down  to  */2  qt.  of 
broth,  half  of  which  is  stirred  into  the 
filling. 


'IBilö  Olcfliiflcl. 


X>ie  gorm  ftreidjt  man  mit  Butter  au»;  Me 
tfarce  in  bic  $orm  tf)un,  auf  bic  garce  ba» 
^irflntt)nfleifcti,  ba^mifdicn  geljacfte  (ifjarn? 
pignonS  unb  ixüffeln  ftreucn.  Cbcnauf 
nod)  bic  anbere  Hälfte  iöouiüon  bon  bem  V2 
Ct.  gieren.  Crinc  icigplattc  barüber  Ic? 
gen.  Sie  Scigplatte  mirb  gemadjt,  inbem 
mau  V4  s^fb.  iüicfjl,  %  ^ßfb.  frifdqe  üöutter 
bci^u  fdmeibet,  V2  QdlaZ  faltet  SBaffer,  1 
Stjeelöffel  s43ranbt),  biefc§  leidjt  verarbeitet, 
au»roüt  unb  biefe3  auf  bie  ^leifdjmaffe  legt 
unb  1 V4  Stunben  im  23acfofen  311  fdjöner 
Jarbe  baden  läßt.  ©ebc  eine  äftabetra? 
fauce  ba^u.  SiefeS  ift  ein  fcl)r  gute§  Z3c? 
ridit. 

^efonbere  SBcmerfuttg:  Sicfe  haftete 

fann  man  richten  bon  $afan,  £>ajetbuf)n, 
Schneehuhn,  Sdjncpfe,  2Bad)tel  unb  Ifteb? 
huf)n. 


vJio.  40.  Sn$  gebratene  Wc&huljn. 

3utf>aten  für  6  Hkrfotten. 

6  iitngc  Rebhühner,  Saig,  Specffchciben, 
XA  $fb.  S3utter,  V2  ^int  faure  Sahne, 
1  (£felöffcl  äfteljl,  ein  menig  SBaffer. 

Zubereitung:  2Benn  bie  SHcbhüfjncr  ge? 
rupft,  gefengt  unb  ausgenommen  finb, 
lüifd)t  man  fie  rein  au»  unb  falgt  fic;  mit 
Spccffdjeiben  itmbinben,  bann  in  eine 
Pfanne  legen,  mit  ber  beißen  93utter  über? 
gieren,  bratet  fic  bann  V2  Stunbe  unter 
bielem  Söcgieften  unb  löffclmctfc  ben  fauern 
91ahm  naebgießen.  Sen  Specf  bon  ben  ge* 
bratenen  £>üf)nern  abbinben  unb  biefc  an? 
rid)ten.  §n  bie  Söratenbutter,  1  Eßlöffel 
s^cbl  etma»  braten  laffen,  ein  menig  2Baf? 
fer  nacbfüüen,  tnenn  eS  nöthig  ift,  unb 
burdifodjen  laffen,  bie  Sauce  fieben  unb  an? 
rid)ten.  (9J?an  fann  ein  menig  SBcifjmein 
an  bic  Sauce  tbun.) 


Wo.  41.  Wcftfjitfjn  mit  Sanerfraut. 

Zutbatcn  für  6  ^erfonen. 

2  junge  Dtcbbiibncr, 

1  M»  H?fb.  Sanerfraut,  2  Sfelöffel  Butter, 
2  bünnc  Spedfcbeibcn, 

1  ^eingla»  SBeiftmein, 

SB  aff  er  für  Saucrfraut, 

1  (ff^Ibffel  iWcbl,  1  Äpfel. 

Zubereitung:  Sic  Rebhühner  merbeu  ge? 
rupft,  gefengt,  au»gemifd)t,  mit  Minnen 
Spccffdicibcn  umbinben,  in  2  Gßlüffel  S3ut? 
ter  V4  Stunbe  gebraten.  Sa»  Sanerfraut. 
foUte  c»  31t  fauer  fein,  etma»  mäffern  unb 
bann  311  ben  fHcbhüfmcrn  tbun;  mit  etma» 
SB  aff  er  auffüllen,  SBeiftmcin,  geschnittenen 
Slpfel  ba^u,  fäfff  ba»  Sanerfraut  mit  ben 
Mebbübncrn  2  Stunbcn  ^ugebedt  auf  bem 
Ofen  Iangfam  Schmoren.  Sinb  bie  Hübner 
meid),  binbet  man  ben  Specf  ab,  tbut  ctmaS 
Sftebf  an  ba»  Mraut;  ein  paar  Minuten  fo? 
eben  laffen.  Sanerfraut  uebft  ben  ffiebhüfp 
nern  fdjön  auriditen. 


Game  Birds. 


Butter  your  tin  or  dish  and  after 
lining  it  vvith  paste  put  in  a  layer  of 
filling,  then  one  of  meat,  strewing  on 
some  Champignon  and  truffle  pieces. 
Pour  in  the  other  y2  of  broth  and  cover 
with  paste  and  bake  in  oven  \VA  hours 
to  a  nice  brown  color.  Serve  with  a 
Madeira  gravy. 

The  paste  is  made  by  mixing  lightly 
lÄ  lb.  of’flour  with  l/A  lb.  of  cold  butter, 
Yi  glassful  of  cold  water  and  1  teaspoon- 
ful  of  brandy,  then  rolled  out. 

Remarks:  These  pies  may  be  made 
from  pheasants,  heath  cocks  or  hazel 
hens,  snow  hens,  snipes,  quails  and 
partridges. 


No.  40.  Fried  Partridge. 

Quantity  for  6  People. 

6  young  partridges,  salt,  bacon  slices, 
Y\  lb.  of  butter,  y2  pt.  sour  cream. 

1  tablespoonful  of  flour,  some  water. 

Preparation:  After  the  birds  have 
beeil  cleaned,  singed,  dressed,  dried  out 
and  salted,  tie  the  bacon  slices  around 
them,  put  them  into  a  pan,  pour  on  the 
hot  butter  and  fry  them  for  y2  hotir 
while  basting  them  constantly  and  add- 
ing  spoonfuls  of  cream.  After  being 
well  done  take  off  the  bacon  and  serve 
with  the  following  gravy.  Into  the  fry- 
ing  butter  stir  1  tablespoonful  of  flour. 
brown  it.  add  a  little  water  if  necessary, 
cook,  strain  and  serve.  A  little  white 
wTine  may  be  added  to  the  gravy. 


No.  41.  Partridge  with  Sauerkraut. 

Quantity  for  6  People. 

2  young  partridges,  \/2  lbs.  of  Sauer¬ 
kraut, 

2  tablespoonfuls  of  butter, 

2  thin  slices  of  bacon, 

1  wineglassful  of  white  *wine, 

Water  for  the  Sauerkraut, 

1  tablespoonful  of  flour,  1  apple. 

Preparation:  The  partridges  arc 

cleaned.  singed,  dressed.  washed  and 
dried,  bacon  slices  tied  on  and  fried  in  2 
tablespoonfuls  of  butter  for  15  minutes. 
If  the  Sauerkraut  is  too  sour,  water  it  a 
while.  then  put  it  on  the  stove  with  the 
partridges  and  a  little  water,  white  wine, 
sliced  apple  and  stew  it  slowly  for  2 
hours  being  covered  11p.  When  the 
birds  are  tender,  take  off  the  bacon,  stir 
a  little  flour  into  the  Sauerkraut:  cook 
for  a  few  minutes  and  serve  with  the 
birds. 
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'.h'ilb  Wrfliifld. 


Game  Birds. 


Wo.  42.  rinne«  Wnqont  uuit  >HcbI?itl?ii. 

3ut$atcn  für  6  4$crfoncn. 

3  hinge  Dtebtnifine?, 

1  4'tm  Gfiantpignom*, 

1  3tüdd)fn  3pecf,  311111  fpiden, 

Vi  'i'fb.  Wäufelcber  ober  Malbömild) 
(sweetbreads),  3al3. 

3ur  3ouce: 

3  (Sfelöffcl  Butter,  3  tiftlöffcl  ©?el)l, 
Bouillon  non  iHoblnibngcrip^e, 

3  (Sülöffd  WotljlDein, 

3  (Sfllöffei  ©fabeira, 

1  JqeelÖffcl  rilcifdjcrtraft, 

CSpompignonibaffer, 

8  ©fefferförner,  3al3,  1  ^rife  3uc*cr- 

3u  beit  Stlöndieit: 

.V»ci*3,  lieber,  SWagen, 

(rtroaS  iKcbbiibnflciid),  oom  &  noeben 
gdöft,  1  cinqemeicbtcS  ©iildjbrob, 

2  (Sicr,  1  eftloffd  Butter, 

Sal3,  1  ©nie  Pfeffer, 

(£tioa$  ©urtcr  311m  braten  ber  ftlöfe* 
d)en, 

1  paar  3diciben  gcröftetc»  SScifebrob. 

Hubcrettung:  ^i*  iHcblmfjncr  merben 
gut  3iibcreitct.  £ic  ©ruft  unb  Stculcu  ab? 
gdöfr,  audi  ba»  anbere  ftlcifd),  tücldjc»  an 
bem  Wcrippe  ift.  I£ki3  öicrippc  toirb  in 
3tüdc  gcfdilagcn,  in  brei  (Efelöffeln  ©uticr 
anaebraten,  9)?ef)l  ba3ii,  ctmaä  mitbräunen 
laffen;  mit  1%  Ct.  ©taffer,  CTbampignon* 
tnaffer,  3al3,  3  ©fefferförnern  Iangfam  2 
3tunben  3U  Yn — %  Ct.  einfachen  laffen. 
HJiit  Eflotfimein,  ©fabeira,  ftletfdjejrtraft,  1 
©rifc  8ndcr  abfcbmedeit,  oann  bie  3aucc 
ficben.  ‘Sie  fHeblnibnerbrüftc  fpiden  unb  in 
Butter  braten.*  ebenfalls  bie  föeulcn,  ltnqe* 
fäfir  Yj  3tunbe  Iangfam,  mqebedt,  gar 
fdimoren  laffen.  ^ie  Wänfeleber  mit  ct* 
maS  Gitronenfaft  beträufeln  unb  falsen,  in 
Butter  gar  braten.  £>ai  man  anftatt  OJän* 
feleber  aalbSmtld)  (audi  „fmeetbreab"  ge* 
nannt) ,  fo  fodie  c§  erft  in  ein  menig  3al3* 
toaffer  10  Sftinuten;  bie  ftaut  entfernen, 
mit  Gitronenfaft  beträufeln,  in  Butter  bra* 
ten. 

Xtc  .Qlöfidien  futb:  £a£  fein  gebadtc 
fHebfiufinfleifdi .  bon  Okrippc,  ,<oer3,  fieber, 
2Ragcn  fein  baden,  mit  ben  eingdneiebten, 
audgebriidten  Sftilcbbröbcben  Perriibren,  1 
(5i  dö3U,  Butter,  3a I3,  Pfeffer,  ettoa£  fein* 
aebadte  Gbampignon§ ;  biefe»  atled  gut  ber* 
arbeiten,  SUöfacben  babon  formen,  in  ©ut* 
ter  bellbraun  braten  ober  in  ettoaS  ©outl* 
Ion  10  äRinuten  foeben  laffen.  $>a§  ©taift* 
brob  bellgeTb  röften.  ^ebc  gebratene  Web* 
bubnbruft  in  4  3tiide  febneiben,  bie  Oiän*~ 
feleber  ober  föattiSmilch  audi  in  feböne  3tiide 
fdinciben.  9hm  richtet  man  auf  einer  bei* 
ben  glatte  ba§  geröftete  ©tathbrob  an,  legt 
bann  ba@  ftlcifcb,  ©ruft,  firulen  unb  OJän* 
feleber  ober  fialbSmilcb  barauf.  $n  bie 
3auce  bie  (5bampignon§  tbun,  bann  redit 
beib  tuerben  laffen.  3aucc  mit  (TTiampig* 


No.  42.  Fine  Ragout  of  Partridge. 

Quantity  for  6  People. 

3  young  partridges,  1  pint  Cham¬ 
pignons, 

1  piece  of  bacon  for  larding, 
l/2  1b.  goose  liver  or  sweetbreads,  salt. 

For  the  Gravy. 

3  tablespoonfuls  of  butter, 

3  tablespoonfuls  of  tlour, 

Broth  front  the  bones, 

3  tablespoonfuls  of  red  wine, 

3  tablespoonfuls  of  Madeira, 

1  teaspoonful  of  meat  extract, 

The  Champignon  water, 

3  pepper-corns,  salt,  1  pinch  of  sugar, 

For  the  Dumplings. 

Heart,  liver.  gizzard,  some  meat 
front  the  bones, 

1  soaked  roll,  2  eggs, 

1  tablespoonful  of  butter,  salt.  pep- 
per, 

Some  butter  to  fry  the  dumplings, 

A  few  slices  of  toasted  wheat 
bread. 

Preparation:  The  partridges  are  well 
prepared,  cut  off  the  breast  and  drunt 
sticks  and  all  otlier  meat  011  the  bones. 
These  are  chopped  tvp.  put  011  the  fire 
with  3  tablespoonfuls  of  butter  and  flour, 
fried  quickly,  then  filled  up  with  \x/2  qts. 
of  water,  the  Champignon  water,  some 
salt,  3  pepper-corns  and  boiled  slowly 
for  2  hours  to  ]/2  to  44  qt.  of  broth. 
Scason  tliis  broth  with  red  wine,  Ma¬ 
deira,  meat  extract;  sugar  and  strain  it. 
Lard  the  breasts  and  fry  them  and  the 
drum  sticks  or  legs  ]/2  hour  in  butter 
slowly,  being  covered  up.  Drip  the 
lemon  juice  on  the  goose  liver,  salt  it  and 
fry  it  in  butter.  If  you  have  sweet¬ 
breads  instead  of  goose  liver,  then  cook 
it  first  in  salt  water  for  10  minutes,  skin 
it,  drip  on  lemon  juice  and  fry  in  butter. 

To  make  the  dumplings  chop  the  liver, 
heart,  gizzard  and  meat  from  the  bones 
very  fine  and  mix  well  with  the  soaked 
roll,  one  egg,  butter,  salt,  pepper,  some 
chopped  Champignons  and  form  the 
dumplings.  Fry  these  light  brown  in 
’  butter  or  cook  10  minutes  in  broth. 

Toast  the  wheat  bread  slices,  cut  into 
4  pieces  the  partridge  breasts.  also  cid 
Vhe  goose  liver  or  sweetbreads.  Place 
toast  on  a  hot  platter,  then  on  this  the 
meat,  breast,  legs  and  the  goose  liver 
or  sweetbreads.  Put  Champignons  into 
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non»  über  ba»  f^Icifcf)  niefeen,  mit  bcn  flci? 
neu  Ätlöferfien  bic  garntren.  2)iefe3 

Ragout  frtim  man  fjerridjtcn  bon  Kapaunen, 
SBaditeln,  $afcll)uf)n,  ©djneeljuljn,  gafait, 
3dmepfcn. 


Wo.  43.  Slrammetäbögel. 

Zutfjaten  für  6  Sßerfonen. 

12  $rammct§bögel, 

lA  s4$fö-  23utter, 

1  Sßrife  3alg,  1  s4$rife  Pfeffer, 

%  Gfelöffel  2KeI)I, 

V-2  C^felöffel  Sßeifeluein, 

M>  Staffe  iüSaffer  ober  23ouiHon, 

6  5^ad)l)olberbeeren. 

Zur  Füllung: 

T>a3  Gingetucibe  ber  s-8ögel, 

2  M»  3LT?iId)brobc, 

2  CEfelöffel  93utter, 

M>  Teelöffel  Gitroncnfaft, 

Gin  menig  ©alg,  ^Teffcr. 

Zubereitung:  2>ie  $rammet30ögel  müf* 
fen  fri^cf)  fein,  luerben  gerupft,  bie  £>aut  bon 
ben  köpfen  gezogen,  Singen  au§geftod)cn. 
Sdmabcl  nnb  drallen  ctma§  abfürgen,  bie 
güfec  bom  ©eien!  nacf)  innen  einbiegen,  ba3 
redete  güfedjen  bnrdf  bic  2Iugenf)öI)Ien  fte* 
den,  unb  bie  güfedjen  ineinanber  fteden. 
S>ie  Gingetueibe  bcrauSneljmcn,  bcn  Stagen 
entfernen.  6  S£ad)I)oIbcrbeeren  nnb  bie 
Ginqclucibc  baden,  mit  ein  lucntg  (Saig, 
Pfeffer,  %  Stljeclöffcl  Gitroncnfaft  unb  2 
Gfelöffeln  33uttcr  bermifdjen.  G)ic  Füllung 
Uorfidjtig  in  bic  5?ögel  tljun  unb  mit  Zaljn* 
ftodicrn  guftctfien.  S)ic  gefüllten  93ögcl  fucr* 
bcn  eng  gufammen  in  eine  Pfanne  gelegt, 
mit  bem  Mi  4Sf b.  Butter,  lueldjc  feljr  beife 
unb  etlua§  bräunlid]  fein  mufe,  iioergoffen, 
auch  ein  tuenig  Saig  unb  1  ^rife  $feffer 
barüber  ftreuen,  5  Sl'adibolberbcereu  ftofeen 
unb  mit  bagu  tbun.  Unter  öfterem  2Ben* 
bcn  15  Ginnten  gebraten,  gu  fd)öner  bell? 
brauner  fyarbc.  G)ic  Sftildjbrobe  luerben  in 
Sdicibcn  gefdjnitten  unb  geröftet,  bann  auf 
eine  glatte  gelegt.  T)i e  gebratenen  firanu 
met*bögcl  fdiön  barauf  legen,  bie  Zobnfto^ 
dicr  aber  erft  entfernen.  Tdc  Smtcc  tft: 
®en  M_»  Gfelöffel  9J?cI)t  in  bie  93ratenbutter, 
mit  ctlua3  Gaffer  unb  1  Gfelöffel  2£c in 
burdbfodieu  taffen,  fieben  unb  mit  ben  SSö^ 
geln  anriebten. 

9??an  fann  auf  bie  Semmelfcbeiben  ein 
luenig  Sauce  tropfen;  bann  luirb  ba»  gerö* 
ftetc  93rob  beffer  fdintedfen. 


li .  44.  l'cipgigcr  £crrf)cit. 

G)ie  Ceipgiger  Serdfen  luerben  genau  fo 
gubereitet  luie  bic  ,ftrammet§bögcl  (ffto. 
43).  Sind)  ba§  Gingelueibe,  aufeer  bem 
2J?agen,  fann  man  gur  Füllung  gebraudicu. 


the  gravy  and  pour  hot  over  the  meat. 
Garnish  dish  with  the  dumplings. 

This  ragout  may  be  made  from  capon, 
quail,  hazel  heil,  snow  hen,  pheasant  or 
snipe. 


No.  43.  Blackbirds. 

Quantity  for  6  People. 

12  Blackbirds  ,%  lb.  of  butter, 

1  pinch  of  salt,  1  of  pepper, 

y2  tablespoonful  of  flour, 

l/2  tablespoonful  of  white  wine, 

y2  cup  of  water  or  broth, 

6  juniper  berries. 

For  Stuffing. 

The  intestines  of  the  birds, 

2y2  rolls,  2  tablespoonfuls  of  butter, 
y2  teaspoonful  of  lemon  juice, 

Some  salt,  and  pepper. 

Preparation:  The  blackbirds  must  be 
fresh,  cleaned,  the  head  skinned,  the 
eyes  taken  out  and  bill  and  claws 
chopped  off  a  bit.  The  legs  are  turned 
inward,  the  right  foot  stuck  thru  the 
eye  sockets  and  the  claws  joined.  The 
intestines  are  taken  out  and  the  gizzard 
removed.  Juniper  berries  and  intestines 
are  chopped  fine,  seasoned  with  salt, 
pepper,  y2  teaspoonful  of  lemon  juice 
and  2  tablespoonfuls  of  butter.  This 
stuffing  is  carefully  put  back  into  the 
birds  and  the  openings  closed,  fastening 
with  toothpicks.  They  are  then  closely 
packed  into  a  pan  and  the  browned  hot 
butter  poured  on,  seasoned  with  more 
salt,  pepper  and  5  pulverized  juniper 
berries,  then  fried  15  minutes,  while 
turning  them  over  several  times.  The 
rolls  are  sliced  and  toasted,  placed  on  a 
platter  and  the  birds  placed  011  top  of 
each  slice  after  removing  the  tooth¬ 
picks.  For  the  gravy,  brown  y2  table¬ 
spoonful  of  flour  in  the  frying  butter, 
add  water,  wine,  cook,  strain  and  serve 
with  the  birds. 

If  you  drip  some  gravy  on  the  toasted 
roll  slices  they  will  be  more  palatable. 


No.  44.  Leipzig  Larks. 

These  'birds  are  prepared  just  like  the 
blackbirds  in  No.  43.  The  intestines  may 
also  be  used  for  stuffing  as  filling. 
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Wu.  45.  Webraff  ne  3djncpff. 

Zutbaten  für  0  Verfemen. 

3  Schnepfen,  *4  H$fb.  iuttcr, 

1  H^rifc  Pfeffer, 

Spedfebeiben,  flunt  Umbtnben, 

1  k  Uiiildibrob,  gcroftet, 
k  (iBlöffd  MeV,  Cin  wenig  föouillon. 
Zuberettung:  rie  Schnepfen  werben  fo 
üorbcrcitct  wie  bic  SVrammetdüößcl  uub 
Verdien  in  9io.  43  unb  44,  $er  äNaqcn 
wirb  pou  Cingewciben  entfernt.  $ctnc 
Spedfebeiben  binbet  man  um  bie  2 ebne p* 
fett,  mit  2al$,  1  ^rife  Pfeffer  innen  unb 
aufeen  beftreuen.  tratet  fie  tu  ber  Butter 
20  Minuten  gar.  Vcgt  bte  2dmepfen  auf 
btc  geröfteten  lörobfchetben,  welche  man  mit 
etwas  2auce  beträufelt,  ^n  bie  traten* 
butter  thut  man  bcu  *t4t  Ci^Iöf fei  iU'el)l,  mit 
ein  wenig  39ouiQon  auffüllen  unb  burdifo* 
eben  laffen,  bann  ticocn.  Die  2dmepfeu 
werben  garnirt  mit  2dincpfeubröbcben,  ge? 
madit  bau  Cingcwcibcn  ber  Schnepfen. 


No.  45.  Fried  Snipes. 

Quantity  for  6  People. 

3  snipes,  V\  lb.  of  butter,  salt,  pepper, 
Bacon  slices  to  tie  around  them, 

Yt  tablespoonful  of  flour, 

\l/2  toasted  rolls,  some  broth. 

# 

Preparation:  The  snipes  are  pre- 

pared  the  same  way  as  the  blackbirds  or 
larks  in  No.  43  and  No.  44.  The  gizzard 
is  removed,  the  bacon  slices  are  tied 
around  the  birds.  after  salting  and  pep- 
pering  inside  and  outside,  rhen  fry  them 
in  birtter  for  20  minutes  and  serve  them 
on  the  toast. 

For  the  gravy  stir  y2  tablespoonful 
of  flour  into  the*  frying  butter,  fill  up 
with  broth,  cook,  strain  and  serve  on 
the  birds.  These  are  garnished  with 
snipe  on  toast  made  front  the  intestines. 


Wu.  46.  Sdincprcnbrübdicn. 

^utljaten  für  0  $erfonen. 

Cingc weibe  ber  3  Schnepfen,  außer 
beut  SJfagcn, 

1  %  (Sfelöffel  Butter, 

1  Eigelb, 

1  Mi  (£nlöffel  Dtotbwein, 

1  TfjeclÖffel  gebaefte  v4$ctcrfilic, 

1  Tbeelüffcl  gebadte  Mapern, 

2ala,  l  ^nfc  Pfeffer, 

1  paar  Tropfen  (Sitroncnfaft, 

V4  Taffe  geriebene  2emmelfrumen. 

2  k  Pröbchen,  in  Scheiben, 

(£twa£  Butter? 

1  Eßlöffel  '^armefanfäfe. 

Zubereitung:  XaS  GingeWeibe  wirb  gc* 
wiegt,  "Zutter,  Eigelb,  Wotbwcin,  ^eterfilie, 
Mapern,  2aM,  Pfeffer,  Citronenfaft,  2cm* 
melfrumen  baauj  afleS  gufammen  gut  Per* 
rührt.  Tie  $robd)cnfcheibcn  werben  Pott 
ber  Mrufte  entfernt;  fie  minien  %  3°H  bid 
gefdmitten  fein  unb  werben  geröftet,  ftreiebt 
bic  jyarce  fehr  bief  barauf,  beitreut  iie  mit 
ein  wenig  ^armefanfäfe  unb  beträufelt  iie 
mit  ein  wenig  Butter;  bädt  bic  Pröbchen  5 
SRinuten  im  Cfcn.  (ßarnirt  btc  glatte  mit 
ben  Schnepfen. 


Wo.  47.  Wcbrntcncr  Wurrfwfjn  ober 

.fru  btt. 

3uthaten  für  0  tyerfonen. 

1  ?lucrhahn,  V4  ^fb.  Butter, 

%  ^fb.  Sped,  jum  fpiden,  SaU, 

%  Ct.  faure  Sahne,  %  i n t  Bouillon. 

Ter  aiucrhabtt  fautt  5  Tage  hängen, 
nadtbem  er  gcfchoffcn  iit. 


No.  46.  Snipe  on  Toast. 

Quantity  for  6  »People. 

Intestines  front  the  3  birds  except 
the  gizzard, 

l  y2  tablespoonfuls  of  butter, 

1  yolk  of  egg, 

1  Zi  tablespo<jmfuls  of  red  wine, 

1  teaspoonful  of  chopped  parsley, 

1  teaspoonful  of  chopped  capers, 

Salt,  pepper,  a  few  drops  of  lemon 
juice, 

%  cup  of  bread  crumbs, 

2*4  rolls,  sliced, 

Sottte  butter,  1  tablespoonful  Par¬ 
mesan  cheese. 

Preparation:  The  intestines  are 

chopped  and  ntixed  well  with  butter, 
yolk  of  egg,  red  wine,  parsley,  capers, 
salt,  pepper,  bread  crumbs  and  lemon 
juice.  Cut  the  rolls  in  slices,  y2  inch 
thick,  cut  off  the  crust,  and  put  the 
above  stuffing  on  thick.  strew  some  Par¬ 
mesan  cheese  over  and  drip  hot  butter 
on,  then  bake  them  in  oven  for  5  min¬ 
utes  and  place  around  the  snipes  on  toast. 


No.  47.  Fried  Woodgrouse. 

Quantity  for  6  People. 

1  woodcock.  %  lb.  of  butter. 

%  lb.  of  bacon  for  larding, 

Salt,  44  flt.  of  sour  cream, 
x/2  pt.  of  bouillon  or  broth. 
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Zubereitung:  2f?an  3icf)t  bcm  s2tuert>at)n 
bie  Jpaut  ab,  nimmt  il)ti  au3  unb  flopft  it)ii, 
gut  auSmafdjen,  innen  unb  außen  abtroef? 
neu,  bann  fallen,  mit  feinen  ©peefftreifen 
fpiefen.  3>ie  Butter  mirb  Ijeife  gemacht,  ben 
Wuerliatjn  ober  ba5  £>uf)n  bon  allen  Seiten 
fd)ölt  anbraten,  nach  unb  nad)  ben  fauren 
Wapiti  unb  Bouillon  ^ugtefeen  unb  fo  2 
Stunben  fdjmoren  taffen;  oft  begtefeen.  Sie 
Sauce  mirb  in  ber  Zeit  einfodjen  unb  fei* 
mig  burd)  jDie  Saptic  merben.  Wuerpapn 
anrictjten,  Sauce  ficben. 


Preparation:  The  woodcock  may  hang 
5  days  before  being  cooked.  Skin  it, 
dress  it,  pound  it,  vvash  and  dry  it  well 
and  salt  it  inside  and  outside,  then  lard 
with  bacon.  The  woodcock  is  fried  in 
the  butter,  the  cream  and  broth  are 
poured  on  gradually  and  the  bird  stewed 
for  2  hours,  while  basting  it  often.  By 
t bis  time  the  gravy  will  be  boiled  down 
and  smooth,  strain  it  and  serve  with  the 
bird. 


Wo.  48.  Wucrljnljtt  auf  nttbere  Wrt  51t* 
Subcrcitcit. 

Zutpaten  für  6  Sßerfonen. 

1  Wuerpaptt  ober  ?£>upu, 

1  gtafepe  Wotpmein, 

1  ZIafcpe  28cincffig, 

3  Lorbeerblätter,  10  ^fefferförucr, 

7  Welfen,  1  ^luiebcl,  in  Stiidcn, 

1  gelbe  Wübe,  in  Stüden, 

1  flcinc»  Stüdcben  Jppmtan, 
Specffcpeiben, 

Ms  s$fb-  93utter,  Saig, 

1  s4$int  faure  Sapnc,  1  ^int  Bouillon. 
Zubereitung:  Ser  Wuerpapn  mirb  gut 
oorbereitet.  Sie  £>aut  baran  taffen,  au»? 
nepmen,  gufammengebunben,  tu  einen  Sopf 
gebrüdt,  bie  fylafctjc  Wotpmein  baritber  gie= 
feen.  Sic  $Iafcpe  Gffig  mirb  mit  ben  Lor? 
beerblättern,  ^fefferförnern,  Welfen,  gmie* 
bellt,  ber  gelben  Wiibc,  Stppmian  gefodpt, 
fatt  ebenfalls  über  ben  Wuerpapu  giefeen; 
2 — 3  Sage  barin  liegen  laffen.  Wadi  ber 
Zeit  itjn  pcrau§nepmen,  abtrodnen,  mit 
Sala  einreiben,  mtt  Spedfdbeiben  gut  um? 
binben,  mit  ber  Butter  begießen  unter  bie? 
lern  93egiefeen  unb  Wadigiefeen  bon  Sabne 
unb  93ouiUon  2  Stnnben  braten  taffen. 
Sie  Sauce  fieben.  Sen  Sped  abbitibcn, 
ben  traten  auf  eine  glatte  legen  unb  et? 
ma»  Sauce  baritber  giefeen,  fo  ferneren;  bie 
anberc  Sauce  ertra  reidiett. 

'Zcfottbcre  iöemerfung:  Wiatt  fatin  and) 
eine  Wiabeira?  ober  Ghtrfcnfancc  ba^u  rci? 
dien. 


Wo.  4!).  (vlcbratcnc  milbc  Gute. 

Zutpaten  für  6 — 8  ißerfotten. 

2  junge,  mitbe  Guten, 

1  ißint  SCBaffer, 

Mi  $fb.  Butter,  Spcdfdiciben, 

2  Weifen,  0  ^fefferförner, 

1  Lorbeerblatt, 

1  Ztüicbcl,  tn  Sdiciben, 

2  Gfelöffel  3Wepl, 

1  Ü3eingla3  Wotpmein,  Sal^. 

Zubereitung:  Sie  Guten  merben  ge? 

rupft,  gefengt,  ausgenommen,  gemafdien, 
bie  .Oaut  abgewogen,  Ernten  ttttb  aufecit  gut 


No.  48.  Another  Form  of  Fried 
Woodgrouse. 

Quantity  for  6  People. 

1  woodcock  or  hen, 

1  bottle  of  red  wine,  1  bottle  wine 
vinegar, 

3  bay-leaves,  10  pepper-corfls, 

7  cloves,  1  onion,  sliced, 

1  carrot,  sliced,  a  little  thyme,  bacon 
slices, 

Y$  lb.  of  butter,  salt, 

1  pt.  sour  cream,  1  pt.  bouillon. 

Preparation:  The  woodcock  is  well 
cleaned,  dressed,  tied  together,  pressed 
into  a  jar  and  the  bottle  of  red  wine  is 
emptied  into  this.  The  vinegar  is  boiled 
together  with  bay-leaves,  pepper-corns, 
cloves,  onion,  carrot,  thyme  and  when 
cooled,  also  poured  on  the  bird,  in  this 
it  remains  2  to  3  days. 

After  this  time  the  bird  is  taken  out, 
dried,  rubbed  with  ^ilt,  tied  into  bacon 
slices,  buttered  and  while  basting  it  with 
cream  and  broth  is  fried  or  stewed  for 
2  hours.  The  gravy  is  strained.  the 
bacon  slices  are  taken  oflf  the  bird.  It 
is  served  on  a  platter,  some  gravy  poured 
over  the  bird  and  the  rest  served  sepa- 
rately. 

Remarks:  You  may  serve  a  Madeira 
or  pickle  gravy  with  it.  * 


No.  49.  Roast  Wild  Duck. 

Quantity  for  0 — 8  People. 

2  young,  wild  ducks, 

1  pt.  water,  %  lb.  of  butter,  bacon 

slices, 

2  cloves,  6  pepper-corns,  1  bay-leaf, 
1  onion,  sliced,  2  tablespoonfuls  of 

flour, 

1  wineglassful  of  red  wine,  salt. 

Preparation:  The  ducks  are  picked, 
sittged,  dressed.  washed  and  skinned,  salted 
inside  and  outside  and  tied  into  bacon 
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gefallen,  mit  einer  Minnen  Spccffdpibe  um* 
bunben.  Sie  Aubereiteten  (inten  merben 
mit  1  ®iut  Kaffer,  Zmiebeln,  Welfen,  'i<fcf* 
rerfornern,  Lorbeerblättern  aufgcfteUt.  $ft 
ba$  Gaffer  eingebroten,  fo  überfliege  bic 
(inten  mit  bem  %  '4$fb.  beider  ©utter,  ein 
menifl  '«Kaffer  ober  Bouillon  naebgiefeett,  fo 
bafo  bie  ©utter  nicht  511  braun  mtrb,  auch 
ben  Wotbmein  ba^u  gienen.  Sic  lebte  14 
Stunbc  ba$  WJcbl  ba^u,  nodi  etmaö  ©ouil* 
Ion  ober  'Kaffer,  menn  c$  nötf)ig  ift,  eine 
'Keile  bie  Sauce  mitbraten  (affen.  Sic  (in* 
ten  anrtdjten,  muffen  flolbflelb  gebraten 
fein;  Sauce  fiebcu,  baau  reichen. 


Wo.  50.  Wcbratcnc  ttnpnuncn. 

Zutbaieu  für  6  ^erfoneu. 

1  Kapaun,  Sal^, 

V4  '4*fb.  Butter,  Spccf  311m  Spicfcn. 

Zur  Snucc: 

1  (ifelöffcl  3Ncf)l,  1  (ifelöffel  'Kein. 

Zubereitung:  Ser  Kapaun  mirb  gerupft, 
ausgenommen,  ©ruft  unb  Keulen  mit  fei* 
neu  Specfftreifen  gefpieft,  innen  unb  aupen 
gefaben,  mit  ber  Butter  beife  übergoffen. 
Wach  unb  nad)  1  fiöffel  Salme  ba^u  giefeen, 
1  V\  Stunbe  unter  biclem  ©cgicfoen  braten 
(affen.  1  (ffelöffcl  'Keiftmcin  mit  ^ur 
Sauce  geben,  1  (ip(öffe(  Übief)!  in  bic  ©ra« 
tenbuticr,  bann  ein  menig  Bouillon  ober 
'Kaffer  nadfgiefoen,  burd)fodien  (affen,  bic 
Sauce  fieben.  Sen  fd)ön  gebratenen  Ka* 
paun  anrid)ten  unb  bic  Sauce. 


Wo.  51. 

Com  Kapaun  fann  mau  ein  feinet  Wa* 
aout  berriebten.  (Siebe  Wo.  42.  geine» 
Wagout  bon  Webbubn.)  Wfacbc  c»  genau  fo. 


Wo.  52.  Wcbüntpftc  Mapnititcit. 

3utbaten  für  G  '^erfonen. 

1  Slapaipi,  Sala,  G  ©fefferförner, 

2  3lütcbcln,*  in  Stiiden, 

%  Stücf  Sellerie, 

Vi  gelbe  Wiibc,  febneiben, 

1  Welfe,  1  Sorbcerbfatt, 

1  'Keinglad  Wotbmcin, 

1  Sbcclöffcl  (Jitronenfaft, 

1  Sbrelöffet  3ud<m, 

Mt  ißint  Champignon^, 

Ctma3  ©ouidon  ober  'Kaffer, 

%  ©fb.  Butter,  2  Gftlöffet  9WcbI. 

Zubereitung:  Ser  Kapaun  mirb  gut  bor* 
bereitet  unb  mit  Spedfcbeiben  umbunben. 
^n  bem  %  ^fb.  ©utter  Mt  Stunbe  gebra* 
ten.  Sann  ba$  Wfebl  ba.m.  mit  'Bouillon 
ober  etma3  Kaffer  mit  1  Sbcclöffcl  ^(cifcb» 
ertraft  oerriibrt,  auffülleu;  anbere  angege* 


slices.  The  thus  prepared  duck»  are  put 
on  the  firc  with  1  pt.  of  water,  onion, 
clovcs,  pepper-corns,  bay-lcavcs.  When 
the  water  is  boiled  down  pour  the  %  lb. 
of  hot  butter  over  theni  and  add  a  little 
water  or  broth  so  that  the  butter  may 
not  get  too  brown,  and  pour  in  the  red 
wine  while  roasting.  15  minutes  before 
it  is  done  stir  in  the  flour,  add  more 
broth  or  water  if  necessary  and  cook. 
Serve  the  ducks  with  the  strained  gravy. 


No.  50.  Roast  Capons. 

Quantity  for  6  People. 

1  capon,  salt,  Y  lb.  of  butter, 

Bacon  for  larding, 

For  the  Gravy:  1  tablespoonful  of 
flour,  1  tablespoonful  of  wine. 

Preparation:  The  capon  is  picked, 

dressed,  the  breast  and  drum  sticks 
larded  with  bacon,  and  the  bird  salted 
inside  and  outside.  Then  the  hot  butter 
poured  over  and  roasted  1 %  hours,  bast- 
ing  it  with  cream  until  done. 

For  the  gravy  stir  the  flour  into  the 
frying  butter,  brown,  season  with  wine, 
and  fi  11  tip  with  broth  or  water,  cook, 
strain  and  serve  with  the  bird. 


No.  51.  Fried  Capon  Ragout. 

May  be  made  from  the  capon.  Pre- 
pare  it  just  the  same  as  described  in 
No.  42,  Fine  Partridge  Ragout. 


No.  52.  Stewed  Capon. 

Quantity  for  6  People. 

1  capon,  salt,  6  pepper-corns, 

2  onions,  sliced,  %  of  a  celery, 

]/2  carrot,  sliced,  1  clove,  1  bay-leaf, 

1  wineglassful  of  red  wine, 

1  teaspoonful  of  lemon  juice, 

1  teaspoonful  of  sugar. 

Yj  pt.  Champignons, 

Some  bouillon  or  water,  %  lb.  of 
butter, 

2  tablespoonfuls  of  flour. 

Preparation:  The  capon  is  well  pre¬ 
pared  and  tied  into  bacon  slices,  then 
stewed  in  %  lb.  butter  for  Y  hour. 
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3Bilb  =  ©eflügel. 


Game  Birds. 


bene  gutljaten  bagu,  % — 1  ©tunbe  unter 
oielem  Scgiefecn  unb  i^enben  ben  Kapaun 
in  ber  fein  fdjmecfenben  ©aucc  gar  bämp? 
fcn  Iaffeti.  Sen  Ätapaun  anrttfjten,  bie 
Sauce  lieben,  bie  Gtjampignong  in  Viertel 
föneiben,  in  bie  Sauce.  2>a§  Gljampignon? 
luaffcr  notier  mtt  in  bie  Sauce  toäfjrenb 
bem  Kämpfen  ttjun. 

«efonbere  Jöcmcrfung:  äfian  fann  an? 
ftatt  Gljampignong  and)  Lüftern  in  bie 
Sauce  tljun;  rechnet  auf  bie  ^erfort  3 — 4 
Lüftern. 

_  93eim  Slnridjten  öc§  Kapaunen  entferne 
<specf  unb  33inbfaben. 


Wo.  53.  Koteletts  boit  Sötrffjitljn. 

Zutljaten  für  6  ^Perforiert. 

3  S3irff)üf)ncr, 

8  Sfeloffel  biefe,  füfee  Saljne, 

Güua§  Saig,  Ms  Stoffe  20fef)I, 

1 — 2  Gier,  1  M>  £affc  Semmelfrumcn, 

©ut  %  ^Sfb.  23utter. 

Zubereitung:  2)ie  93irff)iil)ner  ober  au? 
bere§  ©eflügel  toirb  gut  gereinigt,  alle§ 
gteifö  Pom  ©erippe  rol)  abgelöft.  £)a» 
gleifö  fein  pacfeit,  bie  £>aut  unb  Seinen 
babon  entfernen,  bann  mit  ber  biden  Saljne 
unb  ettoa§  Saig  Oermiföen.  kleine  Slote? 
I ett§  1M>  Zoll  bief  baPou  formen.  S)ann  in 
3?fcf)I  paniren.  $Da3  Gi  gut  üerfölagen,  bie 
in  Sftetjl  panirten  Slotcle'tföcn  hinein  tau? 
dien  unb  in  feinen  SemmeHrumen  paniren. 
kleine  Stnodjen  föön  ^erbauen  unb  in  bie 
Kotelett»  at*  föotcle  ttf  noeben  fteden,  in  f)ei* 
fter  23utter  311  fdiöner  garbe  braten. 

$ür  ©cmiifcbcilagc  finb  bie  ©efliigelfo? 
tel ett§  felfr  föön. 

Scfoitbcrc  Jöcnterfung:  9Son  adern  fei? 
nen  ©eflügel  fann  man  biefe  Koteletts  her? 
riditen.  Webbuljnfotelett,  $afanfotelett, 
ßafelljfön?,  Gföneebfön?  unb  getoöf)nlidje§ 
£>ul)n?®otclett. 

SSon  ben  ©crippcn  fann  man  Suppe  31t? 
bereiten.  S)ie  ©erippe  erft  in  ein  toenig 
33uttcr  mit  Suppengrün  anbraten;  fo  toirb 
bie  Suppe  beffer. 


Wo.  54.  ^oufarbc  31t  braten. 

Zutfjaten  für  6 — 8  ^Serfonen. 

1  ^oularbc,  Sal3,  14  i'fb.  Butter, 
Spcdfdjeiben,  bie  93ruft  31t  umbinben, 
Ms  $tnt  fiiftc  ober  faitrc  Sabne, 

1  ^beelöffel  Gitroncnfaft, 

2  Gülüffcl  SWcfil,  1  Saffe  Gaffer. 

©ic  ^oularbc  gehört  311m  3al)men  unb 

febr  feinen,  3artcn  ©eflügel;  meiften§  toirb 
fie  tu  $ranfrcfö  gc3ogen. 

Zubereitung:  £>ic  ^Sottlarbc  toirb  gerei? 
nigt,  ausgenommen,  au3getoaföcn,  abge? 
trodnet,  mit  Sal3  innen  unb  auften  einge? 
rieben.  5)ie  Söruft  unb  ^eitlen  mit  Spcd 
umbinben,  mit  93utter  begießen,  innen  and) 


For  the  gravy  stir  in  the  flour,  fill  up 
with  bouillon  or  water  mixed  with  a 
teaspoonful  of  meat  extract  and  the  rest 
of  named  ingredients  and  in  this  gravy 
stew  the  capon  45  minutes  to  1  hour, 
basting  and  turning  it  often.  Serve  the 
capon  and  drain  the  gravy.  Quarter  the 
Champignons  and  put  them  into  the 
gravy.  Pour  in  the  Champignon  water 
while  stewing. 

Remarks:  You  can  take  oysters  in- 
stead  of  Champignons  and  take  3  to  4 
to  one  person.  Before  serving  the  bird 
remove  bacon  and  strings. 


No.  53.  Red  Grouse  Cutlets. 

Quantity  for  6  People. 

3  grouse,  8  tablespoonfuls  thick, 
sweet  cream, 

Some  salt,  y2  cup  of  flour, 

1 — 2  egg s,  l]/2  cups  of  roll  crumbs, 

y%  lb.  of  butter,  good  measure. 

Preparation:  The  grouse  or  other 
poultry  is  well  cleaned,  the  meat  cut  off 
t'he  bones  while  raw.  Chop  the  meat 
and  remove  skin  and  tendons.  Mix  the 
cream  with  salt.  Cut  the  cutlets  1  y2 
inches  thick,  dip  into  flour,  then  into  the 
well  beaten  egg  and  finally  into  the 
bread  crumbs.  The  small  bones  fasten 
into  the  cutlets  again  and  fry  in  butter 
to  a  nice  color.  These  cutlets  are  very 
good  served  with  vegetables. 

Remarks:  These  cutlets  may  be 

made  from  all  fine  game  birds  i.  e.,  par- 
tridge,  pheasant,  hazel  hen,  snow  hen; 
also  from  chicken. 

From  the  bones  you  can  make  soup, 
which  will  be  better  if  the  bones  have 
been  fried  in  butter  and  soupgreens  a 
little  while. 


No.  54.  Roast  Poulard. 

Quantity  for  6 — 8  People. 

1  poulard,  salt,  *4  lb.  of  butter, 
Bacon  slices  to  tie  over  the  breast, 
y2  pt.  sweet  or  sour  cream, 

1  teaspoonful  of  lemon  juice, 

2  tablespoonfuls  of  flour, 

1  cup  of  water. 

Preparation:  The  Poulard  or  French 
pheasant  is  cleaned.  dressed,  washed, 
dried  and  salted  inside  and  outside.  The 
breast  and  drum  sticks  are  tied  into 
bacon  slices.  Roast  in  hot  butter  for  1 
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ein  Stiid  'ihittcr  t(un  unb  unter  3u0'cfecn 
uon  Sahne  unb  ein  menig  Gaffer  gar  bra* 
ten  laffen,  tucldjcft  1 — 1  Yj  Stunben  ^eit 
nimmt.  Mtfäbrenb  beut  traten  fetyr  oft  be* 
gieren.  £ie  golbgelb  gebratene  '|>oular bc 
auf  heißer  glatte  anridgen.  Ten  Specf  unb 
'-öinbfaben  entfernen.  $n  bie  ©ratenbut* 
ter  batf  SWcbl  thun,  ein  menig  Gaffer  ober 
uod)  Sahne  nadjgießen,  tnenn  eä  nötbig 
fein  füllte;  ben  (ittronenfaft  baau,  burdgo* 
dien  lagen,  bann  fieben;  anridgen  mit  ber 
v4>oularbc.  Sauce  muß  feimig  unb  fyell* 
braun  fein. 


Wo.  55.  sl>oitIarbc  51t  feiner  Tyrifaffec. 

Zuthatcn  für  0 — 8  ^erfonen. 

(Siebe  Wo.  10.  fjeinc  £ühnerfri!affee. ) 
Wi'acbe  e»  genau  fo. 

Gö  ift  ein  fefyr  feincö  3mifdjengerid)t. 


Wo.  56.  (Stitenrngout. 

Zuthatcn  für  0  ^erfotien. 

1  Gute,  1  Gßlöffel  Butter, 

1  £affc  SEBaffcr,  Salj. 

Zur  Sauce: 

2  (Eßlöffel  iöuttcr, 

2  (Eßlöffel  (Entenfett, 

2  Vl  (Eßlöffel  9Kcbl, 

\Vi  ^tnt  Bouillon  ober  SEBaffer, 

.  Gntcnfaft, 

Vi  SCaffe  Gbarnpianonmaffer, 

Sah,  6  ^fefferlörner, 

3  Zd*igc  ^etcrfilie,  2  Welfen, 

V4  Egint  ^ortmein, 

Saft  bon  Ms  Gitrone, 

3  Trüffeln,  %  ^int  Gbampignonö. 

Zubereitung:  $)ic  Gute  toirb  gut  gcrei* 
nigt,  ausgenommen  unb  getnafdien,  etmaS 
gefallen,  mit  bem  Gßlöffel  33utter  unb  1 
Stoffe  SBaffcr  aufgeftellt  unb  fdiön  bellbraun 
gebraten;  in  1% — 2  Stunben  ift  bie  Gute 
gar,  in  ber  Zn*  oft  übergießen.  2>ie  Sauce 
tft :  3Di c  Söutter  läßt  man  bunfelbraun  mer* 
ben,  bie  2  Gßlöffel  Gntcnfaft  ba^u,  ba3 
IbCebl  ba^u,  ein  toenig  bämpfen  lagen  unb 
mit  ber  Bouillon  unb  Gntcnfaft  auffüllen. 
Wotfimein  ober  Bortmein,  Charnpignonmaf* 

[er,  Gitronenfaft,  Salfl,  Bfcfferförnern, 
Welfen,  ^eterfilie  unb  Trüffelfdjalcn,  unb 
btcö  alles  ba^u.  GDte  Sauce  54 — M> 
Stunbe  focfien  laffen,  bureb  ein  feines  Sieb 
ftreidien.  CSic  GhampignoitS  in  bie  Hälfte 
fefmeiben,  in  bie  gefiebte  Sauce  tbun.  $)ie 
(Ente  in  Stüde  frfjneibcn,  audi  in  bie  Sauce 
legen.  2)aS  Wagout  nodb  54  Stunbe  sieben 
laffen.  $n  ber  SWitte  auf  einer  beißen 
glatte  anriebten.  $ie  gefebälten  Trüffeln 
2  Minuten  in  1  Teelöffel  Butter  bämpfen 
unb  auf  baS  Wagout  ftreuen.  $>a§  Guten* 
ragout  garnirt  man  mit  ^lätterteigbalb* 
monben.  (Siebe  bie  Zubereitung  in  Wo. 

20.  .ftalbSragout  mit  Blätterteig.  Slbtfjlg. 
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to  1^  hours,  a  piecc  of  butter  being  put 
inside  the  bird,  add  a  little  water,  baste 
it  often  with  water  and  cream. 

Serve  on  a  hot  platter  after  taking  off 
the  bacon  and  Strings. 

Into  the  frying  butter  stir  some  flour, 
water  or  cream  if  necessary,  the  lemon 
juice,  cook,  strain  and  serve  with  the 
bird.  The  gravy  must  be  smooth  and 
brown. 


No.  55.  Poulard  Fricassee. 

Quantity  for  6 — 8  People. 

Prepare  like  recipe  No.  10,  Chicken 
Fricassee.  It  will  make  a  very  fine 
side-dish. 


No.  56.  Duck  Ragout. 

Quantity  for  6  People. 

1  duck.  1  tablespoonful  of  butter, 

1  cup  of  water,  salt. 

For  the  Gravy. 

2  tablespoonfuls  of  butter, 

2  tablespoonfuls  of  duck  grease, 

2*4  tablespoonfuls  of  flour, 

1 V2  pt.  bouillon  or  water. 

Duck  stock, 

J4  cup  of  Champignon  water, 

Salt,  G  pepper-corns, 

3  sprays  of  parsley,  2  cloves, 

54  pt.  of  port  wine,  juice  from  l/2 
lemon, 

3  truffles,  y2  pt.  Champignons. 

Preparation:  The  duck  is  well  pre- 
pared,  dressed.  washed,  salted  and  fried 
154  to  2  hours,  in  1  tablespoonful  of  but¬ 
ter  and  1  cup  of  water,  basting  it  often. 

For  the  gravy  stir  into  the  frying 
butter  the  2  tablespoonfuls  of  butter, 
duck  stock,  flour,  cook  a  little  while, 
then  fill  up  with  bouillon,  season  with 
red  wine  or  port  wine,  Champignon 
water,  lemon  juice,  salt,  pepper-corns, 
cloves,  parsley  and  truffle  parings.  Cook 
the  gravy  for  15-30  minutes,  strain  thru 
a  fine  sieve.  Cut  the  Champignons  in 
half  and  put  them  into  the  strained 
gravy.  Carve  the  duck  and  put  it  into 
the  gravy  too  and  steep  another  15  min¬ 
utes.  Heap  the  ragout  in  the  middle  of 
a  hot  platter.  Put  the  peeled  truffles 
which  were  fried  in  1  teaspoonful  of 
butter  for  2  minutes,  over  the  ragout. 
Garnish  with  puff  paste  scallops,  (see 
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3.),  unb  mit  SUöfodjen.  Sie  gubereitung 
ift :  $era,  SJfagen,  ^ebcr  t»on  ber  (£nte  Ser¬ 
ben  fein  gepadt.  1  eingeiueidjte,  au§gc* 
briiefte  SDiildjfctnmcl  ba^u,  1  (£i,  1  Gftlöf* 
fei  gepadtc  Champignons,  1  Teelöffel  ge- 
fiadte  Sßeterfilie,  1  Sßrifc  Saig,  1  ^ßrife 
Pfeffer  unb  $Dfu§fatnufe;  bic3  alle§  gut  her* 
rühren,  mit  V>  Gfelöffel  Butter  troden 
beimpfen  unb  nodj  V2  ilftildpemmcl  bagu 
reiben,  burcprüfjrcn,  Heine  $lofee  baüon  for* 
men,  in  etma§  Butter  ober  (Sntenfett  f)ell= 
braun  gar  braten.  S5a§  JHagout  bamit  gar- 
niren. 

Gntcnragout  ift  ein  fcl)r  fcine§  gmifdjen* 
gcridjt. 


preparation  in  No.  29,  Chapter  3,  Puff- 
paste  Patties  with  Veal  Ragout),  and 
dumplings.  These  are  made  by  chopping 
very  fine  the  heart,  gizzard  and  liver, 
mix  well  with  one  soaked  roll,  one  egg, 
1  tablespoonful  of  chopped  Champignons, 
1  teaspoonful  of  chopped  parsley,  1 
pinch  of  salt  and  pepper,  and  nutmeg. 
Steep  it  dry  in  l/2  tablespoonful  of  but¬ 
ter  and  add  l/2  grated  roll.  Then  form 
small  dumplings  from  this  mass  and  fry 
them  light  brown  in  butter  or  duck 
grease. 

Remarks:  This  duck  ragout  is  a  very 
fine  side-dish. 
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7.  V’lüttKUunß: 

Das  ID  üb. 


■■  i 

2)aö  Silb  barf  man  nictjt  toäffern,  fon* 
bern  im  iRotbfaU  nur  toafdjen  unb  fofort 
abtrodncn.  Con  ber  Bereitung  beä  Silben 
bängt  aufecrorbcntlid)  fein  Sotylgefdjmacf 
ab.  2>ic  gute  Zubereitung  madjt  ba£  Silb 
311  einer  ber  femften  ©peifen. 

2)aö  Silb  3U  braten  unb  3U  fdjntoren  ift 
baö  )Zefte.  ©cfocfyteS  Silb  ift  nie  fo 
fdjmactyaft. 

iöuttcr,  ©ped  unb  ©af)ne  finb  bie  beften 
geüe  ^ur  Zubereitung  be3  Silben. 

©üfefaurc  ©peifen  paffen  am  beften  3um 
Stlbbraten,  mic  ÜRotljfobl,  Apfelmus, 
banni^beergelee  unb  Humberlanbfauce. 


Wo.  1.  Wcbrntcncr  Wcljrürfcn. 

Zutbatcn  für  6 — 10  ^erfonen. 

1  SReljrüden, 

©al3,  1  'Zrife  Pfeffer, 

©Pcd  311m  fpiefen, 

Mi  fj$fb.  föutter, 

©ut  Mi  H^int  faurc  ©aljne, 

1  STbeelöffel  (Sitronenfaft, 

1  Mi  Gfelöffcl  2Re$l, 

Mi  Saffc  Söffer. 

Zubereitung:  2>a§  SRelj  barf  nicht  frifdj 
^ubereitet  tuerben,  fonbern  mufe  im  $ell  ein 
paar  2agc  hängen.  2)er  £>al3  tuirb  abgc* 
fcblagcn  bom  JRüdcn.  2>ie  Wippen,  tuenn  fie 
3u  lang  finb,  auf  beiben  ©eiten  etma§  abge* 
badt.  2>cr  Soliden  tnirb  gehäutet,  ge  Hopft 
unb  mit  feinen  ©pedftreifen  fcljr  eng  anein* 
anbei*  gefpidt,  legt  noch  eine  bünne  ©djeibe 
unter  bie  ^ilct§.  53rate  ben  Wcfjrüden  auf 
beiben  ©eiten  mit  einem  2IjeiI  öon  &em  % 
'Zfb.  angegebener  Butter  fd)Ön  bellbraun  an, 
gibt  bie  anberc  Butter  ba^u,  Iäfet  ben  fRelj* 
braten  unter  öfterem  33egicfecn  unb  Zugieftcn 
ber  fauren  ©ahne,  Iöffeltneife,  %  ©tunben 
braten.  25er  traten  mufe  innen  rofa  fein 
unb  febr  faftig.  2>cn  fRebrüden  lege  auf 
eine  beifee  glatte  unb  berfertige  bie  ©aucc. 
2^buc  ba6  angegebene  2Rcf)I  in  bie  traten* 
butter,  Iaffc  e§  ein  paar  SRinuten  bamit 
[Autoren,  giefee  ba§  Saffer  f)in3u,  Iaffe  bie 
©aucc  noch  5  ÜRinuten  burdjfodien  unb  tbue 
ben  (Sitronenfaft  flur  ©auce,  bann  ficbcn. 

Sefonbcre  Semerfung:  25ie  HbfäUe  bon 
bem  roben  fRebriiden  benufet  man  3U  einer 
Silbfuppe.  3Ran  bratet  btc  Abfälle  in.  et* 
tna§  ftett  ober  Butter  mit  ein  toenig  ©up* 
pengriin  unb  einem  (Sfelöffel  2Ref)I  ba^u, 
mit  Soffer  auffüllen,  unb  2  ©tunben  lang« 
fam  foeben  Iaffen.  (©iebe  Wo.  63  unb  Wo. 
04  bei  ben  ©uppen.) 


Seventh  Chapter: 

GAME. 


Game  must  not  be  watered  but  only 
washed  and  quickly  dried.  The  davor 
of  game  depends  greatly  on  its  prep- 
aration.  the  latter  makes  it  one  of  the 
finest  dishes.  Game  ought  to  be  fried 
and  roasted,  boiled  game  is  never  as 
savory. 

Butter,  bacon  and  cream  are  the  best 
fats  to  fry  game.  Sweet  sour  victuals 
are  best  to  serve  with  game  as:  Red 
cabbage,  apple  sauce,  currant  jelly  and 
Cumbcrland  sauce. 


No.  1.  Roast  Neck  of  Venison. 

Quantity  for  6 — 10  People. 

1  neck  of  venison,  salt,  1  pinch  of 
pepper, 

Bacon  for  larding,  y2  lb.  of  butter, 
1  good  pt.  of  sour  cream, 

1  teaspoonful  of  lemon  juice, 

1  ]/2  tablespoonfuls  of  flour, 

x/2  cupful  of  water. 

Preparation:  The  deer  or  fawn  or 

doe  must  hang  in  its  skin  a  few  days 
before  it  is  cooked.  The  ribs  are 
chopped  off  if  they  are  too  long.  The 
skin  is  taken  off,  the  meat  pounded  and 
larded  closely  with  bacon  Strips,  place 
a  thin  slice  of  bacon  under  the  fillets. 
Roast  the  venison  on  both  sides  with 
part  of  the  x/2  lb.  of  butter,  put  the  rest 
of  the  butter  into  the  pot  or  pan  and 
roast  the  meat  45  minutes  while  basting 
it  often.  The  roast  must  be  pink  inside 
and  very  juicy.  Put  it  on  a  hot  platter 
and  prepare  the  gravy. 

Stir  the  flour  into  the  frying  butter, 
brown  it  a  few  minutes,  pour  in  the 
water,  cook  5  minutes  and  add  the  lemon 
juice,  then  strain. 

Remarks:  The  leavings  from  this 
venison  may  be  utilized  in  a  soup.  Fry 
them  with  some  butter  or  lard  and  soup- 
greens  and  a  tablespoonful  of  flour,  fill 
up  with  water  and  cook  slowly  for  two 
hours.  For  directions  refer  to  No.  03 
and  64  under  Soups,  Chapter  1. 
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£a*  <SWb 


Game. 


Wo.  2.  Wcfjf  eitle. 

Zutljateu  für  0  Sßerfonen. 

1  Wefjfeule,  3%— 4  *ßrb„ 

©al3, 

Mä  £t.  faure  Safyne, 

J/i  N^fö.  Butter, 

%  $fb  0pecf,  in  feine  Streifen  geidjnit? 
ten, 

Mj  ^ßfb.  Sperf,  in  größere,  bünne  Scpei= 
ben  gefcfjnittcn, 

1  Gfelöffel  WZcfyl,  %  Saffe  SBaffer. 

Zubereitung:  2>te  Wcf)feule  Hopft  man 
bon  beiben  Seiten,  leicht  toafeben,  abtroef? 
nen,  gut  fyäuten  unb  mit  ben  fein  gefcfjnit? 
tenen  Spccfftreifen  gleichmäßig  fpicten.  £)a3 
©eien!  be§  23eine§  mirb  etngebrocf)en.  £)ie 
Äeule  gießt  man  mit  1  Sßint  locßenbem 
ÜZaffer  ab,  läßt  bie  Butter  in  ber  $fanne 
beiß  tnerben,  bratet  bie  ®eule  auf  beiben 
Seiten  fd)ön  pettbraun  an,  legt  bann  bie 
angegebenen  Specffcpeiben  in  bie  Pfanne, 
bie  $cule  obenauf  legen;  im  23ratofen  1 
Stunbc  braten,  unter  fleißigem  33egießen 
unb  Zugiefeen  ber  Sapne. 

£ie  Sauce  oerferttge:  Wad)  bem  ©ar? 
fein  ber  Äeule  tpue  öa»  W?el)I  aur  traten? 
butter,  2  Minuten  mitbraten  laffen,  bann 
ba§  SBaffer  3ugießen,  5  Minuten  bie  Sauce 
foeben  laffen,  unb  fieben. 

&cfonbcrc  Söemerfung:  ÜWit  2  ©ßlöffeln 
gutem  Dtotfitoein  fann  man  bie  Sauce  ber? 
feinem.  SöiU  man  bie  ®cule  fepr  rofa  bon 
innen  paben,  fo  ift  %  Stunbe  genügenb 
Zeit  auin  braten,  bie  feilte  größer,  fo 
gebe  ettua»  3ci*  3u;  ift  eine  fleincre,  fo 
reepne  ettoa§  Zeit  ab. 


Wo.  3.  Wcpfotcfctt. 

3utpatcn  für  0  Sßerfonen. 

2  Ms  ^fb.  Weprüdcn, 

Sala,  %  s^fb.  93utter,  fnapp. 

Zur  Sauce: 

M*  ^Sfb.  93utter,  3  ©ßlüffel  2)Jepl, 

1  Ct.  SK  aff  er,  M  ^Sint  ÜWabeira, 
GttraS  Suppengrün, 

1  $rife  Pfeffer,  1  ^Srife  3ucfer,  Sala, 
1  Welfe, 

1  ipeelöffel  gleifdpe^traft, 

Mj  STpeelöffel  Gitronenfaft. 

Zubereitung:  2)a§  Stiicf  Wepriicfen  toirb 
gepäutet,  in  Vi  Zoll  biete  Äotetetten  ge? 
tpeilt;  bie  ^oteletten  müffen  alle  ein  Wep? 
rippepen  paben;  bann  trerben  fie  auf  beiben 
Seiten  gcflopft  unb  leicpt  gefalacn.  £>ie  2lb? 
fälle  aerpaeft  man  flcin,  laßt  ba§  M*  ^fb. 
«Butter  berlaufen,  tput  bie  aerpaeften  ?lb? 
fälle  unb  Suppengrün  baau,  bratet  c§  pell? 
braun.  ©a§  Wtcpl  and)  Da3u,  c§  ebenfalls 
ein  menig  bräunen  unb  mit  bem  SKaffer 
miffüHen.  Sala,  Pfeffer,  Sucfer,  ditro? 
nenfaft,  «Wabcira,  Welfe,  bioS  aHe§  baau 
tpun,  1 Ms  Stunbc  langfam  fodpen  laffen. 
2)ie  Sauce  burd)  ein  feine»  Sieb  ftreidjen, 


No.  2.  Leg  of  Venison. 

Quantity  for  6  People. 

1  leg  of  venison,  Zx/2  or  4  lbs., 

Salt,  %  lb.  of  butter, 
y2  qt.  sour  cream, 

%  lb.  bacon  Strips, 

%  lb.  of  bacon  cut  in  wide,  thin  slices, 
for  larding, 

1  tablespoonful  of  flour, 
l/2  cup  of  water. 

Preparation:  The  meat  is  pounded 
on  both  sides,  washed,  dried,  skinned 
and  larded  with  bacon.  The  joint  of  the 
leg  is  chopped.  Scald  the  leg  with  a 
pint  of  boiling  water  and  place  it  into 
the  hot  butter  in  the  pot,  brown  it  on 
both  sides,  then  place  the  bacon  slices 
on  the  bottom  of  the  pot  and  the  leg  of 
venison  on  top  of  them,  roast  in  oven  for 
one  hour,  basting  it  often  with  spoonfuls 
of  cream. 

The  Gravy:  After  the  leg  of  venison 
is  done,  stir  the  flour  into  the  frying  but¬ 
ter,  brown  it  for  2  minutes,  then  pour  in 
the  water,  cook  for  5  minutes  and  strain. 

Remarks:  With  a  tablespoonful  of 

red  wine  you  can  improve  the  gravy. 
If  you  wish  to  have  the  meat  rare.  Y\ 
hour  is  enough  for  frying.  Add  or  sub- 
tract  some  of  the  time  for  frying 
according  to  the  size  of  the  piece  of 
venison. 

* 

— 

No.  3.  Venison  Cutlets. 

Quantity  for  6  People. 

2 l/2  lbs.  of  venison  from  back  or  neck, 
Salt,  scarcely  %  lb.  of  butter. 

For  the  Gravy. 

x/s  lb.  of  butter,  3  tablespoonfuls  of 
flour, 

1  qt.  of  water,  y  pt.  of  Madeira, 

Some  soupgreens,  1  pinch  of  pep- 
per, 

1  pinch  of  sugar,  salt,  1  clove, 

1  teaspoonful  of  meat  extract, 
l/2  teaspoonful  of  lemon  juice. 

Preparation:  The  meat  is  skinned, 

cut  into  y2  inch  slices,  each  having  a 
rib  bone,  then  they  are  pounded  on  both 
sides  and  salted.  Chop  the  scraps  and 
fry  them  with  the  soupgreens,  light 
brown  in  hot  butter,  stir  in  the  flour 
and  brown  it,  then  All  up  with  the  water 
and  season  with  solt,  pepper,  sugar, 
33 


Tn*  &*ilb. 


Game. 


ben  frletfdje^traft  unb  bic  Trüffclfitjeibcn 
bö^u,  bic  Police  nod)  ein  toenig  Rieben  laf* 
fcn.  Tie  Motclctt*  merben  nun  auf  beiben 
«eiten  in  bem  M»  ^fb.  Butter,  Indexe  man 
beifo  merben  läfct,  gebraten,  ungefähr  4  SJ2i* 
nuten  lang.  Dlicbtet  fie  auf  einer  $la»te 
orbcntlid)  an  unb  gieftt  bie  Sauce,  mcldje 
fd)öu  feimig  fein  mufe,  bariiber;  gleich  fer* 
üiren. 

Zefonbcrc  4(cmcrfung:  DRan  fann  über 
bie  Dtebfotelett*  aud)  Tomaten»  ober 
pignonfauce  giefeen.  Tie  glatte  mit  ben 
Kotelett*  fann  man  mit  D3lättcrtcigbalb* 
monben  umfränjen,  mcldjcö  fetjr  fd)ön  au** 
fiebt 


lemon  juice,  Madeira  and  clove  and  cook 
slowly  for  \x/2  hours.  Strain  the  gravy 
and  put  into  it  the  meat  extract  and 
truffle  slices  and  leave  to  stew.  The 
cutlets  are  fried  4  minutes  in  the  %  1b. 
of  butter,  serve  on  a  hot  platter  and  pour 
the  gravy,  which  should  be  smooth,  over 
it. .  • 

Remarks:  You  may  also  pour  to- 

matoes  or  Champignon  gravy  over  the 
meat.  The  platter  with  the  cutlets  may 
be  garnished  with  puff-paste  scallops, 
which  looks  nice. 


1 

2 

O 


DJü.  4.  Dlcblcbcr. 

Zutbaten  für  2  ^Serfonen. 

1  Dtcblcbcr,  Salj,  1  IBrife  Pfeffer, 
®fb.  Q3uttcr,  Vfe  Gfjlöffcl  3Rebl, 
(Inlöffel  ymicbcltüürfel, 

^felöffel  fcffia, 

(Sfolöffel  Üüiafier, 


Mi  Tbeeiöffel  gleifd)C£traft. 

Zubereitung:  Tic  Leber  toäfdjt  man, 

trodnet  fie  ab,  bäutet  fie,  fdmeibet  fie  in 
gl  eidjmä  feige,  bünnc  Sdjeibcn,  mit  etwa* 
«al^  unb  Pfeffer  beftreuen.  Tie  Butter 
läfet  man  beife  tuerben,  bic  Leber  auf  beiben 
©eiten  fdjneu  3U  fdiöner  $arbc  braten. 
Zwiebeln  unb  DRcbl  ba^u  tbun  unb  ein  tue* 
nig  braten  Iaffen.  SBaffcr,  £ffig  unb 
gleifcfecrtraft  baau,  fdincll  burd)fod)en  Iaf* 
ten,  gleid)  auf  einer  beiden  glatte  anricb* 
ten  unb  terbiren;  barf  nicht  fteben,  fonft 
Wirb  bie  Leber  hart  unb  aätjc. 


No.  4.  Deer  or  Doe  Liver. 

Quantity  for  2  People. 

1  doe,  liver,  salt,  1  pinch  of  pepper, 

l/i  lb.  of  butter,  x/2  tablespoonful  of 
flour, 

1  tablespoonful  of  chopped  onion, 

2  tablespoonfuls  of  vinegar, 

2  tablespoonfuls  of  water, 

y2  teaspoonful  of  meat  extract. 

Preparation:  The  liver  is  washed, 
dried,  trim  off  the  membrane,  cut  into 
even  thin  slices,  salt  and  pepper  and  fry 
quickly  in  the  hot  butter.  Onion  and 
flour  are  stirred  in  and  stewed  with  the 
liver.  Then  the  water,  vinegar  and  meat 
extract  are  added  and  cooked  well;  when 
done,  serve  at  once  because  the  liver  will 
get  hard  and  tough  when  Standing. 


Wo.  5.  Welp  über  .<j>irfd)rngoitt. 

Zutbaten  für  6  Verfemen. 

3 — 4  ^?fb.  Diel)'  ober  $trfdjfleifdj, 

%  ^fb.  Butter,  4  (ifelöffel  SWcbl» 

1  y*  Ct.  SBaffer, 

%  Zwiebel  in  Sdiciben, 

«alj,  6  ipfefferförner, 

2  Reifen,  1  Lorbeerblatt, 

Saft  oon  %  Zitrone, 

1  2BaffergIa8  Diotbtocin. 

Zubereitung:  Ta*  Dieb3'  ober  ^>irfd)f leifet) 
wirb  abgeWafdjcn,  in  3  Zoll  lange  unb  3 
Zoll  breite  Stüde  gefdinitten,  y*  $fb.  Söul* 
ter  wirb  gebräunt,  DJJcbl  ba.^u,  1  DRinutc 
mitbräunen  Iaffen  unb  mit  SBaffer  auffül* 
len,  alle*  angegebene  ©emüra  ba$u  tbun, 
burdjfodien  Iaffen,  ungefähr  5  Minuten 
Ianp.  Ta*  ftleifd)  baau  tbun,  ben  Topf  gut 
bcrtcfelicfecn  %  Stunbe  bor  Warfein  ben 
Dtotbtuein  ba*u  gieren;  foHte  bic  Sauce  $u 
febr  eingefoept  fein,  fo  giefet  man  ein  me * 
nig  SLafier  nadi.  ^ft  ba*  Diagout  gar,  fo 
lege  bie  ftlcifdiftiidc  auf  eine  beifec  glatte 
unb  ficbe  bie  Sauce,  bann  toicbcr  über  ba* 


No.  5.  Venison  Ragout. 

Quantity  for  6  People. 

3 — 4  lbs.  of  venison, 

14  lb.  of  butter,  4  tablespoonfuls  of 
flour, 

1J4  qts.  of  water,  l/2  onion,  sliced, 

Salt,  6  pepper-corns,  2  cloves, 

1  bay-leaf,  juice  from  one  half  lemon, 
1  tumblerful  of  red  wine. 

Preparation:  1  he  meat  is  cut  into  3 
inch  squares.  The  VA  lb.  of  butter  is 
browned,  flour  stirred  in  and  browned, 
then  water  is  added,  all  the  given  spices 
and  cooked  5  minutes.  The  meat  is 
put  into  this  gravy,  the  pot  well  covered 
and  1$  hour  before  done  the  red  wine  is 
added.  If  the  gravy  has  boiled  down 
too  far.  add  some  morc  water.  When 
the  ragout  is  done  take  out  the  meat. 


Xad  2Silb. 


Game. 


ftleifd)  gieren.  (So  ferbiren.  Sauce  muß 
gut  leimig  fein. 

Xtefcv  ©eridjt  iit  gut  in  einem  eifernen 
Jopf  3U3iibereiten. 

löcfonberc  löemerfung:  Startoffelf lö^e  ift 
eine  gute  Beilage  für  &irf<f|*  ober  Welj* 
ragout. 


Wo.  ().  2öilbfctt(c  sit  verlegen. 

£irfd)=,  Dld)=,  Wcuntlitcrfcnic  ju  aerlcgcn. 

(£inc  jebe  SBilbfeule  fann  man  lute  Stoibs 
feule  ^erlegen. 

S)ie  Slcule  loirb  auerft  gehäutet,  monad) 
man  bie  einzelnen  3Tf>eiIe,  \x>d&)€  Wüffe  ober 
„gricanbeaug"  genannt  toerben,  ertennt. 
Cirft  löft  man  fid)  oben  au§  ber  $eule  eine 
fladje  Wuft;  an  ber  Seite  liegt  ein  Stiid  in 
ber  $orm  cincg  Meinen  giletä.  2)iefe  Stüde 
fann  mau  gut  bertnenben  31t  grifaffee,  ober 
füllen  unb  bann  braten.  Wton  fann  bie 
Stüde  aud)  baran  taffen  unb  fo  fpiefen  unb 
braten.  £>en  Sd)lnana  fdmeibet  man  ab, 
padt  iljn  in  Meine  Stüde  unb  nimmt  bie 
lebten  Wippenfnodjcn,  bie  unten  an  ber 
töeulc  fiben,  nod)  bagu;  fodjt  eine  Suppe 
babon. 

IZcfonbcrc  SBemerfuug:  ropc  23ilb* 

flcifd}  peilt  fiep  tu  CSffig  ober  iDfilcp. 


Wo.  7.  $trfdjrücfen. 

Qutpaten  für  14 — 16  Sßerfonen. 

1  £>irfd)rüden,  8—10  ^$fb.,  Sala, 

%  $fb.  Butter, 

%  ^Tb.  Spccf,  in  feinen  Streifen,  311m 
fpiden, 

1  Sßint  faurc  Sapne, 

1  Teelöffel  Sitroncnfaft, 

2  Sftlöffcl  Sßeifttoein,  6  ^fefferförner, 

2  Welfen, 

2  CSfelöffel  WM’pl,  1  3Taffe  Gaffer, 

1  ^peelöffel  gdeifcpeidraft,  loenn  nb* 
tpig. 

Zubereitung:  S)er  Würfen  loirb  im  WiicM 
grat  meprere  male  eingepadt,  bamit  er  ge* 
rabc  in  ber  Pfanne  liegt,  bann  leidit  Mop* 
fen,  ipn  tuafdicu  unb  päuten,  fepr  bidjt  fpi* 
den  unb  fallen.  S)ic  93utter  peife  toerben 
laffeu,  ben  Wilden  pineinlcgcn  unb  auf  bei* 
ben  Seiten  fcpön  anbraten,  ^m  23ratofen 
unter  löffelioeifem  #inautf)un  ber  fauren 
Sapne  fleißig  begießen,  bann  2—3  ©tun* 
ben  braten,  baS  Wetoiira  gleidi  pingu  tpun. 
<5)te  Sauce  berfertigt  man,  inbem  man  ba§ 
Wfepl  baau  tpnt,  ein  paar  Minuten  mitbra* 
teu  lägt;  %  Stunbc  bie  Sauce  mit  bem 
traten  bämpfen  laffeu;  bann  fieben.  $ft 
bie  garbc  ber  Sauce  30  pell,  bemifee  ben 
angegebenen  ftleiftficrtraft. 


strain  the  gravy  and  pour  it  back  over 
the  meat,  serve  on  a  hot  platter.  The 
gravy  must  be  smooth.  This  meat  ought 
to  be  cooked  in  an  iron  pot. 

Remarks:  Potato  dumplings  are  nice 
with  venison  ragout. 


No.  6.  To  Carve  a  Leg  of  Venison. 

Leg  of  deer,  doe,  reindeer  may  be 
carved  like  a  leg  of  veal.  From  the  leg 
remove  first  the  skin  and  membrane  and 
you  will  recognize  the  parts  called  the 
fricandeaux.  O11  top  of  the  leg  lies  a 
flat  piece,  on  the  side  of  it  a  piece  that 
has  the  shape  of  a  small  fillet.  These 
pieces  may  be  used  for  fricassee  or  they 
may  be  filled  and  roasted.  You  may 
leave  t'hese  pieces  on  the  leg  and  lard 
and  roast  it  with  them.  The  tail  end  is 
chopped  off  and  the  last  ribs  which  are 
attached  to  it  used  to  make  a  soup. 

Remarks:  All  uncooked  game  keeps 
in  vinegar  or  milk. 


No.  7.  Saddle  of  Venison. 

Quantity  for  14 — 16  People. 

1  saddle  of  venison,  8  to  10  lbs.,  salt, 

Y\  lb.  of  butter,  J4  lb.  bacon  for 
larding, 

1  pt.  sour  cream,  1  teaspoonful  of 

lemon  juice, 

2  tablespoonfuls  of  white  wine, 

6  pepper-corns,  2  cloves,  2  table¬ 
spoonfuls  of  flour, 

1  cup  of  water,  1  teaspoonful  of  meat 

*  extract,  if  necessary. 

Preparation:  The  joints  are  chopped 
in  several  places  so  the  meat  lies 
straight  in  the  pan,  then  it  is  skinned, 
washed,  larded  and  lightly  salted  and 
fried  on  both  sides  in  the  hot  butter, 
then  put  into  the  oven  with  all  named 
spices  and  left  to  roast  for  2  to  3  hours, 
basting  it  often  with  the  sour  cream. 

For  the  gravy  stir  in  the  flour,  brown 
it  a  little,  then  add  the  water  and  cook 
with  the  roast  for  15  minutes.  If  the 
color  of  the  gravy  is  too  light,  add  the 
meat  extract. 


Tntf  ©Wb. 


Game. 


Äo.  S.  $irfdjfrit(c. 

Zutfyaten  für  14 — 18  ©erfüllen. 

1  $irfd)fcule,  10  ©fb. 

Salj,  6  ©fefferförner, 

2  Hellen, 

%  ©fb.  ©utter, 

Vl  ©fb.  Speef,  3um  fptefen, 

1  ©int  faure  Saljiic, 

2  igfelöffcl  SNe$I, 

1  £affc  Gaffer, 

1  Teelöffel  Gitronenfaft, 

2  (Sfelöffel  SBetfetocin. 

Zubereitung:  $ft  genau  biefelbe  tnic  bei 

ßtrfcfjrüdcn  (9fo.  7).  9hir  bie  ©ratengeit 
ift  ctmaS  länger,  3 — 3%  Stunben. 

©cfoitbcrc  ©emerfuttg:  $ft  ba§  fjletjdj 
Pon  älteren  gieren,  fo  tuirb  e»  beffer  fein, 
e§  2 — 3  5£aßc  in  37?ild)  ober  Sßein  3U  le* 
gen,  auch  Gf|ig  lann  man  brauchen. 


Wo.  9.  $irfcf)fcnfc  auf  nnbere  ^Irt  31t- 
3ttbcrcttcn. 

gut  baten  für  14 — 18  ©erfonen. 

1  töcule,  10  ©fb., 

1  ©ogen  Rapier, 

Cftma»  3erlaffene  ©utter, 

2Iu3gerollteu  ©robteig. 

3ur  Sauce: 

V\  ©fb.  ©utter,  V\  ©fb.  ©ratenfett, 
Sah,  1  Steife,  3  ©fefferfürner, 

2  Cfeioffer  SKety, 

©ouiUon,  gcfod)t  bon  ben  Abfällen 
ber  51culc, 

1  2BaffergIa$  ©ortmein. 

Zubereitung:  Sic  5kule  mirb  gemafdjen, 
gehäutet,  uom  ftnochen  abgelöft  unb  ge^aU 
*en.  Sen  ©open  Rapier  mit  3crlaufener 
©utter  ober  feinem  Oel  bcftrcidien,  um  bie 
tötule  gemidelt,  einen  aulgeroHtcn  SBeife* 
brobteig  barum  gcfdilagcn  (um  bie  föeulc 
mit  bem  ©apicr).  $n  ber  ©fanne  Iaffe  M 
©fb.  ©ratenfett  unb  V\  ©fb.  ©utter  fyeife 
merben,  bie  Seigfeulc  hinein  legen,  unter 
bielcm  ©egiefoen  5 — 5%  Stunbcn  braten 
Iaffen.  Sic  Stufte  unb  ©apier  entferne 
bon  ber  51  e ule  unb  beftrcidie  fie  mit  Sauce, 
ba§  2J?cbI  tbuc  man  3itr  ©ratenbuttcr;  ein 
paar  Minuten  mitbraten  Iaffen,  mit  ©ouil* 
Ion  auf  rüden,  alled  Okmür3  unb  ©ortmein 
ba3U  tbun,  gut  burddodien  Iaffen  unb  fie* 
ben.  Sollte  bie  Sauce  *u  fett  fein,  etmaS 
babon  abfdjöpfen.  ^obanniSbccrgelee  ober 
SljjfelmuS  reicht  man  gerne  311  ©Jilbbratcn. 


No.  8.  Leg  of  Venison. 

Quantity  for  14 — 18  People. 

1  leg  of  venison,  10  Ibs., 

Salt,  6  pepper-corns, 

2  cloves,  44  lb.  of  butter, 

%  lb.  of  bacon  for  larding, 

1  pt.  of  sour  cream, 

2  tablespoonfuls  of  flour, 

1  cup  of  water,  1  teaspoonful  of 

lemon  juice, 

2  tablespoonfuls  of  white  wine. 

Preparation:  The  preparation  is  just 
the  same  as  described  in  No.  7,  only 
the  time  for  frying  is  longer  from  3  to 
3 1/2  hours. 

Remarks:  If  the  meat  is  from  an  old 
animal,  it  is  best  to  keep  it  in  milk, 
wine  or  vinegar  for  2  to  3  days. 


No.  9.  Another  Form  of  Leg  of 
Venison. 

Quantity  for  14 — 18  People. 

1  leg  of  venison,  10  lbs., 

Salt, 

1  sheet  of  paper,  some  melted  butter, 
Rolled  out  bread  dough. 

For  the  Gravy. 

V\  lb.  of  butter  and  %  lb.  of  drippings, 
Salt,  1  clove,  3  pepper-corns, 

2  tablespoonfuls  of  flour, 

Bouillon  cooked  from  leavings, 

1  tumblerful  of  port  wine. 

Preparation:  The  meat  is  skinned,  the 
bone  trimmed  out,  washed  and  salted. 
A  sheet  of  paper  buttered  or  brushed 
with  fine  salad  oil,  is  wrapped  around 
the  meat,  then  it  is  enveloped  in  a  layer 
of  white  bread  dough.  Heat  %  lb.  of 
drippings  and  V\  lb.  of  butter,  place  the 
leg  of  venison  into  it  and  roast  for  5  to 
5 Vi  hours,  basting  it  often.  Remove 
paper  and  crust.  when  done,  and  brush 
the  meat  with  gravy. 

The  gravy  is  prepared  by  stirring  the 
flour  into  the  frying  butter  or  lard, 
browning  it,  adding  all  the  spices  named 
and  port  wine;  filling  it  up  with  bouillon, 
then  cooking  it  well.  If  the  gravy  is  too 
greasy  skim  it  off  and  strain  before  serv- 
ing. 

Currant  jelly  or  apple  sauce  is  served 
with  this  meat. 


Saö  28Üb 


Game 


Wo.  10.  «cljnrftcs  Stcnf  Dun  28Ub. 

»on  £irfri)  ,  9ielj=,  SBiJbfrfjnjein^  fiafen* 

ftcifct). 

Zutftaten  für  6  Sßerfonen. 

3  $fb.  SBilbfleifö, 
y4  Sßfb.  ©pecf, 

%  sj>fb.  Butter, 

^alg,  1  ^rife  Pfeffer, 

$uapp  V2  ^ifb.  33utter,  311m  braten. 

Zur  Sauce: 

1  ©felöffei  Wltty, 

3  (Sftlöffel  ©aljne, 

1  ©kläffet  kapern, 

1  Sjeeläffel  ßitronenfaft, 

V'±  Safte  SBafter. 

Zubereitung:  Sa§  2ßilbfteif$  toirb  bon 
ben  ©eljnen  unb  ber  £>aut  befreit,  bann  mit 
bcm  ©pect  fein  gcljacft,  ober  burcf)  bie  3 fta* 
fcbine  genommen.  Sa§  fein  geljaclte  ober 
gemahlene  $Ieifdj)  mit  ©pect  berarbeitet 
man  gut  mit  Vs  Sßfb.  Butter,  ©alg,  Sjßfefs 
fer  unb  formt  ©tcafS  babon.  Sie  33utter 
läftt  man  peift  toerben,  bratet  bie  ©tea!§ 
10  Minuten  auf  bem  Cfen  unter  fleißigem 
33egieften  unb  SBenben.  Stuf  ftcifter  glatte 
ricptet  man  bie  ©teaf»  an  unb  bcrfertigt  bie 
©auce,  inbcm  man  etiua§  Butter  abntmmt 
bon  ber  S3ratenbutter,  menn  e§  au  biel  fein 
fottte;  1  ©f3löffel  3J?efjt  in  bie  übrige  33ra* 
tenbutter  tpun,  ein  paar  Minuten  mitbra^ 
ten  taffen,  bann  tftuc  alle  angegebenen  gu= 
traten  bagu,  loie:  ©aljne,  kapern,  £itro* 
nenfaft  unb  SBafter.  Sie  ©auce  luirb  gut 
burdjgefodft  unb  über  bie  ©tcat§  gegoffen; 
gleicft  ferbiren. 


9to.  11.  ftnltc  ®Ibpnftctc. 

'Zott  .s>irfrf)=,  Otcb  =  ,  SöUbfdjttjeiits,  £afeu 

ftcifct). 

©ine  gute  33crmcnbung  bon  gebratenen 
SBilbfleifdjreftern. 

Zutfjaten  für  6  Sßerfonen. 

2  $fb.  gebratene^  SBtlbfleifd), 

%  <J5fb.  Butter, 

©ata,  1  ^Srifc  Pfeffer, 

1  Sftcelöffel  fein  geriebene  Zwiebeln, 

Vi  Sßfb.  fein  geriebenen  s4?arme|aufäfe, 

Vl  5?fb.  Srüffelfdjeiben,  4  (£icr, 

V\  ^?fb.  rein  getuiegte  ©arbeiten, 

2  eingetneieftte,  au§gebriicfte  iWildjbröb- 

dien, 

©ttoa§  33utter,  bie  $orm  auSauftrei* 
d)en, 

Zubereitung:  Sa3  Sßilbfletfcfj  tuirb  fcftr 
fein  geftadt,  ober  burd)  bie  27to)d)inc  g^ 
nommen.  Sic  S3utter  täftt  man  gertaufeu, 
bie  auSgcbrücftcn  ©röbepen  au  ber  93ntt1'  \ 
ebenfalls  bie  entgräteten  ©arbeiten,  tu.ddie 
feljt  fein  gebadt  fein  miiftcn,  unb  Zluicbcltj, 

1  gange^  C5i  unb  3  ©igetb  nod)  baau.  Siefc 
äftaftc  tuirb  auf  bcm  Cfen  31t  einem  feinen 
S3rci  gerüljrt  unb  troden  bämpfen  taffen. 
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No.  10.  Chopped  Steak  of  Game. 

Deer,  Doe,  Boar  or  Wild  Rabbit  Meat 

is  Used. 

Quantity  for  6  People. 

3  lbs.  of  meat,  yA  lb.  of  bacon,  y&  lb. 
butter, 

Salt,  1  pinch  of  pepper,  scarce  l/2 
lb.  of  butter  for  frying. 

For  the  Gravy. 

1  tablespoonful  of  flour,  3  tablespoon- 
fuls  of  cream, 

1  tablespoonful  of  flour,  2  table- 
ful  of  lemon  juice, 

y2  cup  of  water. 

Preparation:  The  membrane  and 

tendons  are  removed  from  the  meat, 
then  it  is  chopped  or  ground  fine  to- 
gether  with  the  bacon  and  mixed  well 
with  %  lb.  of  butter,  salt,  pepper  and 
made  into  a  Steak. 

The  other  portion  of  butter  is  heated 
and  in  this  the  Steak  is  fried  10  minutes 
011  the  stove  while  basting  and  turning 
it  often.  Serve  it  on  a  hot  platter  and 
prepare  the  gravy. 

If  there  is  too  much  frying  butter  left, 
fill  some  out,  stir  in  the  flour.  brown  a 
few  minutes,  then  add  all  named  in- 
gredients  and  cook  well,  pour  it  over 
the  steak,  serve  immediately. 


No.  11.  Cold  Game  Pie. 

Made  From  Deer,  Doe,  Boar  or  Rabbit 

Meat. 

A  good  way  to  utilize  the  leavings  of 
game  roasts. 

Quantity  for  6  People. 

2  lb's.  fried  or  roasted  game, 
y  lb.  of  butter,  salt,  1  pinch  of  pep¬ 
per, 

1  teaspoonful  of  grated  onion, 

y  lb.  fine  grated  Parmesan  cheese, 
y  lb.  of  truffles,  sliced,  4  eggs, 
y  lb.  fine  chopped  sardelles, 

2  soaked  and  pressed  out  rolls, 

Some  butter  to  butter  the  tin. 

Preparation:  The  meat  is  chopped  or 
ground  very  fine.  The  butter  is  melted 
— add  to  it  the  rolls,  chopped  sardelles 
(from  which  the  bones  have  been  re¬ 
moved)  and  onions,  one  whole  egg  and 
3  yolks  of  eggs.  This  mass  is  stirred 
011  the  stove  and  left  to  stew  until  dry. 


Xa#  ÄUIb.  Game. 


Wach  (Irfaltcn  ber  ÜJuijje  luirb  ba*  fein  ge* 
hadte  ftleifd),  3al$  unb  ^f^ffer  ba$u  ge* 
rührt.  Wun  bic  ßan^c  UNatfc  nochmal*  burd) 
ein  feine*  2icb  urcidjcn,  baniit  feine  Stiid* 
djeu  bleiben.  Wach  biefem  ©erfahren  rüljrt 
man  bic  Xrüffelfcfyeiben  unb  bic  Schnee 
ßcfdUageticn  (Eiiueife,  '4$armefanfüfc  in  bic 
äRaffe.  3”  eine  jjorm  mit  ©utter  au*ftrei* 
eben,  bic  3Naffe  bmcintüüen,  gut  Dcrfdblie* 
feen.  Xic  ftorm  IV2  Stunben  im  Sßaffer* 
babe  fochen. 

9Jad)  lErfaltcn  ftiir.jt  man  bic  haftete, 
ßarnirt  ben  SHanb  bcriclben  glatte  mit  an* 
gemachtem  ßriinem  Salat. 

IE*  ift  ein  feine*  Wcricht  für  ?lbcnbeffen. 

©efonbere  ©emerfung:  Soll  bie  haftete 
audi  mann  feroirt  merben,  fo  gebe  man  eine 
^ilbbratcnfauce  ba^u,  ober  eine  fträutcr* 
fauee. 


After  cooling  it  off  add  the  chopped 
nicat,  salt  and  pepper.  Press  the  whole 
thru  a  sieve  so  therc  will  be  no  chunks 
or  pieces.  Into  this  mass  stir  the  truffle 
slices,  the  beaten  whites  of  eggs,  and 
the  Parmesan  cheese. 

Fill  a  buttered  tin  or  pot  with  this 
mass,  cover  it  11p  and  cook  in  a  double 
boiler  \]/2  hours.  After  cooling  turn  it 
out  on  a  platter,  garnish  the  platter  with 
prepared  lettuce.  This  makes  a  fine  dish 
for  an  evening  dinner. 

Remarks:  This  pie  may  also  be  served 
hot,  then  serve  a  game  gravy  or  herb 
gravy  with  it. 


Wo.  12.  Wnqunt  Don  ^ratcitrcftcn  butt 

Söilbfleifd). 

^oit  iHcfp,  £irfd)=,  .<i>afcit*,  ^ilbfcfnocin* 

flcifd). 

3utf)atcn  für  t>  ^erfonen. 

1  Yi  ^?fb.  falten  'ü.UIbbratcn, 

Y  ©fb.  Spcd,  1  lEßlöffcI  Butter, 

2 Yi  (Efclöffcl 

1  Yi  (Eßlöffel  Citroncnfaft, 

1  Heine  3ti>iebcl,  Saffl,  1  ©rifc  Pfeffer, 

1  ©int  Bouillon,  001t  ben  2Bilbfnod)cn 

ßefotfit, 

Yi  Xalfe  j.aurc  ober  »uhc  Sahne, 

2  Pfeffer*  ober  Xillßurfcn,  in  feine 

Scheiben  qefdinittcn. 

Aubcrcitung:  Xa*  pfleifch  luirb  Pont  93ra* 
tenfnochen  ßclöft  unb  in  fchönc,  gleiche 
Stüde  gefdmitten.  Xcr  tönodjen  toirb  mit 
2  Ct.  falten  Gaffer*  Aum  Podien  gebradit 
unb  1  ©int  Bouillon  oabon  gefoefit.  Xcn 
Spcd  fefineibet  man  in  '.S>ürfelchcn,  ben  (Eft* 
löffei  Butter  Iäfti  man  bräunen,  bann  3U 
bem  Spcd  gieren,  bic  Eichel  fein  fefmeiben, 
ebenfalls  311  bent  Sped  unb  ba*  3J?chl  et* 
lua*  bämpfen  Iaffen,  mit  ber  Bouillon  auf* 
füllen.  £>at  man  noch  übrige  ffiilbbratcn* 
fauce,  fo  gieftt  man  fie  mit  ^irtgu,  Sala, 
Pfeffer,  CEitronenfaft,  Sahne  ba^u  geben. 
Xic  Sauce  20  SUfinuten  langfam  fochen  Iaf* 
fen,  bann  fieben,  bic  Würfen  in  feine 
Scheiben  fchncibcn,  in  bie  gefiebte  Sauce 
thun,  bann  ba?  ©ratcnfleifd),  biefc*  heift 
tuerben  Iaffen,  aber  c*  barf  nirfit  fochen, 
fonft  luirb  ba*  ftlcifdi  hart.  Xic  Sauce  muft 
feimiß  fein.  Wach  fteiftfein  muft  ba§  Wa* 
gout  angeridüct  tuerben. 

©cfonbere  ©emerfung:  SBiH  man  ba* 
Wagout  berfeinern,  fo  nehme  man  Xrüffeln 
nnb  CEhampißnon*  baju,  bie  Würfen  Iäftt 
man  bann  tueg. 


No.  12.  Game  Ragout  made  from 
Leavings. 

Quantity  for  6  People. 

1 V2  lbs.  cold  game  leavings,  either  deer, 
doc,  rabbit  or  wild  boar  meat, 

%  lb.  of  bacon,  1  tablespoonful  of 
butter, 

2 y2  tablespoonfuls  of  flour,  \l/2  table- 
spoonfuls  of  lemon  juice, 

1  small  onion,  salt,  1  pinch  of  pep¬ 
per, 

1  pt.  bouillon,  boiled  from  the  bones, 

]/2  cup  sour  or  sweet  cream, 

2  vinegar  or  dill  pickles,  sliced. 

Preparation:  The  meat  is  cut  from 

the  bone  in  nice,  equal  pieces.  The  bone 
is  brought  to  boil  in  2  qts.  of  cold  water 
and  boiled  down  to  1  pt.  of  broth  or 
bouillon. 

Cut  the  bacon  into  pieces  and  brown 
it  in  the  given  butter,  onion  slices,  fiour 
and  fill  up  with  bouillon.  If  you  have 
left-over  game  gravy  add  that  too,  sea- 
son  with  salt,  pepper,  lemon  juice  and 
cream  and  cook  slowly  for  20  minutes, 
then  strain  and  cut  the  pickles  into  it. 
Put  the  meat  pieces  into  this  gravy  and 
let  it  get  hot,  but  do  not  cook  or  the 
meat  will  get  tough.  The  gravy  must 
be  smooth.  After  heating  serve  at  once. 

Remarks:  If  you  wish  to  have  the 

ragout  very  fine,  omit  the  pickles  and 
take  trufHes  or  Champignons  instead. 


Tag  &'ilb 


Game 


Wo.  13.  3Bilbfd)U)cinrücfcn  ober  fßMIb* 
fdjtoctnffatfc. 

Sut^aten  für  14 — 18  s#erfonen. 

10  big  14  Sßfb.  SBilbfleinfleiftf). 

Zunt  ©inlcgcn: 

5  Et.  CEfftg, 

10  ^fefferförner,  3  helfen, 

1  Eub.  SBad)I)olbcrbccren, 

1  0rof5e  Ztoiebel,  in  Sdjcibcn. 

Zum  traten: 

1  glafcfje  9totf)fr>ein, 

1  Et.  Souilion,  Saig. 

Zum  Vcftrcucn  beg  Vrntcng: 

1  .^Sfb.  geriebeneg  Sdiluargbrob, 

M.»  ^fb.  Suttcr,  3  (ff$löffcl  Zucfer, 

4  helfen  (geflogene). 

Zur  Sauce: 

3  Sfelöffel  2J2ef)l,  mit  ettoag  SB  aff  er 
üerrüljrt, 

l  X^eelöffel  gleifd^ejdralt. 

Zubereitung:  S)er  SBilbfdjtüeinbraten 

inirb  geflopft,  bie  Ebcrflädjc  in  ßarrcauj; 
eingefdjnitten,  in  ein  tiefeg  ©cfäft  gelegt. 
2)cn  Sffig,  s$fefferförncr,  sI3ad)boIberbee* 
ren,  Steifen,  ^tuicbelfcfieiben  über  ben  Sra* 
ten  tbun,  3  Stage  barin  liegen  laffen.  Stad) 
biefer  Zeit  nimmt  man  ben  Sraten  aug 
bem  (rffig,  ebcnfallg  bie  ©etnürge  unb  Zhüe* 
belfdjeiben,  tljut  cg  mit  bem  Sratcn  in  eine 
Pfanne,  giefgt  Stotbmcin  unb  SouiHon  gunt 
Sraten  itnb  falgt,  bann  3  Vz  Stnnbcn  im 
Efen  braten.  Stad)  biefer  3cd  beftreut  man 
ben  Skaten  mit  Sdjinargbroblrumen,  toeldie 
mit  V'i  sjjf b.  Sutter  burdjgerüljtt  finb,  nebft 
ben  4  geftofeenen  helfen  unb  ben  3  ©felof* 
fein  Zucfer.  2)cn  Sratcn  mit  ben  gemifcb* 
ten  Sdiioargbrobfrnmcn  nod)  %  Stunbe 
lueiter  braten  laffen,  bamit  bie  Trufte  I)art 
unb  braun  luitb.  $u  ber  Zn*  gieftt  man 
bag  SPtcbl,  tueldjeg  mit  etloag  SB  aff  er  Oer* 
rübrt  toirb,  in  bie  Sratenfauce,  läftt  eg 
nod)  eine  SBcile  mitbraten.  £>at  man  ben 
Sraten  angeriditet,  fiebt  man  bie  Sauce, 
tfjut  ben  £f)eclöffel  ^Ieifcfiertraft  bagu  unb 
läftt  fie  nod)maIg  auffodjcn.  S£)ag  gett  ba* 
bon  entfernen  unb  fdnncdfcn,  ob  fie  im  ©e* 
fd)tnacf  gut  ift  unb  nid)tg  mehr  fc^It. 

Vcfonbcre  Semerfuttg:  Sltau  Ocrtocubct 
bie  Hefter  beg  SBilbfcfitucinbratcng  mic  gab' 
men  Sditoe inebraten. 


No.  13.  Leg  or  Neck  of  Wild  Boar. 

Quantity  for  14 — 18  People, 
in — 14  lbs.  of  wild  boar  meat. 

For  Pickling. 

5  qts.  of  vinegar,  10  pepper-corns,  3 
cloves, 

1  doz.  juniper  berries,  1  large  onion, 
sliced. 

For  Frying. 

1  bottle  of  red  wine,  1  qt.  bouillon, 
Salt. 

To  Cover  the  Roast. 

1  lb.  grated  rye  bread,  /2  lb.  of 
butter, 

3  tablespoonfuls  of  sugar, 

4  pulverized  cloves. 

For  the  Gravy. 

3  tablespoonfuls  of  flour.  mixed  with 
some  water, 

1  teaspoonful  of  meat  eihract. 

Preparation:  The  roast  is  pounded. 
the  surface  cut  in  squares  and  the  meat 
placed  into  a  deep  pot  or  jar.  Vinegar, 
pepper.  juniper  berries,  cloves  and  onion 
slices  are  put  in  and  left  with  the  meat 
for  3  days.  After  this  time  take  the 
roast  out  and  roast  it  in  a  deep  pot 
with  all  that  was  on  it  in  the  jar,  except 
the  vinegar.  Instead  of  that  pour  on 
the  red  wine  and  bouillon.  season  with 
salt  and  roast  in  oven  for  3l/2  hours. 
Then  strew  the  roast  with  rye  bread 
crumbs  which  have  beeil  mixed  with  /2 
lb.  of  butter,  pulverized  cloves  and  3 
tablepsoonfuls  of  sugar.  Roast  it  30 
minutes  longer  so  the  crust  will  get  hard 
and  brown.  In  the  meantime  add  the 
flour  mixed  with  water  into  the  gravy 
and  cook  it  a  while,  then  strain,  add  the 
meat  extract,  cook  again,  skim  the  fat. 

Remarks:  The  leavings  of  roast  are 
utilized  in  the  same  way  as  those  of 
pork  roast. 


Wo.  14.  $en  .fmfen  nbgitgicfjcn. 

Vorbereitung:  lim  einen  .ftafen  abgugic* 
bett,  mirb  er  an  ben  £>iuterläufcrn  an  gtoei 
Stcigel  gebangt;  ift  er  noeb  uidit  auggenom* 
men,  fo  fdjncibet  man  oom  Sdituang  aug 
ben  Beib  ber  Bange  nach  auf,  bie  (ringe* 
tueibc  betmugnebmen,  Iöft  bie  ©alle  uon 
ber  Beber,  bebält  fieber,  ßerg,  Bunge  gurüdf. 
bag  llebrige  fortmerfen.  ©ann  Iöft  mau 
bag  4vctl  am  Saucbe  uon  ber  ,<paut.  fdmei* 


No.  14.  How  To  Skin  a  Rabbit. 

Hang  the  animal  up  bv  its  hind  legs 
on  two  nails,  rip  the  rabbit  from  tail 
to  thro-at,  lengthwise.  Take  out  the 
inside,  cut  the  bile  carefully  from  the 
liver,  retain  the  latter,  the  heart,  lungs, 
and  throw  away  the  rest  of  the  intes- 
tjnes.  Now  separate  the  für  skin  from 
the  inner  skin,  make  a  cut  thru  the  für 
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bet  riug$  um  bie  ^fötdjen  bic  $)aut  tnit 
einem  )d)arfcn  Wiefier  cm,  flieht  bic  $föt* 
djen  aus  ber  $)aut  unb  ba3  ftell  über  ben 
Würfen  unb  bie  Mculen  herunter,  löft  bic 
ßaut  an  ben  ^orbcrläufcrn  ab,  fdjncibet  bie 
Ohren  tuen  unb  flieht  bic  £aut  über  ben 
Mopf. 


Wo.  15.  WcOratcncr  £>nfe. 

3uthatcn  für  4  v$erfonen. 

1  $afc,  %  *^Tb.  Sperf,  flum  fpiden, 
ssalfl,  1  s4?rifc  Pfeffer, 

Mnapp  %  $fb.  Butter, 

VL»  33int  faurc  ober  tiifec  Sahne, 

1  'tbcclöffcl  Gitronenfaft, 

1 V2  (£ftlöffcl  Wichb  1  Xaffe  3Baffcr. 

Zubereitung:  2>cr  abgcflogenc  £>afe  toirb 
gemafeben  unb  getrodnet.  Mopf,  .\>al§,  bic 
iBauchbnnt  unb  bic  Wtorbcrfüfec  locrbcn  Pom 
.frafen  gefd)nittcn.  Xic  öinterläufer  toerben 
im  CiJelcnf  eingcljarft.  Wad)  biefein  Werfah* 
ren  häutet  man  ben  Würfen  unb  Meuten  mit 
einer  ©pirfnabcl.  &cr  Sperf  toirb  in  feine 
Streifen  gcfdiiiittcn  unb  ber  £afc  bamit  ge# 
fpirft.  Sie  Butter  läfü  man  in  ber  93rat* 
Pfanne  heife  toerben,  legt  ben  gefpirften  £>a* 
fen  hinein,  bratet  ihn  fdjön  hellbraun  an, 
itreut  ihn  mit  Salfl,  ein  toenig  Pfeffer, 
ftcllt  ihn  in  ben  Ofen,  läftt  ben  £>afen  un* 
tcr  löffcltoeifem  3ngief^cn  ber  Sahne  unb 
Skgiefoen  mit  ber  SButter  %  Stunben  bra* 
ten,  trenn  ber  $>afc  jung  ift;  älterer  ßafe 
braucht  IV*  Stunben  93ratenflcit.  10  2Jii? 
nuten  ehe  ber  £>afe  gar  ift,  giefte  ben  (£i* 
tronenfaft  baflu,  thue  ba§  Wiehl  baflu,  5 
Minuten  mitbraten  Iaffen;  bann  giefec  bas 
©affer  nach.  3>en  £afen  noch  mit  ber 
Sauce  5  Wiinuteit  mitbraten  Iaffen,  aber 
oft  begießen,  ben  ftafen  bann  anridhten. 
Sauce  fieben,  mit  bem  £>afcn  ferbiren. 


Wo.  16.  Xiipprhnfc  ober  gcbnmpfter 

£afc. 

3uthatcn  für  4  Sßerfonen. 

1  ßafc,  V*  Wb.  93uttcr,  %  $fb.  Sperf, 
Salfl,  Sßfeffer,  2  Welfen, 

2  Waffen  Schtoarflbrobfrumen, 

%  Slafche  Wothtocin. 

Zubereitung:  £)er  frafe  toirb  Porberci* 
tet  toic  bei  ooriger  Wummer  unb  fein  ge* 
fpirft,  bann  in  Portio nSftürfe  gefchnitten. 
Xic  Worb.’rläufcr  fönnen  mit  gefpirft  tucr* 
ben;  biefc  Stiirfe  .ftafen  toerben  in  bem  V\ 
v$fb.  Butter  hellbraun  angebraten.  $n  ei* 
nen  eifernen  Schmortopf  fchiittet  man  bie 
tÖratenbuttcr,  legt  bünnc  Spcrffcheiben  ba* 
flu,  legt  eine  Sd)icht  £>afenftürfc  barauf,  bc* 
ftreut  fic  mit  Salfl,  1  ^rife  Pfeffer,  bie 
Welfen  baflu;  1  Xaffc  Schtoarflbrobfrumen 
mit  barüoer  ftreuen;  toicbcr  eine  Sage 
^leifch,  ein  toenig  Salfl,  bie  anbere  $affc 
Schtoarflbrobfrumen  barauf,  bann  bett  Woth* 


around  each  ankle,  pull  the  legs  thru, 
cut  off  the  ears  and  pull  the  whole  für 
skin  down  from  the  liind  legs  down  over 
the  head. 


No.  15.  Rabbit  Roast. 

Quantity  for  4  People. 

1  rabbit,  %  1b.  bacon  for  larding, 
Salt,  1  pinch  of  pepper, 

Scarce  ]/2  lb.  of  butter, 
l/2  pt.  sour  or  sweet  cream, 

,  1  teaspoonful  of  lemon  juice, 

V/2  tablespoonfuls  of  flour, 

1  cup  of  water. 

Preparation:  The  dressed  rabbit  is 
washed  and  dried,  head,  throat  and  the 
skin  from  the  belly  and  its  fore  paws 
are  cut  off  and  the  joints  of  its  hind 
paws  are  chopped.  The  back  and  legs 
are  larded  with  thin  slices  of  bacon. 
The  butter  is  heated  and  the  larded 
hare  is  placed  into  it  to  roast  for  45 
minutes.  Season  with  salt  and  pepper 
and  baste  it  often  with  cream.  If  it  is  an 
old  hare  it  takes  1%  hours  for  frying. 
Ten  minutes  before  the  hare  is  done  add 
the  lemon  juice  and  the  flour  and  stew 
5  minutes,  then  pour  in  the  w'ater,  leave 
the  hare  in  this  gravy  5  minutes  longer, 
then  serve  it  and  the  strained  gravy. 


No.  16.  Stewed  Rabbit. 

Quantity  for  4  People. 

1  rabbit,  %  lb.  of  butter, 

%  lb.  of  bacon,  salt,  pepper,  2  cloves, 

2  cups  of  rye  bread  crumbs, 

Yz  bottle  of  red  wine. 

Preparation:  The  rabbit  is  prepared 
as  described  in  No.  15,  well  larded,  cut 
into  pieces  large  enough  for  each  per- 
son.  The  forelegs  may  be  larded  too. 
These  pieces  are  fried  in  %  lb.  of  butter 
until  they  are  light  brown.  Now  pour 
the  frying  butter  into  a  deep  roasting 
pot,  add  the  bacon  slices  and  make  a 
layer  of  hare  meat,  season  with  salt. 
pepper,  cloves  and  put  on  1  cup  of  rye 
bread  crumbs.  Over  this  pour  the  red 
wine  after  making  another  layer  of  meat 
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»ein  borü&er  giefeen,  ben  Sopf  feit  ber? 
fehlt  eßeti  unb  2 — 21/*»  ©tunben  Iangfam 
fdjmoren  laffen.  £a§  gleifdj  roirb  auf  ei? 
ucr  beißen  Jfjlatte  angerichtet.  S)ie  oauce 
turd)  ein  v^ieb  ftreidgen  unb  abfdfmecfen, 
bann  über  ba»  ?yleifcf)  gieren  unb  fo  ferbi? 
ren.  ^ ft  e§  fein  «erfdflußtopf,  fo  flehe 

^n^nr  streifen  Rapier  ober  geug  uni  ben 
/i,  edel. 

^efoitberc  «cmcrfuitß:  SartoffeTflöfee 
reicht  man  gerne  bagu. 


sJio.  17.  -tiippcfjnfc  ober  gcbnmpftcr 
£nfc  auf  nnbere  51  rt  ^ubcrcitct 

gutbaten  für  4  Sßerfonen. 
gutfjaten  ftnb  biefclben  iric  in  ffto. 
16,  nur  nehme  V2  SJSint  faure  ©ahne,  an? 
ftatt  SBein,  unb  2  Gf$IöffeI  2WepI  unb  leine 
53robfrumcn.  S)cr  £>afe  loirb  genau  fo  3U 
bereitet  iric  in  höriger  9?o.  16,  audp  fo  ge? 
bänipft.  Sollte  11a cp  C^arfein  bie  Sauce  et? 
lua§  311  bief  fein,  fo  gieße  ein  menig  58af? 
fer  nach. 


Wo.  18.  £afens$totclcttcn. 

gutpatcu  für  4  ^erfonen. 

1  #afe, 

©al3,  1  ^Srife  Pfeffer, 

2  Gier, 

1  Heine»  ©tiicfchen  ©peef, 

(#cricbcnc§  SIkifebrob,  311m  ^aniren. 

1  Gi, 

Gtiua§  93utter,  bcrlaufeti  Taffen. 

gur  Smtcc: 

V2  $int  fylcifdibrüpc, 

IV2  GftlüffcT  2TCehI, 

%  $fb.  Butter, 

1  SBeinglag  ^totpiocin, 

Saft  einer  V2  Gitronc, 

V2  £T)ceIöffeI  guder, 

Sal3. 

gitbercituitg:  9THc§  gJeifcf)  lmrb  bon 

einem  3nbcreitetcn  .<pafcn  gelöft,  ,£>aut  unb 
Sepnen  babon  entfernt,  Spcd  unb  ba§  £>a? 
fenfletfcb  Inirb  fepr  fein  gepaclt,  ober 
burep  bie  Sftafchine  genommen,  mit  Sal3,  1 
^Srife  Pfeffer,  2  Giern  berarbeitet.  Meine 
Kotelett»  babon  formen,  mit  3erlaffcncr 
5?utter  beftreiepen,  in  93robfrumcn  paniren, 
bann  in  3crfcbTagcitc»  Gi  tauepen.  23ott  ben 
Söruftlappen  toerben  Jtippenftiochcn  genom? 
men,  31t  gleicher  Wröftc  3ugcpaucn  unb  in 
iebc§  Kotelett  ein  Miocpcn  geftedt.  $ti  einer 
Pfanne  Icifet  man  93utter  betfo  toerben  unb 
bie  MiteTettS  auf  beibcu  Seiten  31t  fchöncr 
ftarbe  braten.  Körper  tput  man  bie  Sauce 
3ubcrcitcn.  .fter3,  £eber,  Öunge  toerben  mit 
2  Gftlöffeln  Butter  unb  1  V2  Gftföffel  9WcpI 
ettoa»  gebräunt,  mit  1  Sßint  ^Teifcpbrüpe 
ober  28affer  anfgefiiHt,  bie  übrigen  Miocpcn 
ba3ii  tpun,  Sat3,  1  Welfe,  4  ^fefferforner. 

$>ic  Sauce  !4  Stunbc  foepen  Taffen,  bann 
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and  bread  crumbs,  cover  up  the  pot  well 
and  stew  slowly  2  to  2^  hours.  Serve 
the  meat  on  a  hot  platter,  strain  the 
gravy,  flavor  and  pour  it  over  the  meat. 
If  the  pot  cannot  be  closed  tight,  paste 
a  .''trip  of  paper  or  cloth  around  rim 
and  cover. 

Remarks:  Potato  dumplings  are  good 
with  this  meat. 


No.  17.  Another  Form  of  Stewed 

Rabbit. 

Quantity  for  4  People. 

The  preparation  is  the  same  as  given 
under  No.  16  with  exception  of  taking 
Y2  jpt.  of  sour  creain  instead  of  wine  and 
2  tablespoonfuls  of  flour  instead  of  rye 
bread  crumbs. 

The  hare  is  prepared  and  cooked  the 
same  way  as  given  under  No.  16.  If 
the  gravy  is  too  thick  add  more  water. 


No.  18.  Rabbit  Cutlets. 

Quantity  for  4  People. 

1  rabbit,  salt,  1  pinch  of  pepper, 

2  eggs,  1  small  piece  of  bacon, 

Grated  wheat  bread  for  breading, 

1  egg,  some  melted  butter. 

For  the  Gravy. 

Y2  pt.  broth,  1  Yz  tablespoonfuls  of 

flour,  Y%  lb.  of  butter, 

1  wineglassful  of  red  wine, 

Juice  from  one  lemon, 

Y2  teaspoonful  of  sugar,  salt. 

Preparation:  All  meat  is  cut  from  a 

well  dressed  rabbit.  the  bacon  and  meat 
% 

are  chopped  or  ground  fine,  seasoned  with 
salt  and  pepper  and  mixed  well  with  2 
eggs  and  small  cutlets  formed.  The 
butter  is  heated,  the  cutlets  brushed 
with  it,  then  dipped  into  the  bread 
crumbs  and  finally  into  the  beaten  egg. 
Some  ribs  are  cut  off  the  skeleton  and 
shoved  into  each  cutlet.  The  butter  for 
frying  is  put  into  a  pan,  heated  and  the 
cutlets  fried  to  a  nice  brown  color.  The 
gravy  has  beeil  prepared  by  browning 
the  heart,  liver  and  lungs  in  l]/z  table¬ 
spoonfuls  of  flour,  then  filled  11p  with 
1  pt.  of  broth  or  water,  putting  into  this 
all  the  bones  and  seasoning  with  salt, 
cloves,  and  4  pvpper-corns.  Cook  the 
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ben  JHot^toein  ober  ©ortmein,  (litronenfaft 
unb  Zuder  ba<ju.  Xtc  <sauce  fieben  unb  311 
ben  gebratenen  Atoteicttd  reichen.  Xie  glatte 
fann  man  mit  rotl)en  Sobanniäbeerengelee 
garniren. 


Wo.  19.  £>nfcnbfcffcr. 

Zuraten  für  2 — 4  ©erfonen. 

©om  Äafen  Mopf,  £>aU,  ©ruft,  Lun* 
ge,  ©orbcrläufer,  £>era,  Leber,  ein 
©Tb.  $afcnflcifd),  ober  mageret 
2ct)toeincfIei|d), 

Ctroaö  Cffig,  1  Heine  ^tuicbcl, 

%  ©fb.  Sped  ober  ©utter, 

3  Cfelöffcl  3KeM, 

8ala,  4  ©fcTfcrforner, 

2  helfen,  1  Lorbeerblatt, 

2  ©int  Skalier,  1  Cfelöffel  Zucfer, 

%  Xaffe  Wottpuein  (man  fann-  benfelben 
auch  meglaffcn). 

Zubereitung:  2>a»  £>afenflcin  tuirb  fau* 
ber  getixtfdjen,  in  ©orttonäfriiefe  gefdpagen 
unb  1  Xag  in  Cfftg  gelegt.  §at  man  ben 
£>afen  gebraten,  fo  nehme  1  ©fb.  magere» 
©djmcincfleifd)  (aud)  in  ©ortion»)tüde 
fdjneiben).  fi>a3  §afcnflein,  meldjcS  au» 
itopf,  £>alö,  ©ruft,  Lunge,  £*ra,  Leber  unb 
©orbcrfculen  beftefp,  nimmt  man  au»  bem 
®ffig,  mäfdp  cS  leicht  ab.  Xeu  8pcd  fdjnei* 
bet  mau  in  Heine  Würfel  unb  bratet  if)u. 
£>at  man  ©utter,  fo  läRt  man  biefclbe  Ijcift 
toerben,  bic  Zwiebel  fein  in  ben  8pcd  ober 
©utter  fdjneioen,  ba»  gefefmittene  $afeu* 
Hein  unb  gleifdi  baau  tljun  unb  anbraten. 
Xic  3  Gfeloffel  37fef)i  baau,  ettoaS  mit  bem 
ftleifd)  braten  Iaftcn,  bann  baS  SÜBaffcr  3U* 
geben  unb  alle  angegebenen  Gemüse  unb 
Zutbatcn.  tiefes  Wcridp  Iangfam  meid) 
Dämpfen  Iaffen.  $ft  ba»  ftletfd)  meid),  e» 
oorfidjtig  auf  eine  beifoc  ©lattc  lenen.  Xie 
8aucc  fieben  unb  über  baS  fvlcifcö  giefeen. 

©efonbere  ©emerfung:  37? an  fann  ba» 
Sdjmeines  ober  ^afenfieifd)  and)  meglaffcn, 
menn  man  mit  bem  £>afcnllcin  genügenb 
haben  mirb.  ?tud)  fann  man  an  Me  Sauce 
ctmaS  ftafenblut,  mit  ein  menig  Cffig  Der* 
rührt,  thun. 

SMc  Leber  fann  man  ebenfalls  meglaffen, 
unb  bratet  fie  ertra. 


Wo.  20.  ftnfrnfcbcr. 

3nthaten  für  1  ©erfott. 

1  £>afenlebcr, 

1  ©nie  Sal3  unb  ©feffer, 

1  Ci.  3crfd)lagen,  CtmaS  37?cf)I, 

1  Stiid  ©utter,  311m  braten, 

1  Scheibe  Gttrone. 

Zubereitung:  Xie  Leber  mufe  frifcb  fein, 
fomie  ber  fcafe  gefdioffen  ift,  auSnehmen, 
unb  bic  Leber  aubereiten  an  bemfelbigen 
Tage.  £>at  juan  feine  Gelegenheit  baau,  fo 
ift  cS  beffer,  bie  Leber  mit  au  bem  .ftafen« 
flein  3U  benupen.  Xie  frifrfic  Leber  mirb 


gravy  for  x/2  hour  and  add  the  red  wine 
or  port  wine,  lemon  juice  and  sugar. 
Strain  and  serve  with  the  cutlets.  Gar- 
nish  the  platter  with  currant  jelly. 


No.  19.  Hasenpfeffer. 

Quantity  for  2 — 4  People. 

The  head,  neck,  breast,  lungs,  fore- 
legs,  heart,  liver,  1  lb.  of  rabbit 
meat  or  lean  pork, 

Some  vinegar,  1  small  onion, 

%  lb.  of  bacon  or  butter,  3  tablespoon- 
fuls  of  flour, 

Salt.  4  pepper-corns,  2  cloves,  1 
bay-leaf, 

2  pts.  of  water,  1  tablespoonful  of 
sogar, 

]/2  cup  of  red  wine  (or  not). 

Preparation:  The  head,  neck,  breast. 

lungs,  heart,  liver  and  forelegs  are  well 
cleaned.  cut  in  medium  large  pieces  and 
left  in  vinegar  for  1  day. 

After  the  rabbit  has  been  fried,  cut 
1  lb.  of  pork  into  pieces.  Cut  the  bacon 
into  small  pieces  and  fry  it,  or  if  you 
use  butter,  heat  this  and  fry  the  finely 
sliced  onion  and  pork  in  it  and  the  rabbit 
meat  which  has  been  soaked  in  vinegar. 

For  the  gravy  stir  into  the  frying 
butter  the  given  flour,  stew  a  few  min- 
utes,  then  add  water  and  all  the  spices 
and  other  ingredients  given.  Then 
slowly  cook  the  meat  tender  in  the  gravy. 
When  it  is  done  take  the  meat  out  and 
serve  011  a  hot  platter,  strain  the  gravy 
and  pour  back  over  the  meat. 

Remarks:  You  may  omit  the  rabbit 
meat  and  pork  and  use  only  the  heart, 
lungs,  liver,  head,  neck,  breast  and  fore¬ 
legs  if  these  are  sufficient.  You  may 
also  stir  a  little  vinegar  into  some  rabbit 
blood  and  add  to  the  gravy.  The  liver 
may  be  omitted  and  fried  separately. 


No.  20.  Rabbit  Liver. 

Quantity  for  1  Person. 

1  rabbit  liver,  1  pinch  of  salt  and  pep- 
per, 

1  well  bcaten  egg,  some  flour, 

1  piece  of  butter  for  frying, 

1  slice  of  lemon. 

Preparation:  The  liver  must  be  very 

fresh.  As  soon  as  the  rabbit  is  shot. 

dress  it,  take  the  liver  out  and  prepare 
it  the  same  day.  If  you  can  not  do  this 
the  same  day  it  is  better  to  leave  the 
liver  and  prepare  it  with  the  rabbit. 


£a$  s&Ulb. 
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gehäutet,  in  Sdjeibcn  gefdjnitten,  mit  Sala 
unb  Pfeffer  beitreut,  in  tri  getauefjt  unb  in 
panirt.  S)ic  93uttcr  Ijeiß  merben  laf^ 
fen,  bie  Leber  fcfineU  gu  guter  *yarbe  bra* 
ton  unb  auf  beider  glatte  anridjten,  mit 
einer  Gitrouenfcfjcibe  belegen. 


Wo.  21.  A^afcnbrntcuinlnt. 

Zutljatcn  für  6  Verfemen. 

:>i  ^3fb.  £>afcnbraten, 

3  mittelgroße  Kartoffeln  (gefocfjte) , 

2  t)artgcfod)te  Eigelb, 

2  (Eigelb, 

%  ^ßint  feine»  (salatöl, 

!ffieineffig  nad)  ©efd)macf, 

1  Teelöffel  Senf, 

Saig,  1  ^ßrtfe  Pfeffer, 

1  Teelöffel  kapern, 

1  Teelöffel  Zucfcr,  lA  Taffe  Sal)uc. 

Zubereitung:  £>afenbratcu  unb  gcfdjältc 
Kartoffeln  merben  in  feine  SBürfel  gefepnit- 
ten.  2)ic  2  Ijartgefodficu  (Eigelb  "  toerben 
fein  berriü)rt,  bie  2  rofjen  (Eigelb  bagu,  mit 
beut  Cel  tropfentueifc  bcrritfjrt,  Sabne  unb 
(Effig  bagu  rüljren,  bann  bie  anberen  ange* 
gebenen  Zutbatcn.  T)ic  Sauce  fd)mcden. 
2>a»  gefdiuitteuc  gleifd)  unb  Kartoffeln  ba- 
gu,  bann  Icidjt  oermengen,  in  eine  ©I a»* 
fdiüffel  ben  Salat  bergartig  anridjtcn,  bie 
2  Ijart  gcfod)tcn  (Eilueiß  fein  berbaden,  ben 
Salat  bamit  beftrcucn. 


sJiü.  22.  .^afcn^nftetc. 

2  junge  £>afcu,  1  Stiicf  Sped,  gum  fpi= 
den, 

V2  ^>fb.  gebadte»  Sdjlüeincflcifd), 

1  Mj  ÜDfildjbröbdien, 

•  2  Gier,  Saig,  1  Sßrife  Pfeffer, 

1  (Efelöffcl  8utter,  gum  ^afenfüllfel. 

Zum  Ernten: 

M  *$fb.  Butter,  3  Crfdöffcl  übiebU 
1 V2  Ct.  Gaffer  ober  Bouillon, 

1  Heine  Ztuicbel, 

1  Lorbeerblatt,  6  ^fefferförner,,  1 

yielfe, 

%  /vlafdje  SBeifetoein, 

1  Stüdd)cn  Sitroncnfdiale, 

1  Heine  93üd)fc  Trüffeln,  in  Sd)eiben 
febneiben. 

Zubereitung:  SSon  ben  2  $afen  löft  man 
bie  Sdjultern  unb  Läufe  ab,  fdjncibet  ba§ 
glcifd)  bon  ben  Knodien  unb^b«^  ^  fcfjr 
fein,  ku  bem  fein  gebadten  S<^ tue t n c f I e i f d) 
unb  ^afenfleifdj  fommen  bie  cingctuciditcn, 
au§geprefden  2ttild)bröbdicn  unb  bie  2  (Eier, 
1  (Eßlöffel  Butter,  Saig  unb  Pfeffer;  bie§ 
aUcä  gut  berarbeiten.  Sie  ^aftetenform 
mirb  ber  3?obcn  unb  fftanb  mit  biefer  £>a* 
fenfüriung  aufgelegt.  T)cr  fftiidcn  bon 
ben  giuei  ftafeu  toirb  fein  gefpidt  unb  ba» 
ftlcifd)  forgfältig  bon  ben  ftiiden  gelöft. 


The  fresh  1  iver  is  washed,  sliced,  sea- 
soned  with  salt  and  pepper,  dipped  into 
egg  and  flour,  then  fried  quickly  in  some 
hot  butter  and  served  at  onece.  Place 
a  lemon  slice  on  it. 


No.  21.  Rabbit  Roast  Salad. 

Quantity  for  6  People. 

%  lb.  of  hare  roast, 

3  medium  sized,  boiled  potatoes, 

2  hard  boiled  yolks  of  eggs, 

2  raw  yolks  of  eggs, 

V\  pt.  fine  salad  oil, 

Wine  vinegar  according  to  taste, 

1  teaspoonful  of  mustard, 

Salt,  1  pinch  of  pepper, 

1  teaspoonful  of  capers, 

1  teaspoonful  of  sugar, 

V\  cupful  of  cream. 

Preparation:  The  meat  and  potatoes 
are  cut  into  small  pieces.  The  2  hard 
boiled  yolks  of  eggs  are  well  mixed  and 
stirred  with  the  2  raw  yolks,  the  oil 
dripped  in,  cream,  vinegar  and  other 
given  ingredients  mixed  in.  Taste  the 
gravy  and  stir  lightly  into  it  the  meat 
and  potatoes,  then  heap  it  in  a  glass 
dish,  chop  the  2  whites  of  eggs  and  strew 
over  the  salad. 


No.  22.  Rabbit  Pie. 

2  young  rabbits,  1  piece  of  bacon  for 
larding, 

y2  lb.  chopped- pork,  1 l/2  rolls,  2  eggs, 
Salt,  1  pinch  of  pepper, 

1  tablespoonful  of  butter  for  the  fill- 
ing. 

For  Frying. 

%  lb.  of  butter,  3  tablespoonfuls  of 
flour, 

1/  qts.  of  water  or  bouillon,  1  small 
onion, 

14  bottle  of  white  wine, 

1  bay-leaf,  6  pepper-corns,  1  clove, 
lemon  peel, 

1  small  can  of  truffles,  sliced. 

Preparation:  Shoulders  and  legs  are 
cut  off  and  the  rest  of  the  meat  cut 
from  the  bones  and  chopped  very  fine, 
also  the  pork.  Mix  th is  well  with  the 
soaked  rolls,  eggs,  butter,  salt  and  pep¬ 
per. 

Fill  the  bottom  of  the  pie  with  this 
mass.  The  meat  from  the  loins  of  the 
rabbits  is  cut  into  nice  pieces,  fried 
brown  in  *4  lb.  of  butter  and  put  into 
the  pie  with  the  sliced  truffles. 


Xaa  ©Mb. 


Game. 


el* 

te* 

et: 


Xa$  abgelöfte  gfleifd)  in  fdjöite  Stüde 
fdjneibcn,  in  bem  Yi  ©fb.  ©utter,  toeldjc 
man  braun  inerben  läfet,  anbraten.  2>ie  an* 
«bratenen  £>afenflci)ctjjtiic!e  unb  Xriif 
fdpibcn  legt  man  in  tue  aufgelegte  ©a 
tenform.  Xie  Sauce  toirb  bann  $uberci 
$it  bie  ©utter,  inorin  bie  $>afenftüde  ange* 
braten  finb,  tput  mau  3  Eßlöffel  3WeI}l, 
Uint  c$  etmaf  mit  ber  ©utter  gelb  inerben, 
füllt  ef  auf  mit  Wz  ßt.  xöaffer  ober 
©ouitton,  tput  alle  angegebenen  Gtemürae 
ba^u.  Btuiebcl,  Sal$,  Lorbeerblatt,  ©fef* 
ferförncr,  Welfe,  (Eitronenfdjale,  ©teifcroein 
unb  bie  Skalen  non  ben  Xrüffeln,  läßt  bie 
Sauce  1  Stuntv  langiam  tollen,  fiebt  bann 
biefelbc.  Sic  muü  )d)ön  feimig  fein;  läfet 
fie  bann  crfalten,  %  Xljeil  banon  giefet  man 
über  baf  tylcifdj,  legt  noef)  eine  Lage  bon 
ber  fyüHuitg  Xedcl  obenauf,  bädt  bie 
©aftete  1%  Stuube  bei  mäßiger  £ipc,  ober 
tbut  bie  ftorm  gut  bcrfdjliefecn,  fod)t  fic  im 
SLafferbabc.  Xie  Sauce,  bie  übrig  ift,  tljut 
man  mann  au  ber  haftete  reichen. 

©efonbere  ©emcrfuitg:  X)ie  $Wiod)en  nom 
£>afen  fdjlägt  mau  Mein,  fodit  fie  in  ber 
Sauce,  bamit  fic  fef)r  fräfttg  unb  fdjmad? 
baft  tnirb. 

Xie  ©aftete  fann  auch  falt  fernirt  tuet* 
ben. 


Now  prepare  the  gravy.  Into  the 
butter  in  which  the  pieccs  of  mcat  have 
been  fried,  stir  3  tablespoonfuls  of  flour, 
brown  and  add  V/2  qts.  of  water  or 
bouillon.  Season  it  with  all  the  spices 
named;  onion,  salt,  bay-leaf,  pepper, 
clove,  Iemon  juice,  white  wine  and  the 
truffle  peelings  and  cook  slowly  for  1 
hour.  Strain  the  gravy  and  pour  )£  of 
it  into  the  pie,  put  on  another  layer  of 
the  filling,  bake  in  medium  hot  oven  for 
V/2  hours  or  cover  up  the  pot  well  and 
cook  in  double  boiler.  The  remainder 
of  gravy  serve  hot  with  the  pie. 

Remarks:  The  bones  are  chopped  11p 
and  broth  cooked  from  them  which  is 
used  for  the  gravy  to  make  this 
rieh  and  palatable. 

Remarks:  This  pie  may  be  served 
cold. 


Wo.  23.  ftamnrfjcnfcraten. 

Qutljaten  für  4  ©erfonen. 

1  SVanindjcn,  %  ©fb.  Spcd, 

%  ©fb.  ©utter,  S0I3, 

Yz  Xaffc  faurc  ober  füfee  Sabne, 

Wz  Gfeiöff«  ®ic$i, 

Yz  Staffe  Söaffcr. 

Bubcrcitjjng:  2Ran  bereitet  baf  Äantn* 
eben  genau  fo  511  luie  ben  ftafenbraten. 
(Siebe  nach  Wo.  15,  „^afenbraten".) 


Wo.  24.  (Gefüllter  Sianindjcnbratcn. 

3utbaten  für  4 — 6  ©erfonen. 

1  Kaninchen,  Y&  ©fb.  Spcd, 

%  ©fb.  ©utter,  Sala, 

Yz  Xaffe  faure  ober  füfee  Sabne, 

Wz  Gfolöffel  SRety.  Yz  Stoffe  SBaffer. 

Bur  Füllung: 

£>cra,  Leber,  Wiercit  be»  ftcmindjenl, 

2  SWilcbbrobe,  cingetueicfjt, 

Sala,  1  ©rife  ©feffer  unb  W?u§!at* 

nufe, 

2  (Her,  1  Gftlöffel  ©utter, 

1  Gfelöffel  Gitronenfaft. 

Buberettung:  Xaf  ßanindjen  nrirb  bor* 
bereitet  tuic  ber  fcafe.  (Siebe  Wo.  14.) 
Wur  läfot  man  an  bem  Äanindien  alle  4 
Läufer  unb  audi  bie  ©ruftlappcn  baran,  meil 
man  eS  füllen  tbut,  aud)  ben  $al$.  S)a3 
ftantneben  rnirb  gut  innen  unb  aufoett  ge* 
luafeben,  mit  Sala  eingerteben.  $er3,  Le* 


No.  23.  Domestic  Rabbit  Roast. 

Quantity  for  4  People. 

1  domestic  rabbit,  %  1b.  of  bacon,  % 
1b.  of  butter, 

Salt,  l/2  cup  of  sour  or  sweet  cream, 
V/2  tablespoonfuls  of  flour,  /2  cup  of 
water, 

Preparation:  The  domestic  rabbit  is 
prepared  and  cooked  the  same  way  as 
described  under  No.  15,  Rabbit  Roast. 


No.  24.  Stuffed  Domestic  Rabbit 

Roast. 

Quantity  for  4 — 6  People. 

1  domestic  rabbit,  %  lb.  of  bacon,  % 

1b.  of  butter, 

Salt,  l/2  cup  of  sour  or  sweet  cream, 
V/  tablespoonfuls  of  flour. 
l/2  cup  of  water. 

For  Stuffing. 

Heart,  liver,  kidneys  of  the  rabbit, 

2  soaked  rolls,  salt,  pepper.  nutmeg, 

2  eggs,  1  tablespoonful  of  butter, 

1  tablespoonful  of  lemon  juice. 

Preparation:  The  domestic  rabbit  is 
prepared  like  the  domestic  rabbit  under 
No.  14.  but  the  legs,  neck  and  breast 
are  left  on,  because  it  is  going  to  be 
stuffed.  It  is  well  washed  inside  and 
Outside  and  salted.  Heart,  liver  and  kid- 


SBilb. 


Game. 


ber  toerben  fein  gcfjadt,  ba§  cingeh>eid)te, 
amigebriidtc  2)tild)brob  loirb  bagu  getpan 
linb  alle  anbcren  angegebenen  3utl)aten. 
S)ie»  altes  tuirb  gut  berarbeiiet.  S)a3  $a* 
nindjen  bamit  füllen  unb  gunäljen.  S)en 
Dtücfcn  bann  fpiden,  in  bem  %  5ßfb.  23ut= 
ter,  loeldje  man  f>eif^  inerben  läftt,  ba§  &a* 
nindjen  auf  allen  Seiten  anbraten.  $m 
S3ratofen  unter  ;gugiefoen  ber  ©aljne  unb 
Gitronenfaft  oft  begiefeen,  1 %  ©tunben 
braten  laffen. 

Jöefonbere  löemcrfung:  S>a§  ßanincfjen 
!ann  man  aud)  gu  Dlagout  berloenben.  (©. 
9to.  5,  Utel)*  ober  £>irfd)ragout.) 

©ie  Füllung  be§  ®anind)en§  !ann  man 
burd)  (Sl)ampignon§  unb  Trüffeln  berfei* 
nern,  aud)  tann  man  nod)  %  $fb.  gel)ad= 
te§  ©cfjtoeinefleifd)  gu  ber  Füllung  tlpin. 


9?o.  25.  Sic  £abtn§. 

S)ie  £apin§  toerben  genau  fo  gubereitet 
loie  ba§  $anind)en.  (©ielje  92o.  23  unb 
Wo.  24.) 


neys  are  chopped  fine  and  mixed  well 
with  the  soaked  and  pressed  rolls  and 
other  ingredients  given.  The  rabbit  is 
filled  with  that  and  sewed  up,  the  back 
well  larded  and  fried  on  all  sides  light 
brown  in  hot  butter.  Then  it  is  roasted 
in  oven  for  \y2  hours  while  basting  it 
often. 

Remarks:  The  domestic  rabbit  may 
be  made  into  ragout.  See  No.  5.  Doe  or 
Deer  Ragout. 

Remarks:  The  stuffing  may  be  im- 
proved  by  adding  Champignons  or 
truffles  or  %  lb.  of  chopped  pork. 


No.  25.  Lapins. 

Lapins,  the  European  hare,  are  pre- 
pared  like  rabbit.  See  No.  23  and  No.  24. 
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8.  V’lbttKiluttii : 


pte 


flUc  Ättgaben  oon  ocrfctiicbciicr  Subcrci* 
tuug  be*  uub  ber  WcftcDcrtucitbuiifl 

bcafelbcn. 

^eber  fiat  eine  bestimmte  $al)rc»? 

3eit,  in  ber  er  am  moßlfdjmecfenbften  ijt. 

^n  ber  üaidweit  ift  fein  g-ifd)  gut. 

üöci  tobten  »viferen  müffen  folgenbe  (£i? 
gcnfdiaftcn  beaditet  ipcrbcn: 

1.  £a*  ftlcifd)  muß  feit  fein  unb  barf 
feine  Ängeicßcn  beginnenber  3crfcfcun0 
gen,  alfo  frei  oon  jebem  itrengen  ober  gar 
fauligem  Weritch.  .Mein  frifdjer  ftifcß  bat 
übelrted&enbcS  ftlcifdj. 

2.  £ic  £>aut  muß  ftraff  über  bem  gifd) 
liegen. 

3.  ^eibe  Äugen  nuiffen  flar  fein,  nid)t 
milbig  unb  tiefliegenb. 

4.  SMc  .Stiemen  müffen  frifd),  rotf)  unb 
audi  noch  fd)Ieimig  fein. 

(Gefrorene  gifdie,  tueldjc  febr  hart  finb, 
ftnb  nicht  befonberS  gut. 

£a~  fvlcifd)  mittelgroßer  ftifdic  ift 

fdimadbaftcr,  al£  baS  ber  großen  gifdje. 

Mauft  man  lebenbe  fyifdic,  fo  foU  man 
barauf  feben,  recht  muntere  ftifchc  ciit3u? 
faufen,  unb  feine,  bic  auf  ber  Seite  ober 
auf  bem  üRücfcn  fd) trimmen.  £ie  eilige? 
faufteti  fvifdie  laffc  man  beffer  auf  bem 
SJfarft  tobten. 

£ic  fvifcf>c  haben  mit  menigen  Äusnah* 
men  fein  3ähc§  ficben,  fic  finb  fdinell  flu 
tobten  mit  einigen  Schlägen  auf  beti  Stopf 
unb  ba*  Wenicf. 

£ic  fchnellfte  Ärt,  bie  ftifchc  311  tobten, 
ift  bie,  mit  einem  Schlag  fie  311  betäuben, 
mit  einem  fdjarfen  Keffer  bic  Stehle  auf3u? 
fdineiben  unb  in  ben  Sdiman^  einen  Schnitt 
thun.  üDfait  fchuppt  fie  ab,  mbem  man  fie 
am  Sditrant  fefthält  unb  oon  ba  au*  mit 
einem  fdiarfen  Keffer  fcfcräg  unb  langfam 
nach  aufirärt*  fahrenb  bic  Schuppen  ablöft. 

Üklinitbluitfl:  Um  bem  ftifch  bic  lucrth* 
Pollen  sJfabrung*ftoffc  311  erhalten,  toirb  er 
nicht  gemäffert,  fonbern  blo*  abgetoafdien 
unb  gleich  gefod^t.  (ttangc  f^ifette  fanti  man 
mit  faltcni  ober  heißem  Gaffer  aufftellcn. 
Stiicfe  gfifchc  biirfen  bloß  mit  fochenbent 
Gaffer  aufgeftcllt  ober  in  heißem  fvett  be? 
reitet  merben,  bamit  an  ben  Schnitttuunben 
ba»  Jvleifd)  fich  burch  ba*  fodienbc  ©affer 
fdmeÖ  3ufammcn3ieht,  mögen  bem  (Hmciß? 
gehalt,  fo  baß  biefc*  nicht  Perloren  geht. 
#ci  gansen  gifchen  fdiiißt  bie  ßaut  bafür. 
Xcsbalb  fann  aud)  falte*  Gaffer  benußt 
irerbcn. 


Eighth  Chapter: 

FISH. 


The  Various  Preparations  of  Fish  and 
the  Utilizing  of  Leavings. 

Every  fish  has  a  season  when  he  is 
most  savory.  Düring  the  breeding  or 
spawning  time,  110  fish  is  good.  When 
you  buy  a  dead  fish  observe  carefully  the 
following: 

1.  The  meat  of  the  fish  must  be  firm 
and  must  not  show  any  form  of  decay, 
neither  in  smell  nor  taste. 

2.  The  skin  must  be  tight  on  the  fish. 

3.  Both  eyes  must  be  clear,  not  milky 
or  sunken. 

4.  The  gills  must  be  red  and  slimy. 
Fish  frozen  very  hard  are  not  especially 
good. 

The  meat  of  middle  sized  fish  is  more 
savory  than  that  of  large  ones. 

When  you  buy  live  fish,  take  the  lively 
ones,  not  those  that  swim  on  their  side 
or  back.  The  bought  fish  are  best  kill ed 
in  the  market.  The  quiekest  way  of 
killing  a  fish  is  to  stun  it  with  a  blow  on 
the  head  or  neck,  then  cutting  its  throat 
and  its  tail. 

You  scale  the  fish  by  taking  hold  of 
h is  tail  and  with  a  sharp  knife  scraping 
oflF  the  scales  from  there  towards  the 
head. 

Toretain  the  nourishing  qualities  of  the 
fish  it  is  not  soaked  in  water,  only  washed 
and  boiled  immediately.  Whole  fish  are 
put  on  the  fire  with  cold  or  hot  water. 
Pieces  of  fish  are  put  on  with  boiling 
water  or  prepared  in  hot  butter  or  lard 
to  retain  the  nutriment  in  the  fish,  since 
the  hot  water  or  fat  contracts  the  cells 
at  the  cuts.  The  skin  of  a  whole  fish 
retains  the  nutriment,  therefore  it  may 
be  put  on  the  fire  in  cold  water. 
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Tic  3’tfd)C. 


Fish. 


2)en  gifd)  foll  man  nidjt  gubcden  beim 
fodjen  ober  braten,  bamit  bie  Temperatur 
nidjt  au  peiß  mirb.  (Gefrorene  ^ifcl)c  muß 
man  böllig  auftljauen  laßen,  ebe  man  fie 
Subercitet.  Tbut  man  biejßorfidjt  nidjt  be* 
adßen,  fo  ift  ber  £yifdi  meiftcn§  noch  rob  in* 
nen,  menn  er  ferbirt  loirb.  Keine  Speifen 
werben  geraten,  toenn  gifcfj  ober  glcifdj  ge* 
froren  aubercitet  wirb. 

T'er  gifd)  muß  forgfältig  ausgenommen 
merben,  inbem  man  mit  einem  fdiarfen 
2?effcr  einen  möglidjft  ficineu  (Sinfcfjnitt 
längs  beS  33aud)eS  macht  unb  alle  (Singer 
meibe  berauSnimmt.  2)ie  innere,  bunfle 
£>aut  muß  OoHftänbig  entfernt  unb  ber  gfifdj 
mit  SB  aff  er  gut  gefäubert  werben. 


1.  28eif?ftfd)  itttb  alle  nnberen  an* 
gegebenen  jvtfdjc  cinfad)  ;,it  fodjcn. 

Sauber,  ©djellfifdj,  £>edjt,  Söarfd), 
©djWar^barfdj,  SBeißbarfd),  öeWiüjnlicfje 
Sdjotlc,  ©eefdjolle,  Karpfen,  Badj»foreflc, 
Stcinforclle,  $3adjforelie,  3)orfdj,  Kabeljau. 

Zutljaten  für  6  ^erfoneu. 

3y2  bis  4  <£fb.  gifdj, 

4  £}t.  SB  aff  er  311m  Podien, 

Sala, 

10  ^fefferförncr,  4  Steifen, 

1  große  Zwiebel,  2  Borbeerblätter, 

%  Zitrone,  in  Scheiben. 

Zubereitung:  Ter  gifdj  luirb  gcfdjnppt, 
ausgenommen,  abgcWafdjen.  $n  einen 
gifcpfeffel  gießt  man  4  Ct.  SBaffer,  alle  an* 
gegebenen  (ßcloürsc  baau,  Sal3  fo  biel,  baß 
baS  SBaffer  gut  fdjarf  ift.  Sluf  ben  gifdj* 
baltcr  legt  man  ben  ftifdj  fo,  als  toenn  ber 
gifdi  fdjWintmt,  feßt  iljn  borfidfjtig  in  baS 
SBaffer.  tocldieS  falt  ober  audj  Ijeiß  fein 
fann,  bringt  ben  $ifdj  311m  fodjen,  läßt  iljn 
5  Minuten  langfam  fodieu,  noch  V2  Stunbe 
aiepen,  aber  nidjt  fodjeu  laffen.  SBenn  baS 
/vlcifdj  au  ben  Stiemen  Weiß,  nidjt  mehr 
blutig  ift,  fo  ift  ber  ftifdj  gar.  S)er  gare 
fvifcf)  toirb  beim  Slnridjtcn  mit  ettoaS  Ijei* 
ßem  SBaffer  abgefpült,  bamit  fein  Kodj* 
febaum  baran  ift,  unb  borficfjtig  fdjWimnt* 
artig  anridjtcn.  Ten  ?yifdi  garnirt  man  mit 
Gitronenfcbcibcn  unb  Betcrfilic,  Salat  unb 
auSgeftodienen  Kartoffeln  u.  f.  to. 

Zu  biefen  ?yifd4cu  reicht  man  Sauce,  toie 
ftifdjfauce,  SStoftridjfauce,  drebetten*  ober 
Söearnaifcfaucc.  ober  frifdje  Sdjaumbutter, 
SBraunbutter,  Senfbutter,  ^etcrfilienbutter 
it.  f.  to. 


Fish  must  not  be  covered  up  while 
cooking  or  frying  so  that  the  tempera- 
ture  will  not  get  too  high.  Frozen  fish 
must  be  thawed  completely  before  using. 
if  this  is  not  done  the  inside  of  the  fish 
is  mostly  rare  when  serving  it.  No 
dish  will  be  good  when  the  fish  or  meat 
used  is  prepared  in  a  frozen  state. 

The  fish  is  dressed  by  making  a  slight 
cut  along  the  whole  under  side  and  tak- 
ing  out  all  intestines.  The  inner  darker 
membrane  must  be  entirely  removed  and 
the  fish  washed  well. 


No.  1.  To  Boil. 

Whitefish,  shellfish,  pike,  codfish,  pick- 
erel,  bass,  black  bass,  white  bass,  floun- 
ders.  plaice  or  sole,  carp*,  salmon,  trout, 
brook  trout,  cabeljou,  river  trout. 

Quantity  for  6  People. 

3x/2 — 4  lbs.  of  fish,  4  qts.  of  water, 

Salt,  10  pepper-corns,  4  cloves, 

1  large  onion,  2  bay-leaves,  x/2  lemon, 
sliced. 

Preparation:  The  fish  is  dressed  and 
washed.  Into  a  fish  kettle  pour  4  qts. 
of  water,  all  the  spices  q-iven  and  enough 
salt  to  make  it  quite  salty.  Place  the 
fish  on  the  tray  of  the  kettle  in  a  swim- 
ming  position  and  bring  slowly  to  boil 
5  minutes  in  cold  or  hot  water,  then  set 
back  to  draw  x/2  hour.  When  the  meat 
near  the  gills  is  not  bloody  any  more 
the  fish  is  done.  Before  serving,  rinse 
it  with  hot  water  to  remove  the  scum 
and  fdace  on  the  platter  in  swimming  Po¬ 
sition.  It  is  then  garnished  with  lemon 
slices,  parsley,  lettuce  and  potatoes. 

With  the  fish  is  served  a  fish  gravy, 
mustard  gravy,  Rearnaise  gravy  or  fresh 
creamed  butter,  browned  butter,  mustard 
butter,  parsley  butter,  etc. 


2.  Tic  nit gegebenen  ftifdjc  31t 
braten. 

SBeißftfdj,  ScfjeIIfifdi,_  £>edjt,  jöarfcf), 
Sdj  Wa^bar  fdi,  'JBeißbarfdi,  ©eWöfjnlidjc 
Gfdjofle,  ©eefdjofle.  Karpfen,  BadjSforelle, 
Steinforclle,  93adjforcHe,  2J?aräne,  Torfdj, 
Kabeljau. 


No.  2.  Fried  Fish. 

Any  of  the  varieties  named  in  No.  1. 

Quantity  for  6  People. 

3/2 — 4  lbs.  of  fish,  l/\  lb.  of  fresh  butter, 
Salt,  3  pepper-corns.  sotne  fiour, 

1  x/2  cups  of  sour  or  sweet  cream,  % 
teaspoonful  of  meat  extract, 
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Xic  JVifrijc. 


Fish. 


^uthaten  für  0  ©erfoncn. 

bi#  4  ©fb.  3-ifdi, 

V*  ©fb.  frifctie  Butter, 

Salz,  3  ©fefferförner, 

Citma#  iUchl,  aum  ©antren, 

1  '*j  Xape  faurc  ober  füße  Sahne, 

Sat t  einer  halben  Zitrone, 
l  Gßloffel  Mapcrn, 

1  Cißlöffcl  ©armefanfäfe, 

V*  S^ecIÖffel  tyleifdie^rtraft,  nad)  ©elie* 
ben. 

Zubereitung:  Xcr  tfifcfi  mirb  gefdjuppt, 
ausgenommen,  im  äLaper  abgetüajdjen,  mit 
einem  Sud)  abgetrodnet,  innen  unb  außen 
mit  Salz  eingerieben,  in  iüiet)l  panirt.  Jn 
eine  Pfanne  getfian,  menn  möglich  in  eine 
trbene;  porzellanene  Pfannen  finb  bie  bc* 
ften  bazu.  Xic  ©utter  barin  oergeben  Iaf* 
fen,  ben  »yifdj  fitneinlegcn,  mit  bet  ©uttcr 
gut  begießen,  in  ben  ©adofen  fteHcu  unb 
iU  Minuten  braten  lafjen,  fo  baß  ber  <yifd) 
bellgelb  mirb.  ÜJÜt  Sahne  unb  (Simonen* 
[oft  begießen,  ben  ©armefanfäfe  barüber 
(treuen,  bie  Mapern  unb  ©fefferförner  ba* 
Zu,  ben  ftifd)  unter  fleißigem  ©cgießcn  mit 
ber  Sauce  ¥2  Stunbc  bampfen  laffen.  Xer* 
felbc  mirb  borfidpig  auf  einer  beißen  glatte 
angeriebtet.  Xic  Sauce  burdi  ein  Sieb  ge* 
rührt,  aber  fo,  bamit  alle#  Xide  mit  hm* 
burdigcrübrt  mirb.  bie  Sauce  zu  bid, 
tonn  mau  noch  ein  menig  Sabne  ober  Sftüch 
bazu  tbun.  Xic  Sauce  muß  fdjön  feimig 
unb  im  öefdmtad  febr  pifant  fein.  äJfan 
fann  bie  Sauce  über  ben  gifcß  gießen,  ober 
gleich  ejtra  ferbiren. 

©efoitberc  ©emerfung:  Xiefe  3uberei* 
tung  ift  febr  gut.  Sin  menig  gleifdjejtraft 
macht  bie  Sauce  fdjöncr  au#fehen. 


Juice  froin  x/i  lemon,  1  tablespoon- 
ful  of  capers, 

1  tablespoonful  of  Parmesan  chcese. 

Preparation:  The  fish  is  dressed. 

washed  and  dried,  salted  inside  and  out- 
side  and  rollcd  in  flour.  It  is  placed 
into  a  pan  or  if  possible  an  earthen  or 
porcelain  dish  in  which  the  butter  has 
been  heated.  It  is  olaced  into  the  oven 
and  baked  for  10  minutes,  vvhile  basting 
with  the  butter.  Pour  over  it  the  cream 
and  lemon  juice,  sprinkle  with  the  Par¬ 
mesan  cheese,  and  add  the  capers  and 
pepper-corns.  In  this  gravy  stew  it 
hour,  then  prepare  carefully  on  a  hot 
platter  and  serve.  Strain  the  gravy  thru  a 
sieve  to  remove  all  lumps,  i.  e.  make  it 
smooth.  If  it  is  too  thick  add  some 
cream  or  milk  and  pour  it  on  the  fish 
or  serve  it  extra. 

Remarks:  This  preparation  is  very 

fine.  A  little  meat  extract  makes  the 
sauce  look  more  delicate. 


'Jio.  3.  Xic  angegebenen  #vi|d)c  zu  bäm* 
pfett  in  einer  pifanten  sJiothU)cinfnucc. 

SBeißfifdj,  Sdieüfifch,  ^eeßt,  ©arfcß, 
Sdbmarzbarfdb,  ©Jeißbarfcß,  ©emößnlidße 
^cpoüc,  SecfdioIIc,  Karpfen,  2acß#ToreIIe, 
Stcinforeflc,  ©ad)forcHe,  Sftaräne,  Xorfcß, 
Kabeljau. 

3utßaten  für  6  ©erfonen. 

3  ¥2  bi#  4  ©fb.  gifcß, 

Salz, 

%  ©fb.  ©uttcr, 

3  Gßlöffcl  2TCcßZ, 

1  ©tnt  SSBaffer  ober  ©ouillon, 

1  ©int  IHotbmein, 

1  Xßeclöffel  gleifdiertraft, 

¥j  gmiebel,  in  Scheiben, 

3  vsdicibcn  bon  1  (Sitrone, 

¥2  gelbe  fflübe,  in  Stiiden, 

1  Heine#  Stüd  Scücricmurzel, 

1  Heine#  Stiid  ©eterfilienmurzel, 

6  ©fefferförner,  2  helfen, 

2  Lorbeerblätter, 

1  Gßlöffcl  $udcr. 


No.  3.  Steamed  or  Stewed  Fish. 
Any  one  of  the  varieties  named  in  No.  1. 

Quantity  for  6  People. 

3 1/2 — 4  Ibs.  of  fish, 

Salt, 

]/i  1b.  of  butter,  3  tablespoonfuls  of 
flour, 

1  pt.  of  water  or  bouillon, 

1  pt.  of  red  wine,  1  teaspoonful  of 
meat  extract, 

Vx  onion,  sliced,  3  slices  of  lemon, 

y 2  carrot,  sliced,  small  piece  of  celery 
root,  % 

1  small  piece  of  parsley  root, 

6  pepper-corns,  2  cloves,  2  bay-leaves, 
1  tablespoonful  of  sugar. 
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Xic  ftiidjc 


Fish 


Zubereitung:  ©er  gifcf)  mirb  gefdjuppt, 
ausgenommen,  fauber  im  SBaffer  abgema? 
fdien  unb  mit  einem  Xudj  abgetrocfnet.  lüZit 
©ala^innen  unb  aufeen  gut  emgerteben  unb 
1%  ©tunbe  an  einem  falten  Ort  liegen  ge= 
taffen.  ©ie  ©auce  mirb  bann  gubereitet. 
©te  Butter  Iäfet  man  gut  braun  inerben. 
©aS  SDictjt  bagu  rühren,  mit  1  Sßint  2Baf= 
fcr,  beffer  ift  S3ouiUon,  aufgefüllt,  alle  an* 
gegebenen  Zutljaten  bagu,  audj  baS  1  ^3int 
SRotfjftJcin.  ©ie  ©auce  1%  ©tunbe  fepr 
Iangfam  foepen  taffen,  bann  fieben,  bie 
©auce^  mufe  feimig  fein  unb  jepr  fepmaefpaft. 
©er  f^ifdf)  mirb  etmaS  abgerieben,  in  einer 
^Sorgettans  ober  irbenen  Pfanne  1  Unge  23ut= 
ter  bergepen  taffen,  ben  gifd)  pingulegen, 
im  Söacfofen  10  SJZinuten  braten  taffen  unb 
mit  ber  23utter  immer  begießen.  ©er  gifcp 
fann  etmaS  pellgelb  braten.  ©ie  burepge- 
fiebte  ©auce  bariiber  gieren,  ben  gifd)  in 
ber  ©auce  unter  oietem  U3egicfecn  nod)  M* 
©tunbe  bämpfen  im  33adofen,  aber  nicht  gu= 
beden. 

iöefonbere  üBcnterfung:  ©-aS  93efte  ift, 
menn  bie  Pfanne  nidtjt  biet  größer  unb  brei* 
ter  ift,  luie  ber  $ifcp,  fo  bafe  ber  gifcp  gut 
in  ber  ©auce  liegt.  $ifcp  unb  ©auce  auf 
einer  beifeen  glatte  gufammen  anridjten. 


sJio.  4.  ©ic  nugcgcbcncn  JJrtfdjc  31t 
röften. 

Söeifefifdp,  ©dpellfiftfj,  .ftedpt,  93arfdp, 
©dpnargbarfcp,  SBcifebarfd),  (S5etüö£)nIidC)e 
©cpollc,  ©cefcpoHc,  Karpfen,  SadjSforelle, 
©teinforeüe,  S3acpforette,  Sftaräne,  ©orfcp, 
Kabeljau. 

Zutpaten  für  G  Sßerfonen. 

3%  bis  4  $fb.  gifcp, 

©ata, 

2ftepl, 

1  Gi,  berfdflagcn, 

V'i  ©affe  ©emmetfrumen, 

14  Sßfb.  Butter. 

Zubereitung:  ©er  ?yifdj  mirb  gefepuppt, 
ausgenommen,  fauber  im  Sßaffer  abgcloa- 
fepen  unb  mit  einem  ©udj  abgetrodnet.  ©en 
fyifd)  trennt  man  ber  ficinge  nach  in  2  $älf* 
ten,  bie  ©raten  töft  man  auS,  panirt  bie  2 
Rafften  in  9ftepl;  borper  ctmaS  falgen, 
bann  in  gerfdflageneS  Gt  tauben  unb  in 
feine  ©emmetfrumen.  ©en  panirten  gifd) 
mit  93utter  beträufeln,  in  eine  flacpc 
Pfanne  legen,  auf  beiben  ©eiten  fdfjöu  hell¬ 
braun  röften  ober  im  SBadofen  braten,  aber 
immer  mit  ctmaS  föutter  betropfen.  ©er 
ftifd)  mufe  gut  fnuSprig  gebraten  merben. 
ätfan  reicht  braune  93uttcrfauce  bagu  unb 
mit  Gitroncnfdjeibcn  belegen. 


Preparation:  The  fish  is  dressed, 
washed,  dried,  salted  inside  and  outside 
and  left  in  a  cold  place  for  l]/2  hours. 
The  gravy  is  then  prepared.  Brown  the 
butter  and  flour  and  mix  in  all  given 
ingredients,  also  red  wine  and  fill  up  with 
water  or  bouillon,  cook  slowly  1  ]/2  hours 
and  strain.  It  must  be  smooth  and 
palatable. 

Rub  the  salt  off,  put  the  fish  into  a 
porcelain  or  earthen  dish  in  which  the 
oz.  of  butter  has  been  inelted  and  roast 
in  the  oven  for  10  minutes.  basting  fre- 
quently  with  the  butter.  After  this  pour 
the  gravy  over  it  and  stew  the  fish  un- 
covered  in  the  oven  for  l/2  hour. 

Remarks:  The  pan  or  dish  should  not 
be  milch  larger  than  the  fish,  so  that  this 
is  well  covered  with  the  gravy.  Both 
fish  and  gravy  are  served  on  the  same 
hot  platter. 


No.  4.  Broiled  or  Roasted  Fish. 

Any  one  kind  named  in  No.  1. 

Quantity  for  6  People. 

3 1/2 — 4  lbs.  of  fish,  salt,  flour, 

1  beaten  egg,  y2  cup  of  roll  crumbs, 

Vx  lb.  of  butter. 

Preparation:  The  fish  is  dressed, 

washed  and  dried,  then  ripped  length- 
wise  into  two  halves  and  the  bones  re- 
moved.  Then  ^ilt,  dredge  with  flour, 
dip  into  beaten  egg  and  roll  in  bread 
crumbs.  Place  into  a  flat  pan  and  drip 
the  butter  on.  Serve  with  brown  butter 
gravy  and  garnish  with  lemon  slices. 
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Ttc  fttfdje. 


Fish 


Ku.  5.  Lfldjb  ,;u  fod)cn. 

Hut baten  für  0  'Jkrfoncu. 

3  ^fb.  Lach*.  3  Ct.  Gaffer, 

M*  Jaüc  l  Xaffc  SLetfemcin, 

1  örofec  ^tmcbcl,  in  Scheiben, 

Ms  Öitrone,  in  Sdieibcn, 

2  ISßlöffcl  SaU, 

1  tfßlöfrel  'Lfefferförner, 

10  Keifen, 

3  Lorbeerblätter. 

Subercitunp:  $n  bab  Sailer  werben 

alle  angegebenen  Hu  traten  gethan  unb  läßt 
cä  bann  tod)en.  Xer  tfifcfi  barf  nicht  gc* 
fchuppt  werben,  nur  put  auSncbmcn  unb 
wafdjen.  2Lenn  man  il?n  fdiuppt,  oerliert 
er  bao  fchönc  Llu-öfetjcn.  'Senn  ^a»  Saf* 
fer  todjt,  fo  ftellt  man  e»  an  bie  eseite,  legt 
ben  fti)d)  hinein;  er  barf  nidit  mehr  fodien, 
läßt  ihn  Ms Stunbcn  nur  aiehen,  ja 
nidjt  fodien  lafien,  fonft  wirb  ber  ^yifd) 
aähe.  Kfan  reTdit  eine  'Hutterfauce  ba^u, 
auch  Kfabciraiauce. 

ißefonbere  $cmcrfung:  2inb  c3  Stüde 
fiachö,  fo  jinb  20  SWinutcn  genügenb  Kodi* 
acit. 


No.  5..  Boilcd  Salmon. 

Quantity  for  6  People. 

3  lbs.  of  salmon,  3  qts.  of  water, 
y2  cup  of  vinegar,  1  cup  of  white  wine, 
1  large  onion,  sliced,  2  tablespoon- 
fuls  of  salt, 

1  tablespoonful  of  pepper-corns,  10 
whole  cloves, 

3  bay-leaves, 
y2  lemon,  sliced. 

Preparation:  All  ingredients  are  put 
into  the  water  and  then  boiled.  The 
fish  is  not  scaled,  but  the  inside  taken 
out  and  washed.  When  the  water  boils 
set  it  aside,  put  the  fish  in  and  let  it 
draw  l/2 — hours.  Cooking  would  make 
it  tough.  Serve  a  butter  or  madeira 
gravy  with  the  fish. 

Remarks:  If  the  fish  is  a  salmon  it 

takes  20  minutes  to  cook. 


Ko.  (>.  Lndjo  blmt  31t  fodjcn. 

Huthaten  für  15  'Jkrfonen. 

7  ^fb.  Ladi3, 

7  Cr.  SEBaffer, 

%  glafdie  'Seihwein, 

1  Xafie  'Setneiiig, 

1  Cißlöffel  ^iefferförner, 

0  Keifen, 

3  Lorbeerblätter, 

1  Hwiebel,  in  Scheiben, 

1  Sitrone,  in  Scheiben, 

1  Stiid  j^elbc  Kiibe, 

1  Stiid  «ellericWurael, 

1  Stiid  'Letcrfilienwur^el, 

^?fb.  iöutter, 

M i  Xafic  Sal3. 

Hubcreitung:  Xer  ftifdj  wirb  gcfdiuppt, 
ausgenommen,  abgewafdjen,  abgetrodnet. 
Xen  (ffiig  macht  man  frdienb,  Riefet  ihn 
fdjnell  über  ben  Ladi*.  Legt  ihn  bann 
fdjWimmartig  in  einen  ftifchfeffel,  fchiittet 
baS  'Saifer  falt  barüber,  io  Diel,  baß  baS 
skalier  ben  ftiidi  beinahe  bebedt^  'Sein, 

(ßewiir3e,  Butter,  Suppenariin,  Sal3,  alle» 

ba3u,  waS  angegeben  ift.  Sörinpt  ben  Jyifdi 
$um  fodien,  itellt  ihn  auf  bie  Seite  unb  läßt 
ihn  1  Stunbe  ziehen,  aber  ja  nidit  fodien 
lafien.  Xer  ^iich  muß  oorfiditig  angerid)5 
tet  werben,  mit  '-ßeterfilie  unb  Gitrone  gar* 
niren.  ?lu3geitochene  Kartoffeln  um  ben 
Jviich  herum  ift  idiön.  ?ll»  Sauce  fann  man 
baju  reichen:  (ßefchlapene  Butter,  braune 
Butter,  £ierfauce,  audj  Kemoulabenfauce 
ober  Kfationnaifcnfauce. 

Skfonbcrc  '-bemerfunp:  LadiS  idimedt  gut 
falt,  mit  einer  falten  Kfationnaifenfauce 
ba3u. 


No.  6.  Salmon,  Blue. 

Quantity  for  15  People. 

7  lbs.  of  salmon,  7  qts.  of  water, 

bottle  of  w'hite  wine,  1  cup  of  wine 
vinegar, 

1  tablespoonful  of  pepper-corns,  6 
cloves, 

3  bay-leaves,  1  onion  sliced,  1  lemon 
sliced, 

1  piece  of  carrot,  1  piece  of  celery 
root, 

1  piece  of  parsley  root,  %  lb. 
butterv 

%  cup  of  salt. 

Preparation:  The  salmon  is  dressed, 
washed  and  dried.  The  vinegar  heated 
and  poured  on  the  fish,  then  it  is  olaced 
into  a  fish  kettle  in  a  swimming  position 
and  the  water  is  poured  on  cold,  so  that 
it  almost  covers  the  fish.  All  the  ingre¬ 
dients  given  are  put  in;  bring  it  to  boil 
and  set  aside  to  simmer  1  hour.  The 
fish  must  be  served  carefully  and  gar- 
nished  with  parsley  and  lemon  slices. 
rounded  potatoes  are  good  with  it.  For 
gravy  serve  creamed  butter,  drawn  but¬ 
ter,  egg  gravy,  remoulade  gravy  or  may- 
onnaise  dressing. 

Remarks:  Salmon  is  good  eaten  cold 
with  a  mayonnaise  dressing. 
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Tic  3Uri)c. 


Fish. 


Wu.  7.  Tic  föcftc  Dun  ^adj*  nl£  Saint 
3U  ucriucnbcn. 

Zutljaten  für  ü  Sßerfonen. 

2  ^fb.  Ladj§, 

2  hart  gcfodjte  (Eier, 

1  roI)c»  (Eigelb,  fyeincä  ssalatöl, 

1  Teelöffel  Ulfojtrid), 

Saft  einer  (Eitrone, 

1  (Eftlöffel  (Effig, 

1  Tfjeelöffel  Zucfcr, 

Sal^,  1  ^rifc  Pfeffer. 

Zubereitung:  Ter  gcfodfte  $ifd)  tnirb 
hon  ben  ©raten  gclöft  nab  in  fdböne  (Stücf« 
dien  gefcfjnitten,  in  einer  ©laäfcfjüffel  berg« 
artig  angeridjtet.  Tie  Sauce  iuirb  fo  ge« 
maeftt:  Tie  2  hart  gcfod)teu  (Eigelb  mit 
bem  rofjcn  (Eigelb  gut  berrüfjrt,  tropfen« 
meife  öa3  Cel  gugieften.  (E§  muß  fcljr  bid 
tnerben,  (Eitronenfaft  unb  (Effig  Iangfam  gu« 
rühren  unb  bann  alle  anberen  angegebenen 
Zutljaten.  Tic  Sauce  mirb  über  ben  gifdj 
getpan  unb  mit  einem  ^polglöffcl  leidet  oer« 
mengt.  Ten  Salat  mit  hart  gefodjten  (Eiern 
fotbie  grünem  Salat  garntren;  mirb  fepr 
gut  auwfcpen. 


Wo.  8.  £ncf)S  in  Scfjcibcn  31t  rüften. 

Zutpaten  für  6  ^erfonen. 

2%  ^>fb.  £adj§,  Sal^. 

V\  Taffe  gerlaffene  23utter, 

2  (Eßlöffel  (Eitronenfaft, 

1  (Eftlöffel  fcingefdfnittene  Zmiebeln, 

1  Sträuftdieu  ^eterfilic, 

Vs  s$fb.  Butter,  311m  braten. 

Zubereitung:  Ten  Ladjä  fdmeibet  man 
in  2 — 3  Sdjciben,  feiubert  ifjn,  mäfdft  ipn 
fdpnell,  unb  abtrodnen,  bcitreidit  bic  ©d>ei« 
ben  mit  ber  Vl  Taffe  löutter,  ettua»  Sal^ 
bariiber  ftrcucn,  ben  (Eitroucnfaft  barauf 
träufeln,  bic  Zftnebclftücfcben  unb  ^eterfilic 
bariiber  ftrcucn.  1  Stunbe  auf  ben  Ofen, 
aber  nidü  braten  taffen.  9taai  ber  Stunbe 
legt  man  bie  Reiften  üarf)§fdieiben  auf  ben 
9toft,  beftreidit  bie  Sdiciben  unter  bielern 
SBenbcn  mit  93uttcr,  röftet  fic  10 — 15  217i^ 
nuten.  2Iucf)  fanu  man  eine  Pfanne  mit 
93utter  auSftrcidicn,  bie  (Scheiben  braten. 
s2htf  pcifter  Sd)üßel  anridüen,  mit  (Eitro« 
netifdpeiben  unb  ^etcrfilie  garniren.  2J?an 
reieftt  eine  Tomaten«  ober  Cliocn«  ober 
falte,  faure  Sauce  bagu. 


Wo.  9.  £adj$*Jyorctfc  31t  fodjcn. 

Zutpatcn  für  0  Hkrfonen. 

3 Vi  ^Sfb.  goreHc, 

So  nie!  SBaffer,  baft  ber  gifdj  bebeeft, 
Sal,3,  ,%  Sßint  (Effig, 

10  ^fefferförner, 

2  helfen,  1  Lorbeerblatt, 

Vi  Zwiebel,  in  Sdjctbcn. 


No.  7.  Salmon  Salad. 

Quantity  for  6  People. 

2  lbs.  of  salmon,  2  hard  boiled  eggs, 

1  raw  yolk  of  egg,  fine  salad  oil, 

1  teaspoonful  of  mustard,  juice  from 
1  lemon, 

1  tablespoonful  of  vinegar,  1  tea¬ 
spoonful  of  sugar, 

Salt,  1  pinch  of  pepper. 

Preparation:  The  boiled  fish  is 

heaped  in  a  glass  dish  after  being  cut 
into  nice  pieces  and  the  bones  removed. 
The  gravy  or  dressing  is  made  by  stir- 
ring  the  raw  yolk  of  egg  into  the  boiled 
yolks,  adding  the  oil  in  small  quantities, 
also  the  lemon  juice,  vinegar  and  the 
other  ingredients.  It  must  be  thick.  The 
dressing  is  poured  over  the  salad  and 
slightly  mixed  with  a  wooden  spoon. 
Garnish  the  salad  with  hard  boiled  eggs 
and  green  lettuce  leaves. 


No.  8.  Sliced  Salmon  Broiled. 

Quantity  for  6  People. 

2l/2  lbs.  of  salmon,  salt,  cup  melted 
butter, 

*  2  tablespoonfuls  of  lemon  juice, 

1  tablespoonful  of  fine  sliced  onion, 
1  bunch  of  parsley,  %  lb.  of  butter 
for  frying. 

Preparation:  The  salmon  is  cut  into 
2  to  3  slices,  cleaned,  washed  and  dried 
well.  Brush  the  slices  with  the  *4  cup  of 
melted  butter,  salt  and  put  011  the  lemon 
juice,  onion  slices  and  parsley.  Cover 
the  dish  and  put  on  the  stove  for  one 
hour  but  do  not  fry.  After  one  hour 
put  into  a  broiler,  broil  for  10  to  15  min- 
utes,  basting  with  butter  and  turning  fre- 
quently.  You  can  also  fry  them  in  a 
buttered  pan.  Serve  in  a  hot  dish,  gar¬ 
nish  with  lemon  slices  and  parsley  and 
serve  with  a  tomato  or  olive  gravy,  or 
a  cold,  sour  gravy. 


No.  9.  Boiled  Salmon-Trout. 

Quantity  for  6  People. 

3 y2  lbs.  of  salmon-trout, 

Water  enough  to  cover  the  fish, 
Salt,  Pt.  of  vinegar, 

10  pepper-corns,  2  cloves,  1  bay-leaf, 
y2  onion,  sliced. 
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Tic  ftifrtic. 


Fish. 


Zubereitung:  Tic  ftorcllc  mirb  gcfäu? 
bcrt,  gctuafcben.  Taä  ©Jafjcr  mit  allen  an* 
gegebenen  3utbaten  !od)cn  Iafjen.  Ten 
f>tidi  in  Nitf  fodicnbe  datier  fdpmimmartig 
legen,  10  SRittuten  ben  iodben  laffen. 
Huf  heißer  glatte  anridjtcn,  fdjon  garni? 
reu;  eine  #ifd)?  ober  (ricrfauce  baju  rci? 
dien. 


'Jio.  10.  Jyorcllc  nnf  rittfnrfjc  ^Irt  $u 
braten. 

Zutbatcn  für  0  ^erfonen. 

3  Mi  Forelle,  2als,  SWchl, 

1  serfdjIagencS  Gi,  44  ©fo.  ©utter. 

Zubereitung:  Ter  g’ifdi  tuirb  gefäubert, 
gelüafdjen,  abgetroefnet.  ©fit  Sals  innen 
unb  außen  cingeriebcn  bann  in  baS  Gi 
taudjen  unb  mit  ©fein  bannen.  Tic  ©ut? 
ter  in  einer  Pfanne  heiß  merben  laffen,  ben 
Jvifd)  fdjön  hellbraun  auf  beiben  Seiten  bra? 
ten.  ©fan  gebe  ©utterfauce  ba^u. 


'Jtü.  11.  Wal  blau  31t  fodjctt. 

Zutljaten  für  0  ©erfonen. 

3%  ©fb.  Hai,  146  Ct.  Gaffer, 

Ö  Eßlöffel  Gf)ig,  tu  ©fefferförncr, 

2  Lorbeerblätter,  4  helfen, 

Vj  Rttnebel,  in  Scheiben, 

46  Gitronc,  in  Scheiben, 

Sals,  Gaffer  311m  fod>en. 
Zubereitung:  Ter  Hai  mirb  getöbtet, 
inbem  man  ben  .Stopf  mit  einem  Such  um* 
tuicfclt,  mit  einem  Müdienbeil  berb  einige 
©fal  auf  benfelben  fdilägt;  nachbcm  reiht 
man  ben  LI a l  mit  einer  baubboll  Sals  bon 
oben  itadi  unten  ab,  m  eberholt  c3  fo  fange, 
bis  ber  Llal  blau  ift.  Tann  sieht  man  ben 
Hai  ab,  inbem  man  am  Stopfe  einen  Sin? 
fd)nitt  macht,  unb  sicht  bic  £>aut  bon  oben 
bis  unten  ab,  tuobei  man  mit  einem  fdiar? 
fen  ©feffer  ettraS  nachhelfen  muß.  ©fan 
fdjlägt  ben  Llal  in  beliebig  gleidpnäßig 
lange  Stiidc,  reinigt  jebeS  einselnc  Stüa, 
inbem  man  mit  einem  Stiel  bie  Singe? 
locibc  herauSftößt  unb  bic  innere  £>aut  ent? 
fernt,  mit  Sals  ausreibt  unb  tuäfcbt.  Ta§ 
1  46  Ct.  SBaffcr  mit  4  Sßlöffcln  Sffig  tnirb 
sum  Podien  gebracht,  bie  borbereitcten  Hai? 
ftüde  bamit  gebrüht.  fvrifdicS  ©taffer  läßt 
man  heiß  toerben,  2  Sßlöffel  Sffig,  Pfeffer? 
förncr,  Lorbeerblätter,  helfen,  Ztmebeln  unb 
Sitronenfdieiben,  Sals  basu,  thut  bie  Hat? 
ftüde  44  Stunbe  barin  tangfam  Jochen 
laffen.  ^tüifdien  fdiöncn,  grünen  Salat? 
blättern  ben  ftifdi  anrichtcu  unb  mit  Gitro? 
nenfeheiben  noch  garniren.  ©Jan  reicht  $a? 
pern?  ober  Senf?  ober  ftemoutabcnfaucc 
basu.  Tiefer  ftifdj  fann  tnarm  ober  falt 
ferbirt  toerben. 

©efonbere  ©emerfung:  Tie  IKcftcr  fön? 
neu  su  Hv’picf  ober  Siilse  bertrenbet  tner? 
ben.  Tie  Halbouillon  unb  Haihaut  tuirb 
baiu  mit  bermenbet.  (Siehe  HSpif,  Hai? 
adpif.) 


Preparation:  The  fish  is  clcancd  and 
washed.  The  water  with  all  ingredients 
in  it  is  brought  to  boil,  the  fish  placed 
into  it  in  a  swimming  position,  cookcd 
10  minutes  and  served  on  a  hot  platter. 
A  fish  or  egg  gravy  may  be  served  with 
it. 

No.  10.  Fried  Trout. 

Quantity  for  6  People. 

344  Ibs.  of  trout,  salt,  fiour, 

1  beaten  egg,  44  lb.  of  butter. 

Preparation:  The  fish  is  dressed, 

washed,  dried,  salted  inside  and  outside, 
dipped  into  the  beaten  egg  and  then  into 
flour.  The  butter  is  heated  in  a  pan, 
the  fish  fried  in  it  to  a  light  brown  color 
and  a  butter  gravy  served  with  it. 


No.  11.  Eel,  Blue. 

Quantity  for  6  People. 

344  lbs.  of  eel,  1 44  qts.  of  water, 

6  tablespoonfuls  of  vinegar,  10  pep- 
per-corns, 

2  bay-leaves,  4  cloves,  y2  sliced  onion, 

44  sliced  lemon,  salt,  water  for  cook- 
ing. 

Preparation:  The  eel  is  killed  by 

wrapping  the  head  into  a  cloth  and  giv- 
ing  it  a  few  blows  with  a  hatchet,  then 
rub  it  with  salt  from  head  to  tail  until 
it  looks  blue.  Skin  the  eel  by  making 
a  cut  in  the  skin  around  the  head  and 
pulling  this  down  over  the  tail.  Cut 
the  fish  into  equal  pieces  and  clean  each 
one  separately,  pushing  out  the  intes- 
tines  and  inner  membrane  and  rubbing 
it  with  salt. 

144  qts.  of  water  is  brought  to  boil 
with  4  tablespoonfuls  of  vinegar  and  the 
eel  scalded  with  it.  Heat  fresh  water, 
2  tablespoonfuls  of  vinegar,  pepper- 
corns,  bay-leaves,  cloves,  1  onion,  lemon 
slices  and  salt;  in  this  water  the  eel  is 
cooked  slowly  15  minutes.  The  fish  is 
then  served  on  lettuce  leaves  and  gar- 
nished  with  lemon  slices.  Capers,  mus- 
tard  or  remoulade  dressing  is  served 
with  it.  This  fish  is  good  eaten  cold. 

Remarks:  The  leavings  of  eel  may 
be  used  to  make  head  checse.  The  eel 
broth  and  skin  are  utilized  for  it.  See 
Head  Cheese  and  Gelatines,  No.  9.  Eel  in 
Jelly. 
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Sie  Stfcfje. 


Fish. 


Wo.  12.  Wnl  51t  bnrfctt. 

Zuttfaten  für  6  Sßerf  orten. 

3%  W.  «al, 

Saig,  1  $ßti)e  Pfeffer, 

1  Gi,  bcrfdflagen, 

Hllct)t,  sunt  ^aniren, 

%  ^ßfb.  Söuttcr  ober  gett,  gum  braten. 

Zubereitung:  £>er  2tat  toirb  genau  fo 
borbereitet  toic  in  9lo.  11.  2)ie  ©raten 
au»  ben  Stücfen  Stal  gelöst.  2)ie  ©tücfe 
fönnen  3—4  ^oU  lang  fern,  mit  G>al0,  ein 
tuenig  Pfeffer  beftreut,  mtt  oerfdilagenent 
Gi  beftreic^cn,  in  Stiebt  pantren.  ®ie  $8ut* 
ter _  beife  toerben  taffen  unb  bie  Statftiide  gu 
feböner  Zarbe  oaden.  Stlan  reicht  eine  bot- 
länbifctje  Sauce  ba^u. 


Wo.  13.  Wal  in  53ier. 

Zuttjaten  für  6  ^erfonen. 

3V2  ®fb.  Stal,  3  Gfctöffcl  93utter,  • 

2  Gfctöffet  SWcbl, 

1  Ct.  JEBeifobier, 

%  3ü?icbct,  in  Sdfeiben, 

%  Gitronc,  in  (Scheiben, 

Sat3,  1  H>rife  Pfeffer, 

1  Steife,  Va  Lorbeerblatt. 

Zubereitung:  S)cr  Stat  toirb  borbereitet 
nach  Wo.  11.  Slu»  ben  3  ^3oII  langen  Stal* 
ftüden  toerben  bie  ©raten  gelöft.  Sie  brei 
Gfetöffet  föutter  bcrriibrt  man  mit  bem 
Stiebt;  ba»  93ier  3ugiefeen,  alte  ©etoürae  ba= 
31t,  Gitronen*  unb  3^tobetfd)eiben  audj. 
®ic  Sauce  fod)en  taffeu,  bie  Stalftiide  btn= 
3utt)un,  bann  20  SUinuten  in  ber  Sauce  fo* 
djen  taffen.  S)ic  locidb  gelochten  Statftüdc 
auf  bo^fer  glatte  anridjten,  bie  Sauce  ftc* 
ben  unb  bariiber  gieren,  £)ic  Sauce  mufe 
btd  unb  red)t  tooljlfcbmccfcnb  fein. 

iöefonbcrc  S3cntcrfung :  Sollte  bie  Sauce 
nicht  bid  genug  fein,  fo  riibre  nodf  ein  toc* 
nig  Stiebt  mit  SPaffer  an  unb  gieße  e§  3111* 
Sauce,  taffe  fie  aber  auffodfen. 


Wo.  14.  Wal  als  Jyrifaffcc  mit  WciSranb. 

Zutbatcn  für  6  Sßerfonen. 

3%  $fb.  Stal,  %  ^fb.  93utter, 

2%  ©Söffet  Stiebt, 

1  S$int  Sabne,  Sat3, 

Saft  einer  Gitrone. 

Zubereitung:  ^er  ftifcfi  toirb  borberci* 
tet  n ad)  Slo.  11;  in  4  Zoll  lange  Stüde  ge* 
fdbtagcn,  tn  fodbenbem  SBaffcr  mit  Sat3,  2 
Gfttöffel  Gffig,  ¥2  Zwiebel  in  Sdfcibcn,  8 
^fcffcrföritcrn,  2  Steifen,  1  Lorbeerblatt 
toirb  ber  Stat  beinahe  gar  gefodjt,  bann  bie 
Stüde  I)crau§gcnommen  unb  in  bie  Sauce 
getban.  Xi c  Sauce  toirb  aubereitet:  Xk 
Butter  bergefjen  taffen,  ba»  Stiebt  baau 
tbun,  mit  ber  Sabne  auffüllen,  bicfe£  recht 
glatt  Oerriibren,  Gitronenfaft  unb  Sala  ba* 


No.  12.  Baked  Eel. 

Quantity  for  6  People. 

3t/2  lbs.  of  eel,  salt,  1  pinch  of  pepper, 
1  beaten  egg,  flour  for  covering, 

Va  lb.  of  butter  or  lard  for  frying. 

Preparation:  The  eel  is  prepared  as 
described  in  No.  11.  The  bones  are 
taken  out  of  the  pieces,  these  may  be 
3  to  4  inches  long,  salt  and  pepper,  roll 
in  beaten  egg  and  flour  and  bake  in  hot 
butter  to  a  nice  brown  color. 

A  Dutch  dressing  may  be  served 
with  it. 


No.  13.  Eel  in  Beer. 

Quantity  for  6  People. 

sy2  lbs.  of  eel,  3  tablespoonfuls  of  but¬ 
ter, 

2  tablespoonfuls  of  flour, 

1  qt.  white  beer,  y2  onion,  sliced, 
lemon,  sliced,  salt,  1  pinch  of  pep¬ 
per, 

1  clove,  y2  bay-leaf. 

Preparation:  The  eel  is  prepared  as  in 
No.  11,  the  bones  being  removed  from 
the  pieces.  The  3  tablespoonfuls  of 
butter  are  stirred  into  the  flour,  the  beer 
added  and  also  all  spices  named  and 
lemon  and  onion  slices  also.  Cook  this 
gravy  and  put  in  the  pieces  of  eel  to 
boil  20  minutes.  Serve  the  eel  on  a  hot 
platter,  strain  the  gravy  and  pour  it  on. 
The  dressing  must  be  thick  and  very 
palatable. 

Remarks:  If  the  gravy  is  not  thick 
enough  mix  some  more  flour  with  water, 
stir  it  in  and  let  it  boil. 


No.  14.  Eel  with  Rice.  (Fricassee). 

Quantity  for  6  People. 

3J/2  lbs.  of  eel,  ]/&  lb.  of  butter,  2 y2 
tablespoonfuls  of  flour, 

1  pt.  of  cream,  salt,  juice  from  1 
lemon. 

Preparation:  The  eel  is  prepared  ac- 
cording  to  No.  11,  cut  into  4  inch  pieces 
and  cooked  almost  done  in  boiling  water, 
salt,  2  tablespoonfuls  of  vinegar,  l/2 
sliced  onion,  8  pepper-corns,  2  cloves.  1 
bay-leaf.  When  almost  rlone  take  out 
the  pieces  and  put  them  into  the  gravy, 
which  is  prepared  in  the  following  way: 
Heat  the  butter,  stir  in  the  flour,  add  the 
cream  and  stir  well  until  smooth,  add 
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Tir  ftifdie. 


Fish. 


411  tljun  unb  auffodjcu  laffen.  $>ic  Vlal« 
uiicfc  in  btc  Sauce  legen  unb  nodj  10  itti* 
nuten  Rieben  Innen.  Vlal  unb  Sauce  auf 
einer  beifeen  glatte  anridjtcn,  gefodjten 
fHci*  alo  ittanb  barum  legen.  VI uf  ben  Vlal 
mit  Sauce  fein  gebaefte  '^eterfilie  ftreuen. 
5Wan  fann  bie  ^etcrftlie  audi  fdmit  üorljer 
*u  bein  ftrifaffec  tbun  unb  mit  Rieben  laf* 
fen. 

^cfonbere  Skmcrfung:  Sauce  mufe  fei* 
mig  fein  unb  pifant  fdimeden. 


salt  and  lemon  juice  and  let  it  simmer  10 
minutes.  Serve  ecl  and  dressing  on  one 
hot  platter  and  place  a  rini  of  cooked 
rice  around  it.  Then  strew  over  the 
whole  some  fine  minced  parsley.  If  you 
wish  you  niay  add  parsley  to  the  ecl 
before  serving  on  platter  and  cook  it  in 
the  dressing. 

Remarks:  The  gravy  must  bc  smooth 
and  savory. 


'Jiu.  15.  Malte  ^Inlruulnbc. 

Zutbateu  für  0  $erfoncn. 

3  $fb.  *al, 

4  gcfodrte,  gemiegte  Cirier, 

1  (ffelöftel  gemiegte  HSeterfilie, 

Mi  ©fclöffel  gemiegte  rinnebel, 

1  Cf Hlöffel  gemiegte  Mapern, 

Saft  einer  Cf itronc, 

1  Tarife  Sals  unb  Pfeffer. 

3um  Äodjeit: 

2  Ct.  Gaffer, 

10  ^fefterfömer,  3  helfen, 

1  Lorbeerblatt,  Mi  ^roicbel, 

1  Stürfdjcn  gelbe  fHübe, 

1  Stiiddien  ^cterfilicnhmrael, 

1  Stücfdien  2eHcricmur3el, 

2al3. 

Zubereitung:  £er  Vlal  mirb  getöbtet  unb 
gehäutet  nad)  9to.  11.  Stopf  unb  Sdjtoana 
abgefdinitten.  £er  Vlal  mirb  nun  am  9fü* 
den  ber  Länge  nad)  burdjgefdjnitten,  l£in* 
geiocibe  unb  ©räten  forgfältig  IjcrauSlöfeu. 
$>cr  Vlal  mirb  in  2  Hälften  ber  Länge  unb 
2  Hälften  ber  Breite  nadi  geteilt,  )o  bafo 
c3  4  £l)cilc  finb.  S)ie  Stüde  luerbeit  ge* 
mafftjen,  getrodnet,  mit  Salj  cingerieben. 
'Sie  4  hart  gefoditen  Cf icr  merben  gemiegt, 
mit  ber  gemiegten  '^cterfilie,  Zwiebel, 
.Stapern,  Gitronenfaft,  1  ^?rife  Sal3  unb 
Pfeffer  3ufammen  rühren.  Siefe  giiHung 
ttJirb  in  glcidie  Steile  auf  bie  ^nnenfeite 
ber  4  Vlalftiide  geftridjen.  Sic  gefüllten 
Vfalftiide  merben  feft  3ufainmengeroIIt,  mit 
Söinbfaben  nmbunben.  9?ad)  bem  merben 
fic  jebeS  in  ein  bünneS,  nuägcbrübted,  fiei* 
ne*  Stüd  Lud)  gebunben.  Sic  2  Ct.  ©af* 
fer  mit  allen  angegebenen  Zutljatcn  unb 
bem  Sdiman3,  Mopf  unb  $aut  be§  Vlal£ 
merben  in  Heine  Stüde  gefdmitten  unb  311 
bem  VS  aff  er  getljan  unb  gefodjt,  Ml  Stunbe. 
Sie  VfalbouiÜon  ntuft  man  fdimeden  unb  ein 
menig  Cf ffig  3ugiefeen.  Sic  eingebunbenen 
Vlalroulaben  merben  Ml  Stunben  langfam 
in  bem  Vlalmaffer  gefodjt.  Sie  Vlalroula* 
ben  läfet  man  in  ber  Prüfte  ziemlich  erfal* 
ten,  nimmt  fie  heraus,  legt  fic  smifdjen  2 
Platten.  V?ad)  einigen  Stunben  löft  mau 
ba$  Tuch  unb  93inbfaben  ab,  fdmeibet  bie 
Wotilabcn^  in  feine  Scheiben,  melcbc  man  in 
grünen  Salatblättern  unb  hart  gefoditen 
Cf iern  anriditet.  <P?an  fann  fie  audi  mit 


No.  15.  Cold  Eel  Roulade. 

Quantity  for  6  People. 

3  lbs.  of  eel,  4  hard  boiled,  chopped 
eggs, 

1  tablespoonful  of  chopped  parsley. 
tablespoonful  of  chopped  onion, 

1  tablespoonful  of  chopped  capers. 

.Juice  from  one  lemon.  salt,  pep- 

per. 

For  Cooking. 

2  qts.  of  water,  10  pepper-corns,  3 

cloves, 

1  bay-leaf,  l/2  onion, 

1  small  piece  of  carrot, 

1  small  piece  of  parsley  root, 

1  small  piece  of  celery  root, 

Salt*  > 

Preparation:  The  eel  is  prepared  as 
described  in  No.  11,  its  head  and  tail 
cut  off  and  ripped  open  lengthwise;  in- 
testines  and  bones  carefully  taken  out; 
then  cut  it  in  two  crosswise,  to  make 
4  piecesr.  These  pieces  are  washed,  dried 
and  rubbed  with  salt.  The  four  hard 
boiled  eggs  are  chopped  and  mixed  well 
with  the  chopped  parsley,  onion,  capers, 
lemon  juice,  salt  and  pepper.  This  mass 
or  stuffing  is  put  inside  of  the  four 
pieces  of  eel  and  these  rolled  up  tightly 
and  tied  with  String,  then  each  tied  11p 
in  a  piece  of  white  cloth.  Into  the  2 
qts.  of  water  put  all  given  ingredients, 
head,  tail  and  skin  chopped  up  into  small 
pieces  and  cook  15  minutes.  This  eel 
stock  mu.st  be  tasted  as  to  seasoning, 
vinegar  added  and  the  prepared  pieces 
of  eel  cooked  in  it  slowly  for  45  minutes. 
Let  the  whole  cool  off  pretty  well  and 
place  them  between  two  platters.  After 
; .  a  few  hours  take  off  the  strings  and  cloth 
and  cut  them  into  thin  slices  which  are 
served  on  green  lettuce  leaves  and  with 
hard  boiled  eggs.  You  may  serve  them 
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s4$fcffcrgurfcn  änderten.  (Sine  Sßabonnaife* 
ober  falte  ©enffauce  reicht  mau  bagu. 

«efonbere  ÜBemerfttug:  Tie  s2lalrouIa= 
benjefjeiben  fann  man  tn  2l»pif  ^ubereiten. 
(©ielje  ?l3pif,  and)  ©ülge  genannt,  N2lbtl)eis 
Iung  9,  9io.  9.) 


Wo.  16.  Wcfoirftcr  £>ccl)t. 

Qutljaten  für  6  sJ$crfonen. 

3V2  $fb.  gi [cf), 

M&  $fb.  ©peef, 

©al3,  1  $rife  Pfeffer, 
lA  ^fb.  Butter, 

1  ©ftlöffel  2)Zef)l, 

%  ^ßint  faure  ober  füfte  ©alpte, 

M:  Tfjeelöffel  fyleifdic^traft, 

1  (£ftlöffel  tarnte  janfäfe, 

©aft  bon  Mi  Gitrone, 

1  Teelöffel  kapern. 

^Übereilung:  Ter  gifcb  rnirb  gefdjuppt, 
ein  fnrger  Sinfdjnitt  in  ben  33aud)  gemacht 
unb  ausgenommen,  bann  getuafdjen,  abge* 
trodnet,  mit  ©al3  eingerieben.  Tie  £aut 
bom  bilden  abgewogen,  tnbem  man  leidste 
ßmfdjnitte  an  beiben  ©eiten  beSfelben 
mad)t.  Ter  ©ped  luirb  in  feine  ©treifen 
gefepnitten,  ber  Etüden  bamit  gefpidt.  Tic 
«utter  Ijeift  merben  taffen,  in  eine  Pfanne 
ben  gifd)  Ijtneinfe^en,  mit  Sfteljl  unb  geriet 
benem  ^armefanfäfe  beftreuen,  mit  ber  f)cu 
ften  «utter  beträufeln  unb  mit  Sitronen- 
Taft.  %  ©tunbe  im  «ratofen  braten  Iaf= 
fen;  in  ber  3eit  öfters  mit  99utter  behüt* 
fam  beträufeln,  bamit  baS  SKcljl  unb  Kafe 
ettuaS  auf  bem  gifd)  bleibt  unb  eine  gelbe 
Prüfte  tuirb.  9?ad)  unb  nach  bie  ©ab ne  3U* 
gieften  unb  bie  kapern  in  bie  ©ance  tbun. 
Ten  gifd)  nodj  Mi  <©tunbe  unter  bielem 
«egieftert  langfam  braten  laffen.  Stuf  einer 
beißen  glatte  anriebten.  Tie  ©aucc  noch 
mit  Mi  Tbcelöffcl  gleifdfertraft  färben; 
füllte  bie  ©ance  311  bünn  fein,  1  Tbeclöffel 
2J?ebI  mit  cttoaS  ©abne  ober  SJfild)  berrülj* 
ren,  bann  in  bie  ©auce  tbun,  auffoefjen  unb 
fieben.  Tic  ©auce  311  bem  gifd)  reidjen. 
Ter  gifdj  fann  mit  Kartoffeln  unb  2)?acca* 
roni  garnirt  tnerben,  and)  ©anerfraut  eig¬ 
net  fid)  gut  ba3u. 


Wo.  17.  (Mcfptrftcr  gefüllter  £cdji. 

Qutbaten  für  6  ^Serfoncn. 

3%  Sßfb.  gifd), 

%  spfb.  ©ped, 

©al3,  1  «rifc  Pfeffer, 
y4  Sßfb.  «litte r, 

1  eftlöffel  SWebl* 

1  fßint  faure  ober  füfte  ©abne, 

Mi  Tbeclöffel  gleifdKrtraft, 

1  eftlöffel  ^armefanfäte, 

Mi  eitrone,  ben  ©aft  babon, 

1  Xbcclöffel  Kapern. 


also  vvith  pickles  and  mayonnaise  or 
mustard  dressing. 

Remarks:  These  eel  roulades  may  be 
made  into  head  cheese.  See  Chapter 
Nine,  No.  9. 


No.  16.  Larded  Pickerei. 

Quantity  for  6  People. 

3'A  lbs.  of  fish,  %  lb.  of  bacon, 

Salt,  1  pinch  of  pepper,  *4  lb.  of 
butter, 

1  tablespoonful  of  flour, 

34  pt.  sweet  or  sour  cream, 

Y2  teaspoonful  of  meat  extract, 

1  tablespoonful  of  Parmesan  cheese, 
Juice  of  y2  lemon,  1  teaspoonful  of 
capers. 

Preparation:  The  fish  is  dressed, 

washed,  dried  and  rubbed  with  salt  in- 
side  and  outside.  The  back  is  skinned 
by  slitting  the  sides  and  pulling  the  skin 
off.  The  back  is  then  larded  with  bacon 
Strips.  The  butter  is  heated  in  a  pan 
and  the  fish  placed  into  it  in  a  swim- 
ming  position  and  strewn  with  flour  and 
grated  Parmesan  cheese.  The  hot  but¬ 
ter  is  dripped  on,  also  the  lemon  juice 
and  the  fish  put  into  the  oven  to  bake 
15  minutes.  Düring  t hi s  time  baste  with 
the  butter  carefully  so  the  flour  and 
cheese  make  a  ernst  on  the  fish.  Grad- 
ually  pour  in  the  cream  and  capers, 
and  bake  the  fish  in  this  dressing  for 
'/  hour,  basting  it  often.  Serve  on  a 
hot  platter.  Color  the  gravy  with  the 
meat  extract  and  if  it  is  too  thin  add  1 
teaspoonful  of  flour,  mixed  with  cream 
or  milk,  cook  and  strain.  The  gravy 
is  served  with  the  fish,  also  potatoes 
and  macaroni  or  Sauerkraut. 


No.  17.  Larded  and  Stuffed 
Pickerei. 

Quantity  for  G  People. 

3 1/2  lbs.  of  fish,  lb.  of  bacon, 

Salt,  pepper,  %  lb.  of  butter, 

1  tablespoonful  of  flour,  1  pt.  sour 
or  sweet  cream, 

y2  teaspoonful  of  meat  extract, 

1  tablespoonful  of  Parmesan  cheese, 
Juice  from  l/2  lemon,  1  teaspoonful 
of  capers. 
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fttillung: 

1  Vint*$lannc  (Sljanipiguou*, 

2  llhlöffel  Butter, 

1  IS&löffcl  9Refcl, 

Vu  Taffe  füfec  Sabnc, 

1  '4>rife  Salj,  unb  Pfeffer. 

Zubereitung:  Tie  Vorbereitung  beS  £)cd)* 
te$  ift  bicfelbc  roie  in  yfo.  16.  $gt  ber  tfifd) 
gut  ausgenommen  unb  gemafdjen,  mit  et* 
mas  SaU  auSgerieben,  io  tuirb  ber  ftifdj 
gefüllt.  Tie  libantpignons  merben  gebatft, 
aber  nicht  io  fein,  mit  ber  Vutter  marm  ge* 
macht,  bas  2Wet)l  barüber  geftreut.  1  ^rifc 
SaU  unb  Pfeffer  baau,  mit  ber  (Sabne  auf* 
gefüllt,  ein  ) wenig  burepfoeben  lagen,  in  ben 
tauberen  ftifcb  füllen  unb  ben  Vaucb  jjunä* 
ben.  Ter  gefüllte  ftifcb  tütrb  mit  feinen 
Spedftrcifcn  gefpidt  unb  genau  fo  gebraten 
unb  bie  Sauce  io  geridjtet,  tuic  in  9?o.  16. 


sJio.  18.  Wcfpirftcr  2mtbcr  ober  gefpief* 
tcr,  gefüllter  8aitber. 

Zutbaten  für  6  ^erfonen. 

Tie  Zubereitung  unb  Zutbolen  finb  ge* 
nau  biefelben  tuie  bei  beni  ftedbt.  (Siebe 
gefpidten  £>ccbt,  9io.  16.  Siebe  gefüllten 
gefpidten  £>cd)t,  Sßo.  17.) 


The  Stuffing. 

1  pt.  can  of  Champignons, 

2  tablespoonfuls  of  butter, 

1  tablespoonful  of  flour, 

l/2  cup  of  sweet  cream,  salt,  pepper. 

Preparation:  The  preparation  is  the 
same  as  given  in  No.  16.  The  Alling 

or  stuffing  is  made  from  chopped  Cham¬ 
pignons  mixed  with  warm  butter,  salt, 
pepper,  filled  up  with  cream,  cooked  and 
stuffed  into  the  fish  which  is  sewed  up. 
The  fish  is  then  larded  and  cooked  ac- 
cording  to  directions  in  No.  16.  The 
gravy  is  also  prepared  as  in  No.  16. 


No.  18.  Stuffed  and  Larded  Pike. 

Quantity  for  6  Pecvple. 

The  preparation  and  ingredients  are 
the  same  as  given  linder  No.  16  and 
No.  17. 


Wu.  11).  Jvtfcbfrifnffcc  bon  ,<pcd)t  ober 

aSeiftfifd). 

Zutbaten  für  6  Verfonen. 

1  .v>ed)t  ober  ffieifefifdb  3%  ^fb., 

%  Vfb.  Sped,  aunt  fptden, 
ii  Vfb.  Vuttcr, 

1  Taffe  Sabnc. 

Zum  ftrifaficc: 

18  Stiid  törebfe.  2 V_»  Ct.  Salatoaffer, 
IM*  Vfb.  Äalbömilcb, 

Ms  Gitronc,  ber  Saft  babon, 

CtluaS  Sal3  unb  Pfeffer, 

%  Vfb.  Vutter,  20  Stiid  Champignon», 
10  Stüd  Trüffeln,  gefebält, 

2  Sftlöffel  Vutter, 

1  Gfelöffcl  Gitronenfaft. 

Zubereitung:  Tcr  £>echt  ober  SBeifefifd) 
mirb  gefebuppt,  ausgenommen  unb  getoa* 
fdben.  Tic  £>aut  loirb  bom  fftüden  gelöft, 
bann  bcriclbc  fein  gefpidt.  ^n  eine  Pfanne 
icbmimmartig  qefept,  mit  Sala  beftreut,  V\ 
Vrb.  Vuttcr  unb  1  Taffe  Sabnc  bin^u  gie* 
gen,  1  Stunbe  langfam  311  golbgclber  fjarbe 
gebraten,  $n  ber  Zeit  foefjt  man  bic  18 
ftrcbfc  in  Salatoaffer  tweicb,  IwelcbcS  % 
Stunbcn  nimmt;  fie  biirfen  nicht  foeben, 
blo»  Rieben.  Von  ben  meid)  qefodjten  Streb* 
ien  nimmt  man  8  unb  bricht  ba§  glctfcb 
aus,  bie  anberen  10  Strcbfe  Icifet  man  gana. 
Tie  SialbSmitcb  trirb  mit  foebenbent  9Baf* 
fer  gebrüht,  bann  bie  .$aut  entfernt,  mit 
ein  toenig  Sala  unb  Vfcffer  beftreut  unb 


No.  19.  Fish  Fricassee  from 
Pickerei  or  Whitefish. 

Quantity  for  6  People. 

1  pickerel  or  whitefish,  3 x/2  Ibs., 

%  1b.  of  bacon  for  larding,  *4  lb.  of 
butter, 

1  cup  of  cream. 

For  the  Fricassee. 

18  crabs,  2*4  qts.  of  salt  water, 

1  y2  lbs.  veal  sweetbreads, 

Juice  from  y2  lemon,  salt,  pepper, 

%  lb.  of  butter,  20  Champignons, 

10  peeled  truffles,  2  tablespoonfuls  of 
butter, 

1  tablespoonful  of  lemon  juice. 

Preparation:  The  fish  is  dressed, 

washed,  dried,  the  skin  taken  off  the 
back  and  this  larded  with  bacon.  Then 
it  is  put  into  a  pan  with  %  lb.  of  butter, 
salt,  1  cup  of  cream  and  fried  slowly  for 
1  hour.  Düring  this  time  simmer  the 
18  crawfish  or  crabs  in  salt  water  for  45 
minutes.  From  eight  crabs  take  out  the 
meat  and  leave  the  other  ten  whole. 

The  veal  sweetbreads  are  scalded,  the 
membrane  removed,  salted  and  pep- 
pered,  the  lemon  juice  drip-ped  on,  then 
dredged  with  flour  and  fried  in  lb.  of 
butter  to  a  nice  brown  color.  The  sweet- 
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mit  1  ©ßlöffcl  Gitronenfart  beträufelt,  in 
ertua»  iDietyl  Icid)t  panirt,  in  bem  Vs  H$fb. 
Butter  311  golbgelber  garbe  gebraten.  2)ie 
gebratene  italbömildj  tuirb  in  gierlic^e 
©tiicfe  gefd^nittcn.  S)ic  Sljampignong  tuet* 
ben  in  1  ©ßlönel  Butter  fjeiß  gemacht,  1 
Spedüffel  CSitronenfaft,  1  ^rife  «Saig,  1 
^rife  Pfeffer  unb  2  ©folöffel  ©af)ne  ij in? 
äufügen.  £ic  Trüffeln  tnerben  gejctjält,  in 
©djeiben  gefdbnitten  unb  mit  Vz  ©felöffel 
Butter,  3'  felöffelu  üöoutllon,  1  ^ßrife  ©ala 
gar  gebämpft.  2)a3  au»gebrod>cne  $r ebg? 
fleifd)  tuirb  fein  gefdinitten,  1  (Sfelöffel 
Butter,  Wz  Gfelöffel  27JeI)l  toirb  3ufammen 
gerührt,  bann  mit  ein  loenig  ©aljne  auf= 
füllen,  bie  ©auce  burdjfodjcn  taffen;  etma* 
(Sitroncnfaft,  1  ^rife  ©ala,  1  ^srife  Pfef¬ 
fer,  ba§  ^reb§fteifd)  unb  1  Gigetb  basu, 
falt  tnerben  Iaffen,  ftcine  Älofee  babon  for* 
men,  in  Reißern  fjett  baden.  S>er  Steig  für 
bie  &löfod>en  muß  bid  fein;  man  probirt 
crft  ein*,  füllte  e§  nicfjt  patten,  tpue  nod) 
ein  iuenig  fbiept  pin3u.  S)iefe  fleinett  ©e* 
rtdjtc  muß  man  Oerfertigen  tbäfjrcnb  ber 
Söratcnaeit  be§  gifdpe§.  S53a§  fertig  ift,  mufo 
man  in  pcifeem  SBaffer  h>arm  fteÖcn.  £>er 
gebratene  gifcp  tuirb  auf  peifter  glatte  Oor* 
fidptig  fdjtoimmartig  angertcptet.  3  peifee 
$rebfe  auf  bcm  9tiiden  be§  gifdpe§,  bie  an* 
bereu  7  bertpeitt  man  auf  beiben  ©eiten 
bcgfetben.  S)ic  gebratenen  $alb3mildßtüde 
tnerben  *audp  um  ben  ftfifcp  gelegt  unb  mit 
ben  Trüffeln  unb  ©pamptgnonS  garnirt. 
SDtc  gifdjflöfec  aierlidj,  ebenfalls  um  ben 
gifd)  gelegt,  aber  atte§  redpt  peife.  £)ie 
glatte  ftettt  man  einen  Stugcublid  pei^  unb 
berfertiat  bie  ©auce.  $n  bie  iöratenbutter 
ber  5tatb§mild)  tput  man  1  ©fclöffel  3Kept, 
gieftt  etlnaS  23ouiUon  ober  23affer  pinau, 
tput  bie  ©auce  in  bie  Pfanne,  loorin  ber 
$tfcfi  gebraten  ift.  Iaht  bie  ©auce  nun  2 
Minuten  burd)fodpcn,  fdimedt  unb  fiebt  fie, 
muh  feimig  fein.  £>ie  ©auce  nebenbei  rei* 
dpen  3um  gifdp. 

^cfoitbcrc  Söcmcrfmtfl:  ©3  ift  ein  feinet 
fthnfdjcngeridit  bei  ©efcflfcfiaftcn.  21u3ge* 
ftodjcne  Kartoffeln  unb  grünen  ©alat  reidpt 
man  baau. 


Wo.  20.  £cd)t  mit  Somnfcitfaucc. 

3utpatcn  für  6  ^erfoneu. 

3 Vz  $fb.  £>ecf)t,  ober 

23eife*  ober  ©dfellfifdi, 

©ut  %  ^fb.  93utter, 

©al3,  1  s£ogen  Rapier. 

Snitce: 

%  ^fb.  Butter,  %  ^fb.  ©dpinfen, 

6  Tomaten,  3  ©ftlüffel  9WepI, 

Vz  $int  ©apne, 

2  ©htöfrel  ^armefanläfe, 

©al3,  1  ^rifc  Pfeffer, 

Vz  ^int  Bouillon. 


breads  are  cut  into  nice  pieces.  The 
Champignons  are  heated  in  1  tablespoon- 
ful  of  butter,  lemon  juice,  salt,  pepper, 
2  tablespoonfuls  of  cream  added.  The 
truffles  are  peeled  and  sliced  and  set  to 
dravv  with  l/2  tablespoonful  of  butter,  3 
tablespoonfuls  of  bouillon,  1  pinch  of 
salt.  The  crab  meat  from  the  8  crabs 
is  chopped  fine  and  stirred  with  1  table¬ 
spoonful  of  butter,  1  y2  tablespoonfuls  of 
flour,  add  the  cream  and  boil.  The  lemon 
juice,  salt,  pepper,  crab  meat,  1  yolk  of 
egg,  stirred  in  and  set  to  cool.  Small 
dumplings  are  formed  from  this  mass 
and  fried  in  hot  lard.  The  batter  for 
the  dumplings  must  be  thick,  try  one 
first  and  if  it  does  not  stay  intact  add 
more  flour.  These  small  dishes  must  be 
prepared  while  the  fish  is  cooking.  That 
which  is  done  must  be  kept  hot  in  hot 
water.  The  fish  well  done  is  served  on 
a  hot  platter  in  a  swimming  position, 
three  crabs  are  placed  on  the  fish's  back, 
the  other  seven  along  its  sides.  The 
pieces  of  sweetbread  are  also  arranged 
around  the  fish  and  the  Champignons 
and  truffles,  as  well  as  the  fish  dump¬ 
lings.  All  must  be  very  hot  and  kept 
so  until  the  gravy  is  done. 

The  Gravy:  Into  the  butter  in  which 
the  sweetbreads  were  fried  stir  some 
flour  and  fill  up  with  bouillon  or  water, 
pour  it  into  the  pan  in  which  the  fish 
was  fried  and  cook  for  2  minutes,  taste 
and  strain.  It  must  be  smooth  and  be 
served  with  the  fish. 

Remarks:  This  is  a  fine  side  disli  for 
parties.  Rounded  potatoes  and  green 
lettuce  are  served  with  it. 


No.  20.  Pickerei  with  Tomato  Sauce. 

Quantity  for  6  People. 

3^2  lbs.  of  pickerel,  white  fish  or  cod 
fish, 

%  lb.  of  butter,  good  measure. 

Salt,  1  sheet  of  paper. 

Gravy. 

lb.  of  butter,  %  lb.  of  ham,  6  to- 
matoes, 

3  tablespoonfuls  of  flour,  ]/2  pt.  of 
cream, 

2  tablespoonfuls  of  Parmesan  cheese. 

Salt,  pinch  of  pepper.  l/2  pt.  bouil¬ 
lon. 
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Zubereitung:  Ter  eyifdi  luirb  gefefiuppt, 
ausgenommen,  gemafdjen  unb  gefallen,  in 
eine  ©faitnc  fdjmimmartig  gefegt  unb  mit 
einem  ©utterpapier  leidjt  Pebedt.  ©fit  bem 
Mi  ©fb.  geller,  beider  Butter  beließen,  in 
ben  Cfcn  ftcUcn  unb  meid)  bämpfen  laffen, 
aber  öfter«  begießen.  SWan  redmet  unge* 
fahr  1  Stunbe  311m  ©arbämpfen.  Tic 
3auce  mirb  in  ber  $cit  jubereitet.  Ter 
Sdjinfen  mirb  in  (lerne  3tiiddicn  gefdjnit* 
teil,  in  ber  Butter  mit  ben  fein  gcidmittc* 
neu  ^miebeln  unb  beimpft  ifyn  hellgelb,  bas 
iüietjl  ba^u,  mit  ber  ©ouiüon  unb  3at)nc 
auffüücn,  3al*,  1  sl?rifc  Pfeffer,  tarnte* 
fanläfe.  Tie  Tomaten  in  Stiiddjen  fdjnci* 
ben,  aud)  ba-ju.  Tie  3auce  langsam  fodjeti 
laffen,  bis  fic  bid  ift.  Tie  3aucc  burcf)  ein 
feine«  3ieb  ftrcidjen,  nod)  einmal  beiß  ma* 
eben  unb  fdjmedcn.  Ter  gifd)  muß 
fcfimimmartiq  angeriditet  merben,  mit  ber 
Sauce,  mcldje  febr  bief  fein  muß,  beftrei* 
dien.  Ter  ftifd)  muß  fcfiön  rofa  auSfeljen. 
Ten  Weft  ber  Sauce  reidit  man  nebenbei. 


Wo.  21.  .^cdjt*  ober  Torfdp8nlnt. 

Zuthatcn  für  fl  ©erfonen. 

1%  ^fb.  ftcdit  ober  Torfd), 

2  Eßlöffel  ©uttcr, 

1  (Eßlöricl  Sftcbl,  fnapp, 

1  Jlcinc  gmicbel, 

1  ©int  bicfe  Sahne, 

2  Cri'QcIb, 

1  ThcclÖffcl  Senf,  ,  * 

2  Eßlöffel  Sfftg, 

1  (Eßlöffel  Salatöl, 

Sal^,  1  ©rifc  meißen  Pfeffer, 

1  (Eßlöffel  .Slapern. 

Zubereitung:  Ter  gefodite  frifcß  mirb  in 
fdiöite  Stücfdben  gefdinitten.  Tie  ©utter 
läßt  man  ^erlaufen,  bic  Zwiebel  fdiälcn, 
gau3  in  ber  ©utter  hellgelb  merben  laffen, 
ja  nicht  braun  hcrausnehmen.  $n  bic  ©ut* 
ter  ba«  i^cbl  tbun,  mit  ber  Sabne  gleich 
auf  füllen,  5  Minuten  foeben  laffen,  mit  ben 
2  (Eigelb  abrübren,  barf  nicht  rnebr  fodicn. 
Tie  Sauce  !alt  merben  laffen,  Senf,  Sal,3, 
©feffer,  kapern,  (Effig,  Salatöl  ba^u  riib' 
reu.  Tie  Sauce  über  ben  £yifd)  gießen. 


Wo.  22.  Wotlnnngc  31t  brnten. 

3utbaten  für  6  ©erfonen. 

3 Mi  %*fb.  Wotbaunge,  Sal^, 

1  berfdilagcnc«  (Ei,  etma«  ©fehl, 

1  Taffe  fein  gemahlene  draefer«, 

Mi  ^3fb.  ©uttcr. 

Zubereitung:  Ter  ftifd)  mirb  gefdiuppt, 
ausgenommen,  qcmafdien,  gut  abgetroefnet, 
ein  menig  mit  Salfl  eiitgerieben.  Ter  f^ifet) 
mirb  mit  2J?cf)l  beftreut,  in  berfdilagene«  (Ei 
getaudit  unb  in  gemableneit  (Eracfcr«  pa< 
nirt.  Tie  ©utter  läßt  man  beiß  merben, 


Prcparation:  The  fish  is  dressed, 

washed,  dried,  salted,  placed  intoapan 
and  lightly  covercd  with  a  buttered 
paper.  Thcn  the  hot  butter  is  poured 
on  it  and  it  is  cooked  in  oven  well  done, 
basting  it  often,  for  about  onc  hour. 
In  the  meantime  the  gravy  is  prepared 
thus:  The  harn  is  eilt  into  small  pieces 
and  fried  light  yellow  in  the  butter,  with 
onion  slices  and  flour,  then  filled  up 
with  bouillon  and  cream,  seasoning  it 
with  salt,  pepper  and  Parmesan  cheese, 
also  put  in  the  sliced  or  ehopped  to- 
matoes,  cook  until  pretty  thick.  Strain 
the  gravy,  taste  it  and  heat  it  again. 
The  fish,  which  must  be  a  nice  pink 
color,  is  brushed  with  the  thick  gravy 
and  served  in  a  swimming  position.  The 
rest  of  the  gravy  may  be  served  sepa- 
rately. 


No.  21.  Pickerei  or  Codfish  Salad. 

Quantity  for  f>  People. 

1  lbs.  of  pickerel  or  codfish,  2  table- 
spoonfuls  of  butter, 

1  scant  tablespoonful  of  flour,  1  small 
onion, 

1  pt.  thick  cream,  2  yolks  of  eggs, 
1  teaspoonful  of  mustard,  2  table- 
spoonfuls  of  vinegar, 

1  tablespoonful  of  salad  oil,  salt, 

1  pinch  of  white  pepper,  1  table¬ 
spoonful  of  capers. 

Preparation:  The  boiled  fish  is  cut 
up  into  nice  pieces.  The  butter  is 
melted,  the  peeled  whole  onion  fried 
light  yellow  in  it,  then  taken  out.  Stir 
in  the  flour,  add  the  cream  and  cook  5 
minutes.  The  yolk  of  egg  is  stirred  in, 
but  the  gravy  must  not  cook  any  more, 
cool  it  and  season  with  salt,  mustard, 
pepper,  capers,  vinegar  and  salad  oil. 
Pour  the  gravy  over  the  fish. 


No.  22.  Baked  Red  Snapper. 

Quantity  for  6  People. 

3 1/2  lbs.  of  red  snapper,  salt, 

1  beaten  egg,  some  flour, 

1  cup  of  rolled  crackers,  %  1b.  of 
butter. 

Preparation:  The  fish  is  dressed, 

washed,  dried  and  rubbed  with  a  little 
salt.  It  is  then  strewn  with  flour, 
dipped  into  the  beaten  egg  and  cracker 
58 


Tie  ftifdje. 


Fish. 


ben  p-ifd)  bamit  begießen,  auf  beiben  ©ei* 
tcu  hellbraun  braten  im  ^öratofen.  Y2 
©tunbe  Zeit  für  ©arfein  be»  §ifcf)c3.  SDlan 
gibt  eine  ^etcrfilienfauce  ba3u. 


crumbs.  The  butter  is  heated  and  put 
on  the  fish,  then  baked  in  oven  for  x/2 
hour  until  a  nice  brown.  Serve  a  parsley 
gravy  with  it. 


Wu.  23,  frcdjt  über  mit 

3nttcrfraitt. 

Zutljatcu  für  6  Sßerfonen. 

1  H$fb.  gefodßen  fredß  ober  Sßcißfid), 

1  ^fb.  ge!od)tc§  ©auerlraut, 

1  ©i,  1  großem  ©tücf  23utter, 

%  Sßint  ©ahne,  ettna»  ©als. 

Zubereitung:  ©ine  33atfform  tuirb  mit 
Butter  au§geftridjen,  mit  einer  ©ebidjt  ©au* 
crlraut  belegt,  bann  eine  ©d)id)t  gifdj.  Ter 
gifd)  muß  bon  ben  ©raten  befreit  fein  unb 
tu  ©tiidc  gefdjnitten.  sFian  tfjeilt  ©auer* 
fraut  in  3  ©cgidjten,  ben  fyifcf)  in  2  ©dC)icf)= 
ten.  §ft  bic  ^orm  belegt  mit  ©auerlraut 
unb  fttfdj,  fo  gießt  man  bie  ©ahne,  tneldje 
mit  ctlna*  ©al'3  gcfdßagcn  iß,  barüber.  Tic 
^orm  mit  Butter  beträufeln,  %  ©tunben 
im  23adofen  baden. 


No.  23.  Pickerei  or  Whitefish  with 
Sauerkraut. 

Quantity  for  6  People. 

1  lb.  boiled  pickerel  or  whitefish, 

1  lb.  boiled  Sauerkraut, 

1  egg,  1  large  piece  of  butter, 

Y  pt.  of  cream,  some  salt. 

Preparation:  A  bread  tin  is  buttered 
and  filled  with  layers  of  Sauerkraut  and 
fish  alternating.  The  bones  must  have 
been  removed  and  the  fish  cut  into  nice 
pieces.  There  should  be  3  layers  of 
Sauerkraut  and  2  layers  of  fish.  After 
the  tin  is  filled,  stir  the  cream  with  some 
salt  and  pour  over  the  whole.  Put  a 
little  butter  on  top  and  bake  in  oven 
for  45  minutes. 


9Jü.  24.  Stcinbntt  31t  fodjcit. 

guthaten  für  6  s4$crfoneu. 

3v2  m 

V2  Ct.  SBeineffig,  ^al^. 

Zubereitung:  Ter  ©teinbutt  tuirb  au»? 
genommen  burdj  einen  Cuerfdjnitt  auf  ber 
fchlrar^eit  ©eite  unter  bem  Kicmenbedel; 
auf  beiben  ©eiten  tüchtig  mit  ©al<3  abrei* 
ben,  fo  baß  aller  ©d)leim  entfernt  toirb; 
nadjbem  er  getoafdieu  i)t,  übergießt  man 
ihn  mit  ¥2  sQt.  Sffig  unb  läßt  ihn  V± 
©tnube  liegen.  s2luf  ber  fchioaracn  ©eite 
toirb  mit  einem  fdiarfcu  Keffer,  bem  Iftüd* 
grat  entlang,  ein  toettig  erngefdinitten,  auf 
ber  toeißen  ©eite  mit  einem  fpißen  SReffcr 
öfter  in  bie  .fraut  gefhxhen.  Tic  ^orficfjt 
muß  man  gebrauchen,  bamit  bie  fraut  beim 
Wochen  nidjt  fpringt.  fyloffen  unb  ©dpoan^  , 
tue r ben  geftußt.  ^n  ben  fyttcfrfcffel  thut  man 
rcidilidi  ©al^loaffer,  legt  ben  ftifdj  hinein, 
lociße  ©eite  nad)  oben,  läßt  ihn  311m  Ko* 
eben  fomnten,  5  Minuten  langfam  fodien 
unb  ¥2  ©tunbe  aiehen  laffen;  ben  Kcffel 
nidü  aubeden.  93eim  Slnridjten  muß  man 
fel)r  Porfidjtig  fein,  bie  toeißc  ©eite  nad) 
oben.  Tie  ftifrfiplatte  fartn  man  mit  Per* 
fdjiebencn  ©alatarten  umfrättaen,  [ohne 
©urfenfalat,  Kopffalat  ober  ©nbibienfalat. 
Ten  $ifdi  mit  (£itronenfd)cibcn  belegen  ober 
Keinen,  gelochten  Krebfcn.  ©ine  Butter* 
fauce  ober  gefdilagene  Butter  reicht  man 
baau  unb  auSgeftochcne  Kartoffeln. 


No.  24.  Boiled  Turbot. 

Quantity  for  6  People. 

3^2  lbs.  of  fish,  x/2  qt.  of  wine  vinegar, 
salt. 

Preparation:  The  turbot  is  drawn  by 
making  a  cut  across  the  dark  side  below 
the  gills,  then  rub  it  with  salt  until  all 
slime  is  gone.  After  washing  it,  pour  l/2 
qt.  of  vinegar  on  and  let  it  stand  for  ]/2 
hour.  Run  the  knife  along  the  spine  on 
the  black  side  and  slit  the  white  side  in 
several  places  to  prevent  the  skin  from 
bursting  while  cooking.  Fins  and  tail 
are  shortened.  Put  plenty  of  salt  water 
into  the  fish  kettle,  put  the  fish  in.  white 
side  up,  and  cook  slowly  for  5  niinutes, 
then  set  aside  to  simmer  for  y2  hour.  Do 
not  cover  up  the  kettle.  When  serving 
the  white  side  should  be  up  and  garnish 
the  platter  with  any  kind  of  lettuce  or 
salad  i.  e.,  cucumber  salad,  head  lettuce 
or  endive.  Place  lemon  slices  on  the 
fish  or  small  boiled  crabs.  Serve  with 
a  butter  gravy  or  creamed  butter  and 
rounded  potatoes. 


tic  ftifrtie. 


Fish 


Wu.  2i).  JJrifaffcc  nun  3tcinbutt. 

Zutljatcn  für  0  flerfoncn. 

1  v4$fb.  fjhfdjrefter,  1  tlcinc  Atalb$auugc, 
ln  tSbampignonä, 

1  Eßlöffel  Mapern, 

3  ünlofrel  iöuttcr, 

2  tißloffel  SWcljl, 

\m  v-|>im  2al)iic  ober  UNtld), 

Vj  Zitrone,  ben  2aft  bauen, 

2ala,  1  H^rifc  H>tefter, 

Vj  H$im  ©ouillon, 

2  Eßlöffel  ^armefantäfe. 

Zubereitung:  2)er  Ö-ifet)  trieb  in  große 
2tücfc  gejdjnittcn.  liine  iöadform  mit  Öut* 
tcr  auygcjtrid.)eit,  bie  ^ifdjftiicfc  Ijineitige? 
legt.  5>tc  3  lißlöffel  ÄJutter  läßt  mau  Der? 
laufen,  mit  ben  2  Eßlöffeln  2Jiel)l  betrüg? 
reit,  mit  ber  2al)itc  unb  ^.QainpignonWa)? 
fer,  ettua»  Bouillon  auffüllen.  ÜNatt  fantt 
iöouillon  and)  treglaffen  unb  nur  Salpie  ge? 
brauchen.  &ie  Sauce  auffod>en  laßen,  muß 
fd)bn  feimtg  fein.  (Sitronenfaft,  Saig,  s4$fcf? 
fer,  gefcfjnittene  Champignons,  ftapcrtt  in 
bie  Sauce  tl)un.  ^on  ber  ZunÖc'  weldje 
man  uortyer  meid)  Iod)t,  bie  töaut  ablöfeu, 
btc  Zunge  in  feine  2d)cibcn  fcqtteiben,  eben« 
fall»  in  bie  Sauce,  nod)  1  Minute  burd)? 
fod)en  unb  fdjmedcn.  $)iefe§  Zur,ßcnfritf 
faflec  über  ben  §tfd)  tljun,  mit  bem  Darmes 
fanfafe  beftreucn  unb  mit  ettua*  Butter  be? 
träufeln.  2>ie  ftorm  auf  ein  GJcfäß  ftel? 
len,  luoriu  ettua»  Gaffer  ift;  im  Söacfofcn 
311  fdjöner  ftarbe  baden. 


9Io.  26.  Wo^ungc  31t  fodjcn. 

Zuraten  für  6  ^erfonen. 

3Vij  sl<fb.  ftifrf),  Sal3, 

10  v4$fcffcrförner, 

4  helfen,  2  Lorbeerblätter, 

V2  Znncbel,  in  Scheiben, 

V2  Zitrone,  in  Sdiciben,  Gaffer. 

Zubereitung:  &cr  fttfdi  tuirb  gefefjuppt, 
ausgenommen,  gctuafdien.  (iJcnügenb  2Baf? 
fer,  bamit  ber  ftifd)  beinahe  bebedt  ift,  311m 
Podien  fommen  Iaffen,  alle  angegebenen 
Zutbaten  ba3u,  ben  ftifd)  hineinlegen, 
fehtuimmartig,  einmal  auffodjcn  Iaffen,  % 
Stunbc,  bann  3iehen  Iaffen.  2)en  gifdj  an? 
riditen,  mit  ^etcrfilie  unb  Gfitroncnfdjeiben 
garniren.  9Wan  reicht  etne  93utterfauce, 
bermifcht  mit  fein  gchadtcr  ^cterfilie,  ober 
eine  Gierfaucc  ba3U. 


Wo.  27.  Wotlptmtgc  mit  einer  pifnnten 
Wutftwcinfnuec. 

Zuthaten  für  6  ^erfonen. 

Tie  Zidhnten  unb  Zubereitung  finb  ge? 
nau  biefelben  tuic  in  92o.  3.  (Siehe  Wo. 
3,  Ztibereitung  ber  berfchiebenen  gtfdjar? 
teti. )  . 


No.  25.  Turbot  Fricassce. 

Quantity  for  6  People. 

1  lb.  of  fish  leavings,  a  small  calf’s 

tongue, 

y2  pt.  of  Champignons,  1  tablcspoon- 
ful  of  capers, 

3  tablespoonfuls  of  butter, 

2  tablespoonfuls  of  flour, 

Yx  pt.  of  cream  or  milk, 

Juice  from  y2  lemon,  salt,  pepper, 
y  pt.  of  bouillon,  2  tablespoonfuls  of 
Parmesan  cheese. 

Preparation:  The  fish  is  cut  into 
large  pieces.  A  tin  is  buttered  and  the 
pieces  of  fish  placed  in.  3  tablespoon¬ 
fuls  of  lieated  butter,  stirred  with  2  ta¬ 
blespoonfuls  of  flour,  add  the  cream, 
Champignon  water  and  bouillon.  The 
latter  may  be  omitted.  Cook  the  gravy 
until  it  is  smooth  and  add  the  lemon 
juice,  salt,  pepper,  chopped  Champignons 
and  capers. 

The  tongue  which  has  been  boiled  is 
skinned  and  sliced  and  put  into  the 
gravy,  then  boiled  a  few  minutes  and 
tasted  as  to  seasoning.  Pour  this  gravy 
over  the  fish,  strew  with  Parmesan 
cheese  and  drip  011  some  butter.  Place 
the  tin  into  a  dish  with  water  and  bake 
in  oven  to  a  nice  color. 


No.  26.  Boiled  Red  Snapper. 

Quantity  for  G  People. 

zy2  Ibs.  of  fish,  salt,  10  pepper-corns, 
4  cloves, 

2  bay-leaves,  y2  onion,  sliced,  l/2 
lemon,  sliced, 

Water. 

Preparation:  The  fish  is  dressed, 

washed  and  put  in  a  swimming  position, 
into  water  enough  to  cover  it  and 
brought  to  boil.  All  given  ingredients 
are  added  and  after  boiling  up  once,  set 
aside  to  simmer  y2  hour.  Garnish  with 
lemon  slices  and  parsley.  Serve  the  fish 
with  a  butter  gravy  mixed  with  fine 
chopped  parsley  or  an  egg  dressing. 


No.  27.  Red  Snapper  with  Red 
Wine  Dressing. 

Quantity  for  6  People. 

1  he  preparation  and  ingredients  are 
the  samc  as  given  under  No.  3. 


Xic  ftiidic. 


Fish. 


Wo.  28.  8tintc  51t  braten. 

3utljaten  für  6  ^erfonen. 

3 %  ^$fb.  Stinte, 

2al3, 

1  £t 

2  ©ßiöf?el  äNilcf), 

2Jicl)l, 

Yi  ^ßfb.  iöuttcr,  gum  braten. 

Zubereitung:  S)er  gifdj  mirb  qefefjuppt, 
ausgenommen,  gemafdjen,  mit  Saig  gut 
eingericben,  IV2  Stunbe  liegen  gelaffen ; 
leidet  abgemafdjen.  2)aS  ei  mit  ber  2TCild) 
üerfcfjlagen,  ben  gifefj  bamit  beftreiäjen,  in 
2JJcl)l  paniren.  S)ic  Söutter  fyciß  merben  Iaf= 
fen,  ben  $ifcf)  in  ber  23utter  gu  fdjjöner 
$arbc  braten  im  Ofen.  S3eim  2lnricf)ten  beS 
3’ifcf)e§  gießt  man  bie  93ratenbutter  barü* 
ber. 


Wo.  29.  Jyilct  Uoit  ©ciftftfrf),  Sccgmtgc, 
Kabeljau  mtb  Scfjcllfifcl)  mit  Saitcc. 

Zuttjaten  für  ti  ^erfonen. 

3Yj  ^fb.  fttid),  Yt  5Rfb.  Butter, 

Saig,  1  $rife  sJ$mffcr, 

Saft  P011  1  Sitrone. 

ftifrijbouilloit  gu  forijen: 

©röten,  £)aut, 

4  ^fefferförner, 

2  helfen,  1  Lorbeerblatt, 

2  eitronenfdjeiben, 

Y2  3lr,iebcl,  1  Yj  Ct.  ÜBaffer,  Saig. 

Zubereitung:  2)er  gtfdi  tuirb  abgegogen, 
entgrätet  unb  in  glcidjmäßtge  $ilet£  0e* 
tdpiitten.  2)ie  $ilet£  merben  mit  etmaS 
Saig  beftreut,  Yi  Stunbe  hegen  taffen.  $n 
ber  Zeit  fod)t  man  bie  gifdfbouiUon:  ©rä= 
ten,  &aut  merben  mit  1%  Ot.  Söaffer  gum 
ßodjcit  gebrad)t,  ^fefferforner,  helfen,  (£t* 
tronenfd)eiben,  ZlPictjctfd)eiben  unb  Saig 
bagu,  c£  fod>cn  laffen,  bis  gu  %  Ct.  2TCan 
ftrcidjt  eine  Pfanne  mit  S3utter  au£,  tljut 
bie  gifd)fitet§  l)iucinlegen,  mit  1  $rife 
Pfeffer  beftreucn,  mit  eitronenfaft  betrau* 
fein,  Y\  i<fb.  Butter  in  Stüddicn  barauf 
legen  unb  mit  Y2  £affe  f^tfc^bouillon  Tibers 
gieren.  3>ic  Pfanne  muß  bebedt  merben; 
läßt  ben  tfifdi  25  Minuten  im  Ofen  fdjmo* 
ren.  Sie  aefdimorten  ftifdifilctS  richtet  man 
fauber  auf  einer  beiden  glatte  an,  ben 
93ratcnfaft  barüber  gießen.  äftan  gibt  eine 
botlänbifdie  Sauce  bagu,  mogu  man  bie 
ftifdibouilfon  gebraudit.  (Siepe  naef)  ben 
Saucen,  bolfänbifdjc  Sauce.) 


No.  28.  Fried  Smelt  or  Sparling. 

Quantity  for  6  People. 

3 y2  lbs.  of  sparling, 

Salt, 

1  egg, 

2  tablespoonfuls  of  milk, 

Flour, 

Yz  lb.  of  butter  for  frying. 

Preparation:  The  fish  is  dressed, 
washed,  rubbed  with  salt  and  left  Stand¬ 
ing  for  1  y2  hours.  Then  the  salt  is 
washed  off  a  little.  Beat  the  egg  with 
the  milk,  brush  the  fish  with  it  and  dip 
it  into  the  flour.  Heat  the  butter  and 
bake  the  fish  in  it  in  the  oven  to  a  nice 
brown  color. 

When  served  pour  the  frying  butter 
on. 


No.  29.  Fillet  of  Shellfish,  Whitefish, 
Cabeljou,  Sole,  with  Dressing. 

Quantity  for  G  People. 

3J/2  lbs.  of  fish,  Ya  lb.  of  butter,  salt, 
pepper, 

Juice  from  1  lemon. 

Fish  Bouillon. 

Bones,  skin,  4  pepper-corns,  2 
cloves,  1  bay-leaf, 

2  slices  of  lemon,  y2  onion,  1  y2  qts. 
water,  salt. 

Preparation:  The  fish  is  dressed, 
washed,  the  bones  all  removed  and  cut 
into  equal  fillets.  These  are  salted  a  little 
and  left  with  the  salt  y2  hour. 

Düring  this  time  prepare  the  fish 
bouillon.  The  bones  and  skin  are 
brought  to  boil  in  llA  qts.  of  water 
to  which  the  pepper-corns,  cloves,  lemon 
and  onion  slices  and  salt  have  been 
added  and  then  cooked  until  the  water 
has  boiled  down  to  Ya  qt.  Then  put  the 
fish  fillets  into  a  buttered  pan,  season 
with  1  pinch  of  pepper,  lemon  juice,  the 
Ya  lb.  of  butter  placed  on  in  pieces  and 
y2  cupful  of  the  fish  bouillon  poured  over 
them. 

The  pan  must  be  covered  and  the  fish 
stewed  in  the  oven  for  25  minutes,  tfTen 
served  on  a  hot  platter,  the  drippings 
poured  over.  A  Dutch  gravy  is  served 
with  it  and  the  bouillon  used  for  that. 
See  gravies  or  dresings,  Dutch  Dress¬ 
ing. 


161 


Fish. 


Tie  JVifcbc. 


Wu.  30.  (Zrbrntritc  Unfreien. 

3uthateit  für  0  ^erfonen. 

3ty  ^$fb.  äVafrcIcn,  3ala, 

1  l£i,  2  Eßlöffel  IWild),  2>iehl, 

Mi  ^fb.  Butter,  aum  braten. 

Zubereitung:  ^ie  äNa  freien  merbeu  gut 
gefäubert,  ber  toopf  abgefchlagen,  ber  gifcfi 
ber  Afänae  nach  in  2  hälften  gefpalten,  bie 
träten  oarauö  ^elöft,  bie  fV»Actö  mit  ©ala 
einreiben,  1  Stunbc  liegen  laffen,  bann  ein 
tuenig  abtr>afd>en,  abtroefnen,  ba§  St  mit 
SRild)  Perfd)lagen,  bie  Jviletl  bantit  beftrei* 
d>en,  bann  in  2L)?e^I  paniren.  $5ie  93utter 
heifo  tuerbeit  laffen,  bie  ftilct»  auf  beiben 
Seiten  $u  fdiöner  garbe  braten,  in  10 — 15 
Minuten.  ?luf  h^ifar  glatte  fauber  an* 
richten,  bie  i^ratenbutter  barüber,  mit  (Xi* 
tronenfdjetben  unb  ^ctcrfilie  garniren.  ftft 
nicht  gemigenb  iöratenftfdibuttcr,  fo  reiche 
man  noch  ertra  eine  Sauce:  Reifee  Butter 
mit  fein  gebauter  ^eterfilie. 


No.  30.  Fried  Mackerei. 

Quantity  for  fi  People. 

3 1/2  lbs.  of  niackerel,  salt,  1  egg,  2  ta- 
blespoonfuls  of  milk, 

Flour,  Yi  lb.  of  butter  for  frying. 

Preparation:  The  niackerel  is  well 

cleaned,  the  head  chopped  off  and  the 
fish  split  open  lengthwise.  The  bones 
are  all  taken  out,  the  fillets  rubbed  with 
salt  and  let  stand  for  1  hour.  Then  it 
is  washed  a  little,  dried,  dipped  into  the 
egg  beaten  with  milk  and  into  flour.  The 
butter  is  heated  and  the  fillets  are  baked 
in  it  to  a  nice  color  for  about  10  to  15 
minutes.  Serve  on  a  hot  platter,  pour 
the  frying  butter  on  and  garnish  with 
lemon  slices  and  parsley.  If  there  is 
not  enough  butter  make  an  extra  gravy 
of  drawn  butter  mixed  with  chopped 
parsley. 


Wo.  31.  (vfcrolltc  gefüllte  Jvifdjiilctd  uuu 
©ciftfifrfj,  .§cd)t,  Mnbcljnu,  3cf)ell« 
ftfd)  itnb  Heilbutte. 

Zuthaten  [ür  6  ^erfonen. 

3  $fb.  gifd», 

1  V »  üD?ild)brob,  in  ibdlch  cinacmeicht, 

1  Sfelöffcl  getuiegte  ^eterftlie, 

Mi  Stöffel  gemiegte  gtmcbeln, 

1  ^rifc  0ala,  1  H>rite  v4Wfrr, 

3  Sier,  %  H?fb.  Butter. 

Zum  Schmoren  bc*  fttfriied: 

%  Sßint  ©eifetuein,  1  II113C  Butter, 

6  $fefferforner, 

V\  Mtnicbcl,  2  Sitroncnfcficibcn, 

3  Sfelöffel  (Eitroncnfaft. 

Zur  Sauce: 

Mi  ^fb.  Butter, 

2  Sftlöffel  SWc&I, 

%  ^?int  ftifdifauce,  3  Sigelb. 

Zubereitung:  £5er  ftifch  mirb  gefdbuppt, 
ausgenommen,  getuafdien,  bie  £>aut  abgego^ 
gen,  ber  ftifch  ber  Sänge  nach  gefpalten,  bie 
(träten  auSgelöft.  9tach  biefem  toirb  ber 
A'ifch  in  6  Zoll  lange  unb  3  3°ß  breite 
Stiicfc  gefchmtten.  T'ie  Slbfällc  beS  gifcheS, 
toelche  burdi  ba§  gerabe  Sdjnciben  ber 
Stücfe  gewonnen  trerben,  unb  baS  fSbfdia* 
ben  ber  Wräten.  <£ic  #if<habfälle  mimen 
gut  Vk  ^?fb.  fein,  merben  fein  gebadft.  93on 
2  Siern  macht  man  fflüfirei.  StaS  Mi  ^?fb. 
Butter  toirb  311  Sahne  gerührt;  ba§  einge* 
toeichte,  auSgebrücfte  2J?iIchbrob,  toeldpeS 
fehr  troefen  fein  mufo,  ba, s|u  gerührt,  ben 
fetn  gebauten  Jyifchabfall  ebenfalls  baau,  1 
Sfolöffel  gehaefte  ^etcrfilie  unb  ffliihrei, 
Htoiebel,  1  ^rife  Sala  unb  Pfeffer;  biefeS 
alles  baju  rühren.  £ie  gan^e  OTaffc  noch* 


No.  31.  Rolled,  Stuffed  Fish  Fillets. 

Made  from  whitefish,  pickerel,  cabel- 
jou,  shellfish,  halibut. 

Quantity  for  6  People. 

3  lbs.  of  fish,  1  y2  rolls,  soaked  in 
milk, 

1  tablespoonful  of  chopped  parsley, 

l/i  tablespoonful  of  chopped  onion, 

1  pinch  of  salt,  1  of  pepper, 

3  eggs,  %  lb.  of  butter. 

For  Stew. 

Yt  pt.  of  white  wine,  Vj«  lb.  of  butter, 
G  pepper-corns,  yA  onion,  2  lemon 
slices, 

3  tablespoonfuls  of  lemon  juice. 

The  Gravy. 

%  lb.  of  butter,  2  tablespoonfuls  of 
flour, 

H  pt.  of  fish  gravy,  3  yolks  of  eggs. 

Preparation:  The  fish  is  dressed, 

washed,  skinned,  split  open  lengthwise 
and  the  bones  taken  out,  then  it  is  cut 
into  pieces  6  inches  long  and  3  inches 
wide.  The  scrapings  and  leavings  must 
be  fully  yA  lb.  and  are  chopped  fine. 
From  2  eggs  make  scrambled  eggs. 
Cream  the  %  lb.  of  butter  and  mix  it 
well  with  the  soaked  roll,  chopped  fish, 

1  tablespoonful  of  parsley,  scrambled 
egg,  onion,  salt,  pepper.  Press  the  whole 
mass  thru  a  sieve  and  stir  in  another 
egg.  This  stuffing  must  taste  very  tart 
or  piquant  and  is  spread  evenly  on  the 


Die  3’ifd)C. 


Fish. 


maU  burd)  ein  Sieb  ftreidjeu,  nod)  1  £i 
bagu  rühren.  2>icfc  Jarce  mufe  red)t  pi* 
fant  fd)medcn,  unb  mirt>  gleichmäßig  auf 
bic  tfilet*  geftcicben.  Dian  rollt  bie  ge? 
füllten  gilct»  gufammcn,  umbinbct  fie  mit 
tpeifecm  üöinbfaben,  legt  fie  in  eine  üöad* 
form,  begießt  fie  mit  %  Cit  Gaffer,  Vs 
^ßint  SBeißmein,  gibt  6  ^fefferförncr,  *4 
Zmicbel,  2  Gitronenfdjeiben  unb  3  ©ßlöp 
fei  ©itroncnfaft  unb  etma§  <Salg  bagu.  D)ie 
l  lln^e  Üöuttcr  fdjncibct  man  in  Stüddjcn, 
legt  fie  auf  bic  ferttgbercitete  §ornt,  bebedt  • 
biefc  mit  einem  gebutterten  Rapier.  Vs 
Stunbc  mtrb  ber  gifdj  im  Cfcn  gcfdjmort. 

Xic  Sauce  ift:  D)a3  Vs  ^ßfb.  Butter  mirb 
mit  ben  2  (Eßlöffeln  37?et)t  t>errüf)rt.  9lafy 
bcm  bic  fvifdprollcn  aar  finb,  richtet  man  fie 
fdjön  auf  pcißcr  glatte  an.  D)ie  Sauce 
mirb  gefiebt,  unb  bie  Butter,  bic  mit  2ftef)l 
berriibrt  ift,  aufgefüQt,  bamit  burd)!od)en 
laßen,  mit  3  Eigelb  bic  Sauce  abrühren. 
Zu  ben  gefüllten  gifdjroEen  mit  ferbiren. 


Wo.  32.  Storffifd)  51t  fodjcu. 

Zuraten  für  G  Verfemen. 

3  E?fb.  Storffifd),  %  $ßfb.  Soba, 

4  Ct.  Gaffer,  2  Zmicbcln,  ^alg. 

Zubereitung:  D)cr  Stodfifd)  muj  tiidjtig 
gcüopft  merben  unb  36  Stunben  tn  2Baf= 
fer,  ba§  man  alle  12  Stunben  mcdjfelt,  ge* 
legt  merben,  mobei  man  fcbe§  mal  1  £§ec* 
Ibffcl  Soba  gugibt. 

Wad)  biefem  Verfahren  giept  man  ben 
gifdi  ab,  faineibet  ihn  in  beliebige  Stüde, 
tput  il)n  in  fotf)cnbe3  ^Baffer,  tfjut  Saig,  2 
Zwiebeln  in  Scheiben  bagu,  läßt  ben  gifdb 
%  Stunben  sieben,  richtet  il)n  an,  gibt 
braune  93utter  ober  33?oftrid)faucc  bagu. 


Wo.  33.  Wngoitt  Dom  Storffifd). 

Zuthatcn  für  6  ^Scrfoncn. 

1  Vs  ^Sfb.  Storffifd),  ge!od)ten, 

Vs  $fb.  Butter,  2  Eßlöffel  3Jief)I, 

%  jint  23ouillon, 

Vs  ämicbcl, 

6  ißfefferförtter, 

2  Lorbeerblätter,  ctma§  Saig, 

1  Heine  Stoffe  Kräutereffig. 

• 

Zubereitung:  ‘Der  gcfodjtc  Stodfifd), 

melcber  übrig  geblieben  ift,  mirb  in  S5>itr- 
fei  gefd)nitten.  D)a§  ^  s$fb.  Butter  läßt 
man  braun  merben,  gibt  bic  2  (Jßlöffel  Wiehl 
bagu,  mit  Bouillon  autfüHen.  Gffig,  Z*™^ 
bei,  ^fefferförner,  Lorbeerblatt,  bic§  aüc§ 
bagu  tbun,  bie  Sauce  Vs  Stunbc  laugfam 
foepen  laffen,  ficben  unb  frfimedcn.  D5en 
gefdmittenen  ftifrf)  Ijingu  tbun,  Ijeife  mer* 
ben,  aber  nicht  fodten  taffen.  ?luf  bei* 
ßcr  glatte  anriebten.  Kartoffeln  bagu  rci^ 
dien. 


fish  fillets.  Then  roll  each  one  up  and 
tie  it  with  a  white  String,  place  them  into 
a  baking  tin,  pour  on  y2  qt.  of  water,  y2 
pt.  of  white  wine,  add  6  pepper-corns, 
*4  onion,  2  slices  of  lemon,  3  tablespoon- 
fuls  of  lemon  juice  and  salt.  The  Vi* 
lb.  of  butter  cut  into  pieces  and  put  them 
on  the  fish,  then  cover  the  pan  with 
a  buttered  paper  and  bake  in  oven  y2 
hour.  Serve  on  a  hot  platter. 

The  gravy  or  dressing  is  prepared  by 
mixing  %  lb.  of  butter  with  2  table- 
spoonfuls  of  flour,  add  the  strained 
broth  from  the  fillets,  cook  and  stir  in 
3  yolks  of  eggs,  strain  and  serve  with 
the  fish  fillets. 


No.  32.  Boiled  Codfish. 

Quantity  for  6  People. 

3  lbs.  of  codfish,  %  lb.  of  soda, 

4  qts.  of  water,  2  onions,  salt. 

Preparation:  The  fish  is  well  pounded, 
and  put  into  water  for  36  hours,  chang- 
ing  it  every  12  hours  and  adding  a  tea- 
spoonful  of  soda  at  every  change.  After 
that,  skin  the  fish  and  cut  it  into  pieces, 
place  it  into  boiling  water  with  the  given 
salt,  and  2  sliced  onions,  and  let  it  sim- 
mer  for  45  minutes.  Serve  it  with 
drawn  butter  or  mustard  gravy. 


No.  33.  Codfish  Ragout. 

Quantity  for  6  People. 

1  y2  lbs.  of  boiled  codfish,  ]/g  lb.  of 
butter, 

2  tablespoonfuls  of  flour,  y  pt.  of 
bouillon, 

y2  onion,  6  pepper-corns,  2  bay-leaves, 
salt, 

A  small  cup  of  herb  vinegar. 

Preparation:  The  leavings  of  codfish 
are  cut  fine.  The  %  lb.  of  butter  is 
browned,  2  tablespoonfuls  of  flour  stirred 
in,  add  the  bouillon  and  season  with  vine¬ 
gar.  onion,  pepper-corns  and  bay-leaves. 

The  gravy  is  cooked  slowly  l/2  hour, 
seasoned  and  strained.  Add  the  fish, 
reheat  but  do  not  boil  and  serve  on  a 
hot  platter  with  potatoes. 
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Fish. 


Xie  JVifctje. 


Wo.  34.  Secgungc  gu  brntfn. 

Zutbaten  für  6  $erfonen. 

3  Mi  $fb.  ©ecjunac, 

&alg,  1  $rife  ir»cif^cn  Pfeffer, 

1  Gi,  2  Gfelöffel  äHildj, 

Gtmaö 

1  Xape  geriebene  Semmeln, 

Saft  bon  1  Zitrone, 
t  Zwiebel,  in  bünnen  Scheiben, 

M  H^fb.  Butter,  gum  braten. 
Zubereitung:  Xie  £>aut  giebt  man  bem 
Jvifdje  ab,  inbem  man  am  ©ebtuange  bie 
£>aut  Iöft  mit  einem  febarfen  SKeffer,  e3 
barf  fein  ftlcifcb  an  ber  $aut  fein.  $>ft  bie* 
feö  gettyan,  fo  hält  man  mit  einer  $anb  ben 
©cbiuattg  feft,  mit  ber  anberen  £>anb  erfaßt 
man  baS  ©türfdjen  £>aut  unb  giebt  mit  et* 
nem  Wurf  bie  gange  idprargc  £>aut  ber  See* 
gungc  ab.  Xie  lucifee  Seite  enthäutet  man 
cbenfo.  Xie  Sdjtnang*  unb  Seitcnfloffcn 
fdjneibet  man  etn?a§  fürger,  unb  bie  Zunge 
tüirb  in  beliebige  Stürfc  gefdpiittcn.  %cbc§ 
Stürf  mirb  nun  gut  gefäubert,  bann  mit 
Saig  unb  Pfeffer  beftreut,  mit  Gitroncn* 
faft  beträufelt  unb  mit  fein  gcfdjnittc* 
nen  3tniebeln  belegt,  gugebedt,  1  Mi — 2 
Stunben  gieben  lafjen.  Mi  Stunbe  ebe  man 
fte  gum  Xifcbc  geben  will,  trorfnet  man  bie 
fttfebftüdc  ab,  tbut  fic  mit  ÜRcljl  beftreuen, 
mit  bem  Gi,  mclcbcS  man  mit  2  Gfelöffcln 
SWild)  unb  ettnaS  Saig  berrübrt,  beftrei* 
dien,  unb  bann  in  feinen  Semmclfrumen 
paniren.  Xie  Butter  Iäfgt  man  febr  beife 
tnerben  unb  bratet  bie  £vH<i)ftücfc  gu  febö* 
ner  hellbrauner  ftarbc.  Vtuf  betfeer  glatte 
richtet  man  fie  fcfiuppeitartig  an,  panirt  fie 
mit  Gitroiictifdieiben  unb  ^eterfilie.  9Wan 
reicht  braune  Butter  bagu,  tnogu  man  bie 
Söratenbutter  mit  Pertuenben  fann. 


Wo.  35.  Wcbarfcnc  Sccguttge. 

Zutbatcn  für  6  ^erfonen. 

Xie  Zutbaten  unb  Zubereitung  finb  ge* 
nau  biefclbcn  mie  in  ber  Porbergcbenbcn 
Wo.  34.  Xie  fttfcbftürfe  merben  in  fodjen* 
bem,  fdjipimntenbem  Zctt  3u  golbgelber 
ftarbe  gebarfen. 

3J?an  gebe  eine  SDfaPonnaifen*  ober  $abi* 
arfauce  bagu.  (Siebe  Saucen.) 

iZcfonbcre  ^emerfung:  Xie  fjifdbftüde 
Tann  man  mit  gemablencn  £>afelnüffen  pa* 
niren,  anftott  Semmeürumen;  e§  ift  febr 
gut. 


Wo.  36.  Slmtrrbnbtt  git  braten. 

Zutbaten  für  6  ^erfonen. 

3%  «fb.  frifdb,  Saig, 

1  Gi,  2  Gfelöffel  Milch, 

Saft  Pon  1  Gitrone. 

Va  ^?fb.  idutter. 


No.  34.  Fried  Sole. 

Quantity  for  (5  People. 

3l/i  lbs.  of  fish,  salt,  white  pepper, 

1  egg,  2  tablespoonfuls  of  milk, 
Some  flour,  1  cup  grated  rolls, 
Juice  of  1  lemon,  1  onion  sliccd 
thin, 

%  1b.  of  butter  for  frying. 

Preparation:  Skin  the  fish  by  running 
a  sharp  knife  around  the  tail;  loosen  the 
skin  from  the  meat  and  pull  downward 
over  the  head.  The  white  side  is  treated 
the  same  way,  the  tail  and  fins  are  short- 
ened  and  the  fish  cut  into  convenient 
pieces.  Every  piece  is  cleaned  well,  salted 
and  peppered,  the  lemon  juice  dripped  on, 
the  slices  of  onion  placed  on  top,  the  pot 
covered  up  and  the  fish  left  in  it  to 
simmer  V/2  to  2  hours.  l/2  hour  before 
serving  each  piece  is  dried,  dredged  with 
flour  and  dipped  into  the  egg  beaten 
with  the  milk  and  salt  and  then  into 
roll  crumbs. 

Tfie  butter  is  heated  and  in  it  the 
pieces  of  fish  are  fried  to  a  nice  brown 
color.  Serve  it  on  a  hot  platter,  garnish 
with  lemon  slices  and  parsley.  The 
brown  frying  butter  may  be  used  as 
gravy. 


No.  35.  Baked  Sole. 

Quantity  for  6  People. 

The  ingredients  and  preparation  are 
the  same  as  in  the  preceding,  No.  34. 
The  pieces  of  fish  are  put  into  boiling 
hot  lard  deep  enough  so  they  float,  and 
baked  to  a  golden  yellow  color. 

Serve  with  a  mayonnaise  or  caviar 
gravy.  See  Gravies  or  Dressings. 

Remarks:  The  pieces  of  fish  may  be 
rolled  in  finely  chopped  or  ground  hazel 
nuts  instead  of  bread  crumbs,  this  is 
very  fine. 


No.  36.  Fried  Gurnet. 

Quantity  for  6  People. 

3 1/2  lbs.  of  fish,  salt,  1  egg, 

2  tablespoonfuls  of  milk, 

Juice  from  1  lemon, 

%  1b.  of  butter. 
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©ie  TVifrtie. 


Fish. 


Zubereitung:  ©er  ftifcf)  trnrb  gut  gefäu* 
bert,  gctoafdjen  uub  gctrocfnet,  ber  £änge 
nach  geteilt,  bic  Giraten -ficrauSgelöft,  mit 
3ai$  Ben  gifd)  beftreuen,  mit  Citronenfaft 
beträufeln,  mit  (Ji,  meld)e§  mit  2  (Sfjlöffeln 
iWildj  berfcfylagen  ift,  beftreidjen  unb  in 
SDJeljl  panieren,  ©ie  93utter  peiß  toerben 
laffen,  ben  gifd)  bagu  tf)un,  im  23adofen 
unter  öfterem  23egtefeen  gu  fdjöner  garbe 
Mi  Stunbc  braten.  lUan  reid)t  99utterfauce 
ba3u. 


sJJo.  37,  Jyifdjrcftc  31t  üenuenbeu. 

SlletneS  ^ifdjragout  in  SäJtufdjeln  ober 
Heinen  formen. 

Zutljaten  für  6  sßerfonen. 

1  5ßfb.  gefönten 

1  iln^e  93utter, 

2  ©felöffel  SWeljl, 

V2  Sßint  füße  ober  fauerc  3afjne, 

3aft  bon  V2  Citrone, 

1  (Sfelöffel  ^armefanfä)e, 

3  Gfelöffcl  SBeifetoein, 

3al$,  1  ^Srife  tneifoen  Pfeffer, 

2  Gfelöffcl  ©emmelfrumen, 

1  3tiiddjen  33utter. 

Zubereitung:  ©ie  1  Unge  33utter  läfet 
man  bcrgcfycn,  ba§  3Wef)I  bagu  rühren,  mit 
ber  3afjnc  auffüllen,  SÖein  unb  (Zitronen* 
faft  baau,  aufrodjen  laffen.  ©ic  Sauce 
mufe  bid  fein.  Sollte  fie  aber  breiartig 
fein,  fo  tljuc  nodj  cttoa§  3at)ne  ober  ÜDhla) 
baau.  Saig,  Pfeffer,  ^armefanfäfe  bagu, 
nocf)  1  Minute  burdtfodicn  taffen,  ©en  gifd) 
in  Heine  Stüde  fdinetben,  in  bie  Sauce 
tfjun.  ©ie  2ftufdjclfd)alen  mit  ettna»J8ut* 
ter  au§ftrcid)cn,  mit  ber  gifdjmaffe  füllen, 
nid)t  31t  bolt  machen,  ein  toentg  feine  Sem- 
melfrumen  bariiber  ftreuen  unb  feljr  Heine 
Stiiddien  iöutter  barauf.  $m  Ofen  3U 
golbgclbcr  garbc  baden,  metd)e§  10  ÜDHnu* 
ten  Zeit  bcanfprudit,  gteid)  ferbiren. 

Sflcfonbere  Söemerfung:  üftatt  fann  biefe 
gifdjmufcfjeln  a!3  eine  feine  Ztuifdjenfpeife 
reidien  mit  ßopffalat. 


9fo.  38.  GroqucffcS  bau  Jviftf)- 

Zntljatcn  für  6  t^erfonen. 

1  9?fb.  gif  di  (ge!od)ter) , 

1  llnae  S3utter, 

3  Gftlöffel  SWeljl,  %  ^i«t  Sahne, 

1  Sfolöffcl  ©itronenfaft,  3  Sigelb, 

Sal3,  1  $rifc  Pfeffer, 

2  Citocife  mit  1  Sfelörfet  9ftild)  berrüb* 

ren, 

(£th>a3  2J?eIjI  3um  Sanieren, 
geh,  genügeno  311m  SBacfcn. 


Preparation:  The  fish  is  well  cleaned, 
dried,  cut  in  halves,  lengthwise,  the 
bones  taken  out,  salted,  seasoned  with 
lemon  juice,  dipped  into  egg  beaten  with 
milk  and  then  into  flour. 

Heat  the  butter  and  fry  the  fish  in 
the  oven  for  l/2  hour,  basting  it  often. 
Serve  a  butter  dressing  with  it. 


No.  37.  Small  Fish  Ragouts  in  Shells 
or  Small  Forms;  Utilizing 
Remnants  of  Fish. 

Quantity  for  6  People. 

1  lb.  boiled  fish,  Vi8  lb.  of  butter, 

2  tablespoonfuls  of  flour, 
y2  pt.  sweet  or  sour  cream, 

Juice  from  y2  lemon, 

1  tablespoonful  of  Parmesan  cheese, 

3  tablespoonfuls  of  white  wine, 

Salt,  white  pepper, 

2  tablespoonfuls  of  roll  crumbs, 

1  small  piece  of  butter. 

Preparation:  The  butter  is  heated. 

the  flour  stirred  in,  also  the  cream,  wine 
and  lemon  juice  and  boiled.  This  gravy 
should  be  thick;  if  too  thick,  add  more 
cream  or  milk,  salt,  pepper  and  Parme¬ 
san  cheese,  then  boil  one  minute.  Cut 
the  fish  into  small  pieces  and  put  into 
the  gravy.  Butter  the  Shells  with  this 
mass,  strew  the  bread  crumbs  on  and 
bake  this  in  the  oven  about  10  minutes, 
to  a  light  yellow  color.  Serve  imme- 
diately  after  taking  out  of  the  oven. 

Remarks:  This  dish  may  be  served 
as  a  fine  side-dish  together  with  head 
lettuce. 


No.  38.  Fish  Croquettes. 

‘Quantity  for  6  People. 

1  lb.  of  boiled  fish.  V»  lb.  of  butter. 
3  tablespoonfuls  of  flour,  $4  pt.  of 
cream, 

3  yolks  of  eggs, 

1  tablespoonful  of  lemon  juice, 

Salt,  1  pinch  of  pepper,  2  whites  of 
eggs,  beaten  with  1  tablespoonful 
of  milk, 

Flour,  lard  enough  for  frying. 


Tic  ftifriic. 


Fish. 


3ubercttuitg:  Xcr  gcfodjte  fttfd)  K>irb  *n 
Meine  ©tüddjen  geichnittcn.  1  111130  ©ut* 
ter  läfot  man  gergeqen,  liiert  bie  3  Gfe* 
löffel  IKYtjl  ba^u,  mit  ber  Sahne  auffüHcn; 
Gitronenfaft,  1  '^rifc  Sa(3  unb  Pfeffer  ba* 
au.  Xic  Sauce  ein  paar  Minuten  unter 
führen  lochen  (affen,  inufe  fefir  bief  fein: 
bie  3  Gigelb  bann  baju  rühren,  bett  tfifd) 
ebenfalls  ba^u  geben.  Tie  Piaffe  erfaltcn 
(affen,  deine  Groquetteb  baoon  formen,  in 
Gitueife  taudien  unb  in  Sftehl  ober  Semmel* 
(rinnen  panieren.  Xa$  Qfett  fod)enb  merben 
(affen,  bie  ^ifdicroquettcv  barin  311  gelb* 
gelber  Jvarbe  baden.  G3  mufe  fo  oicl  ^ett 
fein,  bau  lic  fd) Klimmen  (önnen. 

©efonbere  ©emerfung:  3Han  probirt  erft 
eine;  fotttc  es  nidjt  3ufammcnhalten,  ein 
toenig  nod)  ba3U. 


92 0.  39.  2fifrf|*SotfIcttcn. 

3uthatcn  für  6  ^erfonen. 

Tie  Zubereitung  unb  3ut^ntcn  ftnb  0e* 
nau  biefeiben  toie  bei  bortger  9?o.  38.  Tie 
aubcrcitetc  jyifchmaffc  formt  man  3U  (leinen 
Motelett»,  panirt  fie  genau  fo  rote  bie  Gro* 
quetteS,  bratet  bie  Koteletts  in  beider  ©ut* 
ter  3U  fd)öncr  Syarbc.  si)?an  (ann  bie  Mo* 
teletts  berfeinern  mit  gchadten  Gbampig* 
nons  ober  Mrebäfdiioän3cn. 


Preparation:  The  fish  is  eilt  into 
small  pieces.  The  V«  lb.  of  butter  is 
melted,  the  3  tablespoonfuls  of  flour 
stirred  in,  then  add  cream  and  season 
with  lemon  juice,  salt  and  pepper.  This 
gravy  is  cooked  a  few  ininutcs  and  must 
be  thick,  the  3  yolks  of  eggs  are  stirred 
in  and  the  fish  added.  After  this  mass 
has  cooled  off,  small  croquettes  are 
formed  which  are  dipped  into  the  white 
of  egg  and  flour  or  bread  ^crumbs.  Heat 
the  lard  to  rhe  boiling  point,  it  must  be 
enough  to  let  the  croquettes  float  in  it, 
and  bake  them  to  a  golden  yellow  color. 

Remarks:  Fry  one  croquette  first,  if 
it  should  not  stay  intact,  add  more 
flour. 


No.  39.  Fish  Cutlets. 

Quantity  for  G  People. 

The  preparation  and  ingredients  are 
the  same  as  under  No.  38.  Form  small 
cutlets,  bread  them  the  same  as  the  cro¬ 
quettes  and  fry  them  in  butter  to  a  nice 
color.  You  may  improve  them  with 
Champignons  or  crab  tails. 


92o.  40.  Jvifdjfornt  mit  Slnrtoffcht. 

3utbatcn  für  0  4*erfonen. 

IM2  ^fb.  gtfdj  (gefoebter), 

3  SBfb.  Martoffeln, 

1  ©tut  Sahne  ober  ibiild), 

%  $fb.  ©uttcr, 

2  Gfclöffel  2Nef>l, 

2  Gfjlöftel  ^armefanfäfe, 

SaU,  1  Tarife  Pfeffer, 

1  Gfcloffcl  «apern, 

1  Gftlöffcl  Scntmelfrumen. 

Zubereitung:  Ter  gefoefite  *Jifd)  Kiirb 
üon  ben  (Breiten  befreit,  unb  in  Stüde  ge* 
fdfnitten;  bie  roben  Kartoffeln  merben  $e* 
fdbält,  in  feine  Scheiben  qefdjnitten.  Gtnc 
ftorm  mit  ©utter  auSgefrricbcn,  eine  Scbidit 
Kartoffeln  bincingelegt,  bann  eine  Scbidit 
ftifcb ;  cs  fo  loieberbolen,  obenauf  Martof* 
fein.  Xic  Sauce  toirb  uerfertigt:  Tie  ©ut* 
ter  bergeben  (affen,  äftebl  baau,  mit  Sahne 
ober  9Wi(di  auf  rüden,  Sal3,  1  ^rife  ©feffer, 
©armefanfäfc  mit  Mapern  ba3u;  1  ©Zinutc 
(odten  lauen,  über  bie  JJifcbform  gieren.  Xic 
Sauce  barf  nidit  bid  lein.  ?luf  bie  5°rm 
ein  toenig  Semmclfrumen  ftreucn  unb 
(leine  Stiicfe  ©utter  obenauf.  Tic  ftifd)5 
form  1  Ms  Stunben  Iangfam  baden  Iaffen. 
^n  ber  ftorm  ferbiren. 

Mopffalat  ba3u  ferbiren. 


No.  40.  Fish  and  Potato  Pudding. 

Quantity  for  6  People. 

V/2  lbs.  of  boiled.fish,  3  lbs.  potatoes, 

1  pt.  of  cream  or  milk,  %  lb.  of 

butter, 

2  tablespoonfuls  of  flour, 

2  tablespoonfuls  of  Parmesan  cheese, 
salt,  pepper, 

1  tablespoonful  of  capers, 

1  tablespoonful  of  roll  crumbs. 

Preparation:  The  boiled  fish  is  cut 
up  fine,  the  bones  all  taken  out;  the 
raw  potatoes  peeled  and  sliced  fine.  The 
■  mold  or  tin  is  buttered  and  a  layer  of 
potatoes  alternating  with  a  layer  of  fish 
put  in  so  that  the  last  layer  will  be  po¬ 
tatoes. 

The  gravy  is  made  by  heating  the 
butter,  stirring  in  the  flour,  adding  the 
pepper,  Parmesan  cheese  and  capers. 
Cook  one  minute,  then  pour  over  the 
layers  of  fish  and  potatoes.  Strew  a  few 
bread  crumbs  on  top  and  place  the 
pieces  of  butter  on,  then  bake  slowly  ll/2 
hours.  Serve  in  the  dish  with  head  let- 
tuce. 


Xic  ftifdjc. 


Fish. 


Wo.  41.  Wcfnl, jener  (Subfifcl)  für 
(sruqucttc^. 

Zutbaten  für  0  Verfemen. 

2)ic  ^utboten  unb  3llbereitung  finb  ge= 
nau  biefelben  foie  bei  ÜJio.  38,  $ifd)cros 
qucttcä. 

$cfoitbcrc  Jöcmcrfung:  21?an  muß  bie 
^oefidp:  gcbtaud)cn:  fotltc  ber  (Jobftfd)  £U 
febarf  fein,  fo  mufe  man  ben  gtfd)  ein  paar 
3tunben  toäffern  ober  mit  foebenbem  Gaf¬ 
fer  ein  paar  Minuten  Rieben  laffen.  (2onjt 
bie  Zubereitung  nad)  9?o.  38  madjen.) 


Wo.  42.  £afdjc  bun  (Sobfifd). 

Zutbatcn  für  6  ^ßerfonen. 

IVj  *fb.  Gobfifd), 

1  Stüdcbcn  föutter, 

1  Gfelöffel  SKebl, 

%  $int  3abne. 

Zuberettung:  S)er  Gobfifd)  loirb  in  3tiid= 
eben  gefd)nittcn;  füllte  er  ^u  fdjarf  fein,  et* 
toaS  getoäffert.  Butter  oerlaufcn  taffen, 
äftcb!  ba^u,  mit  3abnc  auffüllcn,  gifd)  ba? 
3u  tbun,  10  Minuten  fodben  laffen.  2Beife= 
brob  in  ^d^eiben  fduieiben  unb  golbgetb  rö« 
ften.  Stuf  eine  glatte  legen,  "ben  $afdje 
auf  bem  S3rob  anriebten,  unb  ferbiren. 


Wo.  43.  Jyrifdic  geringe  ,ju  braten. 

12  frifebe  geringe,  3ala, 

1  Saffc  SWebb 
Yi  ^ßfb.  Butter  ober  gett. 

Zur  Sauce: 

Saft  oon  1  Citronc, 

1  Cfelöffcl  ^Seterfilie, 

%  5£fb.  braune  S3utter. 

Zubereitung:  2>er  .Stopf  ber  geringe 

mufe  gang  gelb  aitvfe'ben,  trenn  ber  gering 
frifd)  fein  foH;  fotrte  ber  51opf  rötblid)  ift, 
finb  bie  geringe  alt.  'Sic  geringe  toerben 
gefebuppt,  ausgenommen,  getoafd)en  unb  % 
3  tun  ben  gefallen,  büigclcgt,  nach  ber  Zeit 
troefnet  man  fic  ab,  paniert  ftc  in  ÜWcbl, 
tueldicS  man  mit  1  ^rife  Sala  unb  Pfeffer 
permifdit.  Sie  Butter  läßt  man  beife  tner* 
ben,  bratet  bie  geringe  unter  öfterem  9®cn* 
ben  au  fdiöner  ftarbe,  ober  in  febr  beifeem 
ftett.  ftiir  bie  Sauce:  %  ^ßfb.  föutter 
hellbraun  toerben,  tbut  ben  Saft  ber  Ci* 
trone  unb  fein  gebaefte  ^eterfilie  baau.  Sie 
gebratenen  geringe  ridftet  man  auf  einer 
beifeen  glatte  an.  Sie  Sauce  bariiber  gie= 
feen  unb  gleich  ferbiren. 


No.  41.  Salted  Codfish  Croquettes. 

Quantity  for  G  People. 

The  preparation  and  ingredients  are 
the  same  as  given  ander  No.  38,  Fish 
Croquettes.  If  the  codfish  is  too  salty 
soak  it  in  water  a  fevv  hours  or  simmer 
in  boiling  water  a  few  minutes. 


No.  42.  Codfish  Hash. 

Quantity  for  6  People. 

ll/2  lbs.  of  codfish,  1  small  piece  of 
butter, 

1  tablespoonful  of  flour, 
l/z  pt.  of  cream. 

Preparation:  The  codfish  is  picked  to 
pieces.  If  it  is  too  salty,  soak  it  a  few 
hours.  Heat  the  butter,  stir  in  the  flour. 
cream  and  fish  and  cook  for  10  minutes. 
Toast  slices  of  wheat  bread  and  serve 
the  fish  hash  on  this. 


No.  43.  Fried  Fresh  Herring 

Quantity  for  6  People. 

12  fresh  herring,  salt,  1  cup  of  flour, 

l/2  lb.  of  butter  or  lard. 

For  the  Gravy. 

Juice  from  1  lemon,  1  tablespoon¬ 
ful  parsley, 

%  lb.  butter. 

Preparation:  The  head  of  the  herring 
must  be  light  colored,  if  it  looks  red.  the 
herring  is  old.  The  herring  is  dressed, 
washed,  salted  for  45  minutes,  then 
it  is  dried  and  rolled  in  flour,  that  has 
been  mixed  with  salt  and  pepper.  Heat 
the  butter  and  fry  the  herring  in  it  to  a 
nice  color.  For  the  gravy.  brown  the 
butter,  add  the  juice  from  the  lemon  and 
fine  chopped  parsley. 

Serve  the  herring  on  a  hot  platter  and 
pour  the  gravy  over  it. 


1G7 


Tic  IViftbc. 


Fish. 


'Jiü.  44.  ^rntljrringc  311  mnrinicrcn. 

*  3utl)atcn  für  0  ^erfoncn. 

12  frifdK  geringe,  Sal3,  1  Taffe  Diel)!. 

Vi  $fb.  Butter  ober  ftett. 

8«r  Uinriunbe: 

•%  Ct.  Modieffig, 

%  Ot.  Kaffer, 

1  grofoc  Mtüicbel,  tu  Sdjeiben, 

20  «feffenörner,  0  helfen, 

6  Lorbeerblätter, 
l£tma3  Salfl. 

• 

Subcreitung:  Tic  geringe  loerben  ge* 
febuppt,  ausgenommen  uttb  gemafdjen,  % 
Stunbcn  gefallen  liegen  laffer.,  bann  ab* 
troefnen,  tn  SReljl,  meiebe*  man  mit  1  ^rife 
(Sala  unb  Pfeffer  ocrmifdjt,  panirt,  in  Ijci* 
feer  Butter  ober  febr  fod)cnbem  $ett  unter 
&cnbcn  AU  guter  braten.  Tic  3Jla* 

rinabc  ift:  £ffig*SLaffer,  ^fefferförner, 

helfen,  Lorbeerblätter,  3^icbcli*dieiben  unb 
etma§  Sal3  auffodien,  bann  falt  merben 
laffen.  Tie  gebratenen,  falten  geringe  in 
einen  (Steintopf  tfjun,  bic  falte  Ufarinabe 
barüber  giefeen.  1  Tag  bor  ©ebraud)  3U* 
bereiten. 


9Ju.  45.  Sal^cringc  31t  marinieren. 

3utbaten  für  6  ^erfonett. 

6  Sal3l}crtnge, 

1  s4?int  fauerc  ober  füfee  Saljnc,  ober 

SNildb, 

2  faure  Slcpfel,  1  f leine  3micbel, 

12  ^fefferförner,  4  helfen, 

2  Lorbeerblätter, 

©ffig  nad)  ©cfdjmad. 

.Subcrcttung:  Tic  Sal3bcrtnge  tuerben 

1  Tag  gctüäffcrt,  bann  ausgenommen  unb 
bic  £>aut  abgewogen.  Tie  geringe  in  be* 
liebige  Stüde  i^neiben,  fann  fic  aud)  gan3 
laffen,  in  eine  (£d)üffel  legen.  Tie  Sauce 
wirb  nun  aubereitet.  Tic  ÜDfild)  ober  ©ier, 
Tocldte  man  au»  ben  geringen  genommen 
bat,  merben  gut  gereinigt,  fein  gebadt,  mit 
etrnaS  Sffig  tiidjtig  berfdjlagen,  Sahne  ba* 
3U  gieren,  ülepfcl  unb  fidlen  unb 

baau  reiben;  matt  benufct  baS  IKcibcifen  ba* 
31t;  ^fetferförner,  helfen,  Lorbeerblätter 
aud)  aur  Sauce  tbun.  Tie  fertige  Sauce 
Aber  bic  geringe  gieren,  *4  ober  auch  1 
Tag  bie  geringe  in  ber  Sauce  liegen  laf* 
fett,  bie  Sauce  fdmtcdcn.  Tic  Geringe  in 
ber  Sauce  ferbiren.  Kartoffeln  in  ber 
Schale  baau  reichen. 

^cfonbcrc  Sfcmerfung:  Sauere  Sahne  ift 
am  heften  au  Pcrloenben  au  morinirten 
Salabcringett.  Tiefe  3ulicrci*unft  ift  febr 
flut. 


No.  44.  To  Marinatc  or  Picklc 
Herring. 

Quantity  for  6  People. 

12  fresh  herring,  salt,  1  cup  of  flour, 
l/i  lb.  of  butter  or  lard. 

For  Marinating. 

qt.  vinegar,  qt.  water, 

1  large  onion,  sliced, 

20  pepper-corns,  6  cloves,  6  bay-leaves, 
Some  salt. 

Preparation:  The  herring  are  dressed, 

washed,  salted  for  45  minutes;  after  that 
they  are  dried,  then  rolled  in  flour  mixed 
with  salt  and  pepper  and  fried  in  butter 
or  lard  to  a  nice  color. 

For  marinating  boil  vinegar,  water, 
pepper,  cloves,  bay-leaves,  sliced  onion 
and  salt  and  cool  it.  The  fried  herring 
are  cooled  and  put  into  a  stone  jar  and 
the  fluid  poured  over.  To  be  prepared 
one  day  before  serving.  . 


No.  45.  Marinated  Salt  Herring. 

Quantity  for  6  People. 

6  salt  herring,  1  pt.  sour  or  sweet 
cream  or  milk, 

2  sour  apples,  1  small  onion,  12  pep¬ 
per-corns, 

4  cloves,  2  bay-leaves,  vinegar  to 
ta9te. 

Preparation:  The  salt  herring  are 

soaked  for  one  day,  then  dressed  and 
skinned.  If  you  wish  you  may  cut  them 
into  pieces  or  leave  them  whole  and  put 
them  into  a  dish.  The  gravy  is  then 
prepared. 

The  milt  and  roe  taken  out  of  the 
herring  are  well  cleaned,  chopped  and 
beaten  with  vinegar,  cream,  grated  apples 
and  onions,  pepper,  cloves  and  bay- 
leaves.  Pour  this  dressing  over  the  her¬ 
ring  and  let  stand  for  l/2  to  1  day.  Serve 
the  herring  in  the  gravy  and  potatoes  in 
their  jackets. 

Remarks:  Sour  cream  is  best  to  use 
with  marinated  or  pickled  herring.  This 
preparation  is  very  good. 


Xic  ^tfdje. 


Fish. 


Wo.  4(5.  3fllgl)criitgc  31t  marinieren  auf 
einfache  Wrt. 

Zutljaten  für  6  Sßerfonen. 

6  3aläf)cringc,  1  $int  SBeineffig, 

1  grofjc  Zimbel,  in  3djei6en, 

12  $fetferförner, 

6  helfen,  2  Lorbeerblätter. 

Zubereitung:  S)ie  geringe  tuerben  au3? 
genommen  unb  abgewogen,  Yi  £ag  geluäf? 
fort,  in  beliebige  Stücfe  fdjneibcn.  5Wan 
fann  fic  and)  gang  laffen  unb  in  einen 
(steintopf  legen.  £)en  Gffig  mit  xh  Sßint 
Gaffer  auffodjen,  unb  fall  merben  laffen. 
Huf  bie  geringe  tput  man  alle  angegeben 
neu  ©chntrge  unb  gief^t  ben  falten  Gffig 
bariiber.  Sie  £>ering§mild)  fann  man  mit 
bagu  legen. 


Wo.  47.  ,§cring3falat 

Zutljaten  für  6  Verfemen. 

3  Sal^Ijeringc, 

15  gefodjte,  gefdjälte  Kartoffeln, 

3  rtcpfcl,  V±  $fb.  falten  traten, 

%•  $fb.  Zungenluurft, 

M  $fb.  etngemactjte,  rotfje  Witben, 

2  (salggurfcn,  2  ^feffergurfen, 

3  Ijart  gefod)tc  Gier, 

1  Zmtcbel,  1  3TI)ccIöffeI  SWoftrid), 

4  Gfelöffel  Del, 

1  Sßrife  (salg  unb  Pfeffer, 

1  $rifc  Zuder,  Gffig  nad)  ©efdjmad, 
%  $int  Bouillon. 

Zubereitung:  geringe  ioerben  V2  Sag 

getoäffert,  ausgenommen,  abgewogen,  ent? 
grätet,  bann  in  gleidjmäfeigc  Stüdefan  ge? 
fmnitten;  Kartoffeln,  ?lcpfel,  traten, 
23urft,  ©urfen,  rotlje  Wiibcn,  2  Ijart  §c? 
foditc  Gier,  Zftncbcl  aud)  in  glcidjmäfttgc 
Stiiddjen  fdjneiben;  bieS  atleS  mit  Del,  1 
H^rife  Saig,  Pfeffer,  Sfaoftrid)  bermengt;  1 
$rife  Zucfcr  in  Gffig  tfjun,  aud)  bagu,  unb 
ettuaS  Bouillon,  Sen  Salat  in  einer  ©Ia§? 
fdjüffct  anrid)tcn,  mit  fein  geljadtem  Gi? 
tneife  unb  Gigclb  unb  ©urfen,  rotfjen  Wii? 
ben  ben  Salat  garniren.  S07it  aufgerollten 
SarbeHenf)äIften  fann  man  ben  £>cringfa? 
lat  aud)  garniren. 


Wo.  48.  .{mntmer  gu  fodjctt. 

Zutljaten  für  6  Sßerfonen. 

3  Hummern,  2 %  ^fit, 

KodienbeS  Gaffer,  3alg, 

12  Pfeffer förner. 

Zubereitung:  Die  öummern  merben  in 
Säüafjer  mit  einer  dürfte  gereinigt,  inbem 
man  fie  mit  ber  tinfen  ftanb  am  Wilden 
feftpält  unb  mit  ber  rechten  $anb  reinigt. 
Stuf  bieje  Hrt  finb  fie  meprloS.  Sa»  2Baf? 
fer  tuirb  in  ber  Zc^  gnm  Kodjcu  gebrad)t; 


No.  46.  Marinated  Salt  Herring. 

A  Simple  Way. 

Quantity  for  6  People. 

6  salt  herring,  1  pt.  wine  vinegar, 

1  large  onion,  sliced,  12  pepper-corns, 

6  cloves, 

2  bay-leaves. 

Preparation:  The  herring  are  dressed, 
skinned  and  soaked  in  water  for  y2  day, 
then  cut  into  desirable  pieces  or  left 
whole.  Cook  the  vinegar  with  ]/2  pt.  of 
water  and  cool.  Put  all  given  spices  on 
the  herring  and  pour  the  cold  vinegar 
over.  The  milt  may  be  put  in  also. 


No.  47.  Herring  Salad. 

Quantity  for  6  People. 

3  salt  herring,  15  boiled,  peeled  po- 
tatoes, 

3  apples,  *4  lb.  cold  roast,  %  lb. 
tongue  sausage. 

]4  lb.  pickled  beets,  2  salt  pickles,  2 
pepper  pickles, 

3  hard  boiled  eggs.  1  onion,  1  tea- 

spoonful  mustard, 

4  tablespoonfuls  of  oil,  a  pinch  of 

salt,  pepper, 

1  pinch  of  sugar,  vinegar  to  taste, 

Yz  pt.  bouillon. 

Preparation:  The  herring  are  soaked 
in  water  for  y2  day,  then  dressed, 
skinned,  the  bones  taken  out,  and  cut 
into  equal  parts.  Potatoes,  apples,  roast, 
sausage,  eggs,  onion,  pickles,  beets,  all 
cut  up,  mixed  well  and  seasoned  with 
oil,  salt,  pepper,  mustard,  sugar  and 
vinegar,  then  bouillon  added.  The  salad 
is  served  in  a  glass  dish  and  garnished 
with  minced  white  of  egg,  yolk  of  egg, 
pickles  and  beets.  You  may  also  garnish 
with  sardelles  cut  in  halves  and  rolled. 


No.  48.  Boiled  Lobster. 

Quantity  for  6  People. 

3  lobsters,  2J/2  lbs., 

Boiling  water, 

Salt,  12  pepper-corns. 

Preparation:  The  lobster  is  cleaned 
in  water  with  a  brush,  by  taking  hold 
of  its  back  with  the  left  hand  and  using 
the  brush  with  the  right.  In  this  way  it 
is  harmless.  The  water  is  brought  to 
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nun  ftccft  man  bie  Hummern  mit  bem  Mopf 
werft  in  ba*  fodienbc  Malier,  woburd)  fic 
fofort  getöbtet  werben.  Der  Dopf  wirb  3U* 
gebedt,  läfot  bic  Hummern  5  Minuten  fo* 
du’u  unb  8tunbeu  an  ber  Seite  aieljen. 
Dann  nimmt  man  fie  auo  bem  SBaffer,  le^t 
fic  abgeirodnet  auf  ein  ©rett,  bricht  bie 
Sdjeeren  ab,  fpaltet  ben  Rümmer  bom 
Mopfc  bi#  3um  Sdbmaiue  fauber  auf,  ba* 
mit  eS  2  egale  Hälften  finb.  HWan  ftcllt  nun 
bie  fiummerljälften  aufrecht  auf  eine  ©lat* 
te,  ftccft  ein  Sträufadjen  v4^etcrfilie  oben 
hinein,  mit  Salatblätteru  ben  Rümmer  um* 
hängen  unb  bie  SdjWänae,  bie  geöffneten 
Sdjeeren  unb  ©einftaiefefien  fdjön  fierumle* 
gen.  jjur  Sahne  gerührte  Butter  ober 
©utterfügeldjen  reidit  man  basu,  audj  eine 
©iatjonnaifenfaucc. 

©efonbere  ©emerfung:  Sdjeeren  unb 
©einftüde  legt  man  gwifeben  ein  Tuch  unb 
fdilägt  fie  borfidjtig  auf.  bamit  bas 
00113  bleibt,  QJröfoere  Hummern  fönnen  1 
«tunbe  fodjcn. 


Wo.  49.  tonltcr  Kummer. 

3uthaten  .für  6  ©erfonen. 

Zubereitung  unb  3u^ntcn  finb  genau 
biefelbcn  wie  bei  Höriger  Wo.  48.  xBenn 
ber  £>ummer  gar  ift,  fdirecft  man  ba£  $um* 
mernwaffer  mit  einer  fcafje  falten  ©taffer# 
ab,  labt  ben  Kummer  barin  erfalten,  trod* 
net  ihn  ab,  legt  ihn  1  Stunbe  unter  ein  be* 
fd) Werte 3  ©rett,  beftreidjt  ben  Rümmer 
bann  mit  Cd  unb  ridjtct  ihn  wie  beit  war* 
men  Rümmer,  aufgefpalten,  redit  fdjön  an. 
ÜDfan  reidit  Wfationnaifenfauce  ba^u. 


Wo.  50.  .f?ununer*(sronnettes  ober 
föoteletten. 

Zutljaten  für  6  ©erfonen. 

jHcfteocrrocnbung  oon  vummer:  Die  Zn* 

thaten  unb  Znbcreitung  finb  genau  bicfel* 
ben  Wie  in  Wo.  38,  fyifdjcroquctte*,  unb 
Wo.  39,  JvifdjfotelettS. 


boil  in  the  meantime  with  salt  and  the 
12  peppcr-corn9,  then  the  lobsters  are 
put  in  head  first,  which  kills  them  in- 
stantly.  Boil  5  minutes,  then  set  aside 
to  simmer  45  minutes.  After  this  time 
take  out  the  lobsters,  dry  them  and  put 
them  on  a  board,  break  off  the  claws 
and  tail  and  split  the  body  into  halves. 
Arrange  these  halves  upright  on  a  plat¬ 
ter,  put  a  bunch  of  parsley  in  the  top, 
place  lettuce  leaves  around  and  also  the 
tails,  cracked  claws  and  legs. 

Creamed  butter  or  butter  balls  are 
served  with  it,  also  a  inayonnaise  dress- 
ing. 

Remarks:  Claws  and  legs  are  placed 
into  a  cloth  and  carefully  cracked 
so  the  meat  is  not  crushed.  Large 
lobsters  may  boil  1  hour. 


No.  49.  Cold  Lobster. 

Quantity  for  6  People. 

Preparation  and  ingredients  are  the 
same  as  in  the  preceding,  No.  48. 
When  the  lobster  is  done,  pour  a  cup- 
ful  of  cold  water  into  the  hot  water 
and  let  the  lobster  cool  in  it.  Then  take 
it  out,  dry  it  and  press  it  linder  a  heavy 
board  for  one  hour.  When  serving  brush 
it  with  oil  and  prepare  it  like  the  warm 
Jobster.  A  mayonnaise  dressing  is  nice 
with  it. 


No.  50.  Lobster  Croquettes  or  Cut- 

lets. 

Quantity  for  6  People. 

Utilizing  leavings  of  lobster. 

The  preparation  and  ingredients  are 
the  same  as  those  given  under  No.  38 
and  39,  Fish  Croquettes  or  Cutlets. 


Wo.  51.  £ninmer,  ein  feines  Wnqont  in 
'JWitfdjelfdialcn  ober  mtf  ge* 
röftetem  ©rob. 

Zutfjaten  für  0  ©erfonen. 

2  Hummern,  3  ©fb.,  %  ©fb.  ©uttcr, 

2  (fnlöffel  SWeljl,  ©int  ©ouillon, 

1  Tqcclöffcl  ftleifdiertraft, 

1  ©rife  Sal3  unb  Pfeffer, 

1  ©rife  3ndcr, 

1  (fklöffcl  (iitronenfaft, 

4  ©fefferförner,  1  pfeife. 


No.  51.  Lobster  Ragout  in  Shells 
or  on  Toast. 

Quantity  for  6  People. 

2  lobsters,  3  lbs.,  ^  lb.  of  butter, 

2  tablespoonfuls  of  flour,  ]/2  pt.  bouil- 
lon, 

1  teaspoonful  of  meat  extract, 

1  pinch  each  of  salt,  pepper,  sugar, 

1  tablespoonful  of  lemon  juice, 

4  pepper-corns,  1  clove,  14  piece  of 
bay-leaf. 
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*  Vi  Stiicf  Lorbeerblatt, 

M&  Stücf  ^triebel,  2  Ifßlöffel  Wfabeira, 
Mi  ^int  SÜßeifemetn, 

Ml  s4$iut  Champignon!, 

3  Xrüffcln. 

Zubereitung:  Xer  Rümmer  toirb  ge; 

fod)t  nach  Wo.  48.  Waqjbem  ber  Rümmer 
gar  ift,  mirb  alle!  f^Ieifcl)  hcrau!gebrochen 
unb  in  fd)öuc  Stücfdjen  gefdjnitten.  S)ie 
Schalen  flopft  man  f lein.  Xa!  Mi  s^fb. 
Butter  läf^t  man  braun  merben,  SD^-epl  ba; 
3u,  mit  93ouiHon  ober  Üöaffer  auffüllen,  bie 
aerflopften  «Skalen  ba^u,  fylcifcfje^traft, 
Sal3,  Pfeffer,  Zucfer,  (Sätronenfaft,  Steife, 
Lorbeerblatt,  Zwiebel,  W?abeira;  ober  Söeift; 
mein,  Xomaten;  bie»  ade!  31t  ber  Sauce 
eiuc_  l)albc  Stunbe  focfjcn  taffen.  Xic  Sauce 
muß  fetjr  gefchmacfboE  fein  unb  feimig, 
burd)  ein  feine!  Sieb  ftreicficn.  Wian  muß 
%  $int  Sauce  haben.  (Champignon!  in 
Stücfcfjcn  fdjneiben,  Xri'tffcln  flöten,  fein 
hacfen,  31t  ber  gefiebten  Sauce  thun,  aud) 
beu  Rümmer.  Xic  9J?affe  in  fWufcheln 
ober  anbere  Heinere  formen  füllen  unb 
5 — -10  Minuten  im  Dfen  baden  Iaffen,  ober 
äßeifebrob  röften,  auf  eine  glatte  legen  unb 
ba!  Wagoitt  ffeiß  barauf  anridjtcn. 

Zcfoubcre  Zentcrfitug:  (£3  ift  ein  feine! 
Zmifd)cngerid]t. 


%  of  an  onion,  2  tablespoonfuls  of 
Madeira, 

M&  pt.  of  white  wine,  Pt.  of  Cham¬ 
pignons, 

3  truffles. 

Preparation:  The  lobster  is  prepared 
as  given  under  No.  48.  After  the  lobster 
is  cooked,  all  meat  is  picked  out,  reserv- 
ing  the  coral,  which  is  pulverized.  The 
%  lb.  of  butter  is  browned  with  the  flour, 
bouillon  or  water  added  and  the  coral 
put  in.  Meat  extract,  salt,  pepper,  sugar, 
lemon  juice,  cloves,  bay-leaves,  onion, 
Madeira,  white  wine  and  tomatoes  added 
and  this  is  all  cooked  J/2  hour.  This 
gravy  must  be  very  savory  and  smooth. 
It  is  strained  and  must  be  about  44  of  a 
pint.  The  Champignons  are  cut  into 
small  pieces,  the  truffles  peeled  and 
chopped.  then  add  the  Champignons,  truf¬ 
fles  and  lobster  to  the  strained  gravy. 
This  mass  is  filled  into  buttered  Shells  or 
small  forms  and  baked  in  oven  for  5  to 
10  minutes.  Serve  on  slices' of  toast. 

Remarks:  This  is  a  fine  side-dish. 


Wo.  52.  ,S>mnntcr  31t  röften. 

Zuthatcn  für  6  ^erfonen. 

Zubereitung  unb  Zuraten  finb  genau 
biefelben  mic  bei  Wo.  48.  $ft  ber  pum= 
mer  getoefjt  unb  gefpalten,  fo  beträufelt 
mau  ba!  fyleifcp  mit  heißer  33utter  unb  rö; 
ftet  ben  pummer  nod)  10 — 15  Minuten. 
Wfau  reidit  eine  Wfationuaifcnfauce  mit  fein 
gehadtem  ©urfengemifcf)  ba3U 

Zcfonbcrc  SBemerfung:  Xer  Rümmer  ift 
am  beften  im  ©aSofen  31t  röften. 


Wo.  53.  Slrcbfc  31t  födjen. 

Zuthatcn  für  0  Verfemen. 

24  ftrcbfc,  geniigenb  Gaffer, 

1  große  Zwiebel,  in  Scheiben, 

2  (rfelöffel  SVümmcl,  Sal3. 

Snitcc: 

Mi  $fb.  Söutter, 

2  ©ßtöffel  fein  gehaefte  ^etcrfilie. 

Zubereitung:  Xie  ßrebfe  merben  gerei; 
nigt  mic  bie  pummern.  (Siehe  Wo.  48.) 
Xa!  Gaffer  läßt  man  fod)en,  Sat3,  Slünt; 
met  unb  Zuücbctfdieiben  ba3u.  Xic  .ftrebfe 
einzeln  hinein  thun,  ba!  28  aff  er  muß  im; 
mer  fodien,  bamit  bie  Ärebfe  gleich)  fterbeu. 
Läßt  fie  3  Minuten  fodien,  bann  3iigebecft 
Iangfam  % — 1  Stunbe  3tehen.  W?an  rid); 
tet  bie  Mrcbfe  amifdfen  einer  Serbiette  an. 
Xie  Zuttcr  läfat  man  heiß  merben,  bie  fein 
gehaefte  '^ctcrfilie  ba3u  thun. 


No.  52.  Baked  Lobster. 

Quantity  for  6  People. 

The  preparation  and  ingredients  are 
the  same  as  given  under  No.  48.  When 
the  lobster  is  cooked  and  split,  hot 
butter  is  dripped  011  and  the  lobster 
baked  in  it  for  10  to  15  minutes. 

A  mayonnaise  dressing  and  chopped 
pickles  are  nice  with  it. 

Remarks:  It  is  best  to  bake  the 
lobster  in  a  gas  oven. 


No.  53.  Boiled  Crawfish  or  Crabs. 

Quantity  for  6  People. 

24  crabs,  sufficient  water,  1  large  onion, 
sliced, 

2  tablespoonfuls  of  caraway,  salt. 

The  Gravy. 

%  lb.  of  butter,  2  tablespoonfuls  of 
chopped  parsley. 

Preparation:  The  crabs  are  cleaned 
like  the  lobster.  See  No.  48.  The 
water  with  caraway  seeds,  salt  and 
sliccd  onion  is  boiled  and  the  crabs  put 
in  one  by  one.  The  water  must  boil 
constantly,  so  that  the  crabs  are  killed 
instantly.  Boil  3  minutes,  then  set  aside 
to  simmer  44  to  1  hour.  Serve  the  hot 
crabs  on  a  napkin.  For  gravy  or  dress¬ 
ing.  take  hot  butter  mixed  with  minced 
parsley. 
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Wo.  54.  Mrcbofutclcttcn  nlo  Wcntüfc« 

bcilagc. 

Zutfiaten  für  6  ©erfoncn. 

36  MTebfc,  1  linjc  Butter, 

2  Giaelb  1  Gi 
1  ©nie  Salj  unb  Pfeffer, 
l  Xljccloffel  ttitronenfaft, 

1  Xaffc  feine  Semmelfrumen, 

%  ©fb.  ©utter,  aum  braten. 

Zubereitung:  2)ie  Mrebfe  tnerben  nach 
Wo.  53  gefodjt,  bad  ffleifdj  bcrauSgebrodhen, 
18  Sdieeren  ober  ©eine  jjurücfgelegt.  2>a3 
MtebSfleifd)  loirb  gröblid)  gebaeft,  bie  1 
U113C  ©utter  gur  Sahne  gerührt,  bie  2  Gi* 
gelb  ba^u,  ba§  ftrcbsfleiid)  ba3U,  mit  Gis 
tronenfaft,  0al3  unb  Pfeffer  abfdjmccfen, 
Heine  iiotclettfben  babon  tormen,  in  3er* 
fdjlagenev  Gi  taudjen,  unb  in  Semmelfru* 
men  panieren.  2)ic  ©utter  ficife  merben  Iaf* 
fen  unb  auf  beiben  Seiten  bie  Motelctte  3U 
fdioner  ftarbe  braten.  ^n  jebeö  Kotelett 
tlnit  man  1  Sdhccre  ober  ©ein  bmdnfterfen 
al§  Slotclettfnodjen.  Wian  richtet  bie  $ote* 
lett§  um  Spargelgemüfc  ober  Grbfcn. 

©cfoitbere  ©emerfunn:  ©on  bem  $nncrn 
ber  SVrcbfc  ift  eine  gute  ^rebSfaucc  3uaube* 
reiten. 


Wo.  55.  ftrcborngoitt. 

Zuthatcn  für  6  ©erfonen. 

50  Mrebfe,  Vi  ©fb.  ©utter, 

3  Gnlötfcl  3Hef)I, 

1  ©int  ©ouiUon, 

Gttua3  Gbampignontoaffer, 

V4  Söeinglaä  ©>eifemein, 

1  Gfelöftel  Gitronenfaft, 

1  ©rtfc  Sal3  unb  ©feffer, 

2  Gigelb,  Mz  ©int  Gbampignon3. 

Zubereitung:  X'ic  Ätebfc  tnerben  gar  ge* 
foefit.  (Siebe  Wo.  53.)  S)a§  &reb£fletfd) 
berauegebrodten  unb  in  Stüddbcn  gefdmit* 
ten,  aud)  bie  5hreböfdnoän3e.  2)ie  Skalen 
unb  ficiber  tnerben  aerftofeen,  mit  bem  M 
©fb.  ©utter  burcbgctcbtnibi*  9WeI)I  baau,  et* 
lna3  bräunen  Iaifcn  unb  mit  ©ouillon, 
Gbarnpignonmafier,  üökifotnein,  Gitronen* 
faft,_SaI,3,  ©feffer  auffüllen.  %  Stunbcn 
bie_  Sauce  langt  am,  flugebedt,  !od)en  Iajjen, 
biefclbc  burdb  ein  feines  Sieb  ftreidjen, 
ÄrebSfleifdi  unb  Champignons  baau,  peife 
tnerben  Indien.  $n  Wfufcbclfdialen  füllen 
unb  ß  SWinuictt  im  Cfen  baden  Iafien  ober 
in  ©aitctdien  füllen,  tneldte  man  jubereitet 
genau  nach  Wo.  29,  9üublg.  3,  SMbSmild)* 
©aftete.  (Siebe  nadt  .^aloflcifdt.  Wo.  29.) 
?Iudi  fann  man  baS  Wagout  auf  gerottetem 
23eifobrob  anriebten. 


No.  54.  Crab  Cutlets  with  Vege- 

tables. 

Quantity  for  0  Fcople. 

36  crabs,  V«  lb.  of  butter,  2  yolks  of 
eggs, 

1  egg,  salt,  pepper, 

1  teaspoonful  of  letnon  juice, 

1  cupful  of  roll  crumbs, 

]/2  lb.  of  butter  for  frying. 

Preparation:  The  crabs  are  prepared 
and  cooked  as  given  under  No.  53.  The 
meat  picked  out,  18  claws  or  legs  laid 
aside.  The  meat  is  coarsely  minced,  then 
mixed  well  with  creamed  butter,  2  yolks 
of  eggs,  lemon  juice,  salt  and  pepper 
and  small  croquettes  made  from  this 
mass.  Dip  in  beaten  egg  and  roll 
crumbs.  Heat  tlie  butter  and  fry  these 
croquettes  in  it  011  both  sides  to  a  nice 
color.  Into  each  put  a  claw  or  leg.  Ar- 
range  the  croquettes  around  asparagus 
or  peas. 

Remarks:  A  good  crab  dressing  may 
be  prepared  from  the  meat  of  crabs. 


No.  55.  Crab  Ragout. 

Quantity  for  6  People. 

50  crabs,  *4  lb.  of  butter,  3  table- 
spoonfuls  of  flour, 

1  pt.  bouillon,  some  Champignon 
water,  , 

J4  wineglassful  of  white  wine, 

1  tablespoonful  of  lemon  juice, 

1  pinch  of  salt  and  pepper, 

2  yolks  of  eggs,  l/2  pt.  Champignons. 

Preparation:  The  crabs  or  crawfish  are 
cooked  the  same  way  as  given  under 
No.  53,  the  meat  all  picked  out,  also  out 
of  the  tails  and  cut  into  small  pieces. 
The  coral  is  pulverized  and  cooked  in  V4 
lb.  of  butter  together  with  flour  browned 
in  it.  The  bouillon,  the  Champignon  wa¬ 
ter,  white  wine,  lemon  juice,  salt,  pepper 
added  and  cooked  for  15  minutes  in  a 
covered  pan  or  dish.  This  gravy  is  then 
strained  thru  a  fine  sieve  and  the  crab 
meat  and  Champignons  put  in.  This 
mass  is  filled  into  Shells  or  patties  and 
baked  in  oven  5  minutes.  (See  Chapter 
3,  No.  29,  Veal  Swcetbread  Patties).  You 
can  also  serve  this  ragout  on  toast. 
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Üfto.  56.  9(nftcrn. 

Zutljaten  für  6  ^erfonen. 

G  S)ufecnb  Sluftern,  1  Vj  Gitronen. 

Zubereitung:  G)ic  Lüftern  iuerben  mit 
einem  Bufternbredier  geöffnet,  mit  einem 
tleinen  SJleffer  gefäubert.  2luf  eine  glatte 
legt  man  eine  ©erbiette,  richtet  bie  Lüftern 
gierlirf)  alle  natf)  einer  Seite  an,  unb  gar* 
nirt  fie  mit  Gitronenadjteln. 


Wo.  57.  9luftcrn=$aftcten. 

Zutljatcn  tür  6  Verfemen. 

2 M>  2>uf3enb  Lüftern, 

1  Gftlöffcl  23utter,  1  Gfelöffel  Wfeljl, 

2  Gftlöffel  Sabne, 

1  Xbcclöffel  Gitroncufaft, 

1  ^Srife  Saig,  1  ^grife  Pfeffer, 
$aftetenteig. 

Zubereitung:  GMc  Söutter  läßt  man  Der? 
geljen,  W£cl)l  bagu,  Sabne,  Gitronenfaft, 
Saig,  Pfeffer,  Sluftern  bagu,  einmal  auffo- 
cf)en  laffen,  febmeefen.  kleine  hafteten  ma= 
cfjen,  nad)  Wo.  29,  Slalb^mild)  *  hafteten. 
(Siebe  nad)  ?lbtblg.  3,  Wo.  ‘Z9.)  2>ie  ^afte* 
ten  füllen.  mit  bem  Wuftcrnragout,  in  ben 
Ofen  nod)  einige  Minuten  ftellen,  glcid) 
ferbiren.  $ft  ein  gute§  QJcridjt. 


Wo.  58.  (Gebarfcnc  51  it ft ern  ober 

Whtfcfjcln. 

Zutljaten  für  6  s-]8erfoncn. 

3  ©ubenb  Sluftcrn, 

1  SBrtfe  Saig  unb  Treffer, 

Gttoa§  Gitronenfaft, 

1  STaffe  feine  (Semmelfrumen, 

%  ^gfb.  Butter. 

Zubereitung:  2>ic  Wuftcrn,  lucldic  bor* 
bereitet  finb,  inerben  mit  Gitronenfaft  be* 
träufelt,  in  Semmelfrumen,  locld)e  mit 
Saig  unb  ein  loenig  Pfeffer  bermifd)t  finb, 
fdineU  paniert,  $n  ber  3eit  läfet  man  bie 
Butter  IjcIIbraun  locrben  unb  bie  panierten 
Wuftern  )d)ncll  unter  Umtocnbcn  fnuSprig 
baden.  W?an  gibt  fie  al*  (Garnitur  gu  Spi^ 
nat,  Snuerfraut  unb  fyifdicn. 


Wo.  59.  8(ünt  non  Slitftcrii  ober 
Wiufifycln. 

Zutljaten  für  6  ^erfonen. 

50  Puffern  ober  SWufdjeln, 

Saft  bon  2  Gitroncn, 

4  Gfelöffcl  Oel, 

Saig,  tociftcn  Pfeffer, 

2  Gfelöffcl  fein  getniegte  Sßctcrftlie. 

Zubereitung:  £)ic  3Wufdjeln  ober  Sluftcrn 
locrben  mit  ben  angegebenen  Zutbatcn  ge* 
mengt,  in  einer  6Jla§fdniffcI  angeridüct, 
mit  grünem  Salat  garnirt. 


No.  56.  Oysters. 

Quantity  for  6  J^eople. 

6  doz.  oysters,  1 1/2  lemon. 

Preparation:  The  oysters  are  opened 
with  an  oyster  knife  and  cleaned  with  a 
small  knife,  then  placed  on  a  platter 
covered  with  a  napkin,  garnishing  with 
slices  of  lemon. 


No.  57.  Oyster  Patties. 

Quantity  for  6  People. 

2l/2  doz.  oysters,  1  tablespoonful  of 
butter, 

1  tablespoonful  of  flour,  2  table- 
spoonfuls  of  cream, 

1  teaspoonful  of  lemon  juice,  salt, 
pepper, 

Pie  ernst. 

Preparation:  The  butter  is  melted, 
flour,  cream,  lemon  juice,  salt,  pepper 
and  oysters  put  in,  then  boiled  up  once. 
Small  patties  are  formed  as  given  under 
Chapter  3,  No.  29,  Veal  Sweet  Bread 
Patties.  Fill  the  patties  with  the  oyster 
ragout,  bake  in  oven  a  few  minutes,  then 
serve  at  once.  This  is  a  fine  dish. 


No.  58.  Fried  Oysters  or  Clams. 

Quantity  for  6  People. 

3  doz.  oysters,  salt,  pepper,  some 
lemon  juice, 

1  cupful  of  fine  roll  crumbs,  %  lb. 
of  butter. 

Preparation:  The  prepared  oysters 
are  put  into  a  dish,  the  lemon  juice 
dripped  on  and  breaded  with  crumbs, 
which  are  mixed  with  salt  and  pepper. 
In  the  meantime  brown  the  butter  and 
fry  the  oysters  crisp.  Serve  them  with 
spinage,  Sauerkraut  and  fish. 


No.  59.  Oyster  or  Clam  Salad. 

Quantity  for  6  People. 

50  oysters  or  clams, 

Juice  from  2  lemons,  4  tablespoon- 
fuls  of  oil, 

Salt,  white  pepper,  2  tablespoon- 
fuls  of  chopped  parsley. 

Preparation:  The  oysters  or  clams 

are  mixed  with  the  given  ingredients, 
put  into  a  glass  dish  and  garnished  with 
green  lettuce  leaves. 
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Fish. 


Xic  fttfriic. 


'Jiü.  (>().  'JDiiifdiclii  mit  Wcio  in  bcr 
Sturm. 

gutfyaten  für  0  sJ$erfonen. 

50  SRufcbfln, 

1  XbcelÖffel  Sala,  1  ^int  'ÜUeifeiDeiit. 

Zum  '.Heia: 

V»  ©fb.  ÜHeiä,  1  '4$  int  Bouillon. 

Zur  3nucc: 

V i  ^Bfb.  ©utter, 

3  ^Blöffcl  2Wcl)l, 

%  'J>mt  £af)nc  ober  Sftilcb, 

2  GjUöffcl  fein  gebaefte  Champignon-*, 

1  GHlöffcl  Gttroncnfaft, 

3  Eigelb, 

Mi  Gfelöffel  '4$armefanfäfc. 

Zubereitung:  Xic  ÜDlufdjeln  merben  mit 
einer  ©ürfte  in  faltem  Gaffer  gereinigt. 
lUian  muß  bic  äJiufdieln  fo  lange  bürften 
unb  fo  ott  rrifcbcö  2i>ancr  nehmen,  bi»  ba3 
Gaffer  flar  bleibt.  2Beifemein  unb  2aU  in 
einen  Xopf  tl)un,  bic  ilJfufcbcln  ba^u  unb  fo 
lange  aut  beut  fyeuer  laffen  unb  )tf)mcnfcn, 
bis  bie  ÜUfufdfcIn  fid)  öffnen.  Xcr  Inhalt 
mirb  auS  ben  Schalen  genommen,  Schalen 
meggemorfen;  ber  Saft  üon  ben  2>iufchcln 
mirb  aur  Sauce  gebraudit.  Jnbcnt  man  54 
^fb.  x?utter  berge^en  läftt,  SDfebl  ba3u,  mit 
bcr  Sahne  unb  bem  20?ufrficlfaft  auffiillcn, 
Gitroncnfaft  unb  fein  gebaefte  Gbampi^j* 
nonS  ba^u,  bic  Sauce  unter  fHüpren  etn 
paar  Minuten  fochen  laffen,  bic  Sauce  mit 
ben  3  Gigelb  ab^ieben;  barf  bann  nicht 
mehr  fochcn.  Xie  Sauce  mufe  fdpön  feimig 
unb  glatt  fein,  $n  ber  Zeit  ber  Zuberei* 
tung  bon  S^ufdpeln  unb  Sauce  focht  man 
ben  JReiS.  Xer  9teiS  mirb  mit  bcr  angege* 
benen  ©ouiüon  meid)  gefodit.  GS  mufe  ein 
blcfer  JHciSbrei  fein.  Ginc  ©aefform  mirb 
mit  ctmaS  ©utter  auSgeftricpen  unb  abmech* 
felnb  mit  JReiS  unb  s.Dhtfcbcln  gefüllt,  oben* 
auf  mufo  iltciS  fein.  X>ie  fertige  Sauce  mirb 
nun  über  ben  fHeiS  mit  SKufcheln  gegoffen, 
ein  menig  ©armefanfäfc  barauf  geftreut, 
mit  1  Gfelöffel  ©utter  beträufelt.  Xic  $ornt 
20  STiinutenJm  Ofen  baden. 

Xicfelbe  Speifc  fann  man  mit  frifepen 
Lüftern  bereiten. 


No.  60.  Oystcr  or  Clam  Pudding 
with  Ricc. 

Quantity  for  6  People. 

50  clams,  1  teaspoonful  of  »alt,  1  pt. 
white  wine. 

For  the  Rice. 

54  1b.  of  rice,  1  pt.  bouilion. 

For  the  Gravy. 

54  lb.  of  butter,  3  tablespoonfuls  of 
flour, 

Y\  pt.  cream  or  milk,  2  tablespoonfuls 
chopped  Champignons, 

1  tablespoonful  of  lemon  juice, 

3  yolks  of  egg,  54  tablespoonful  of 
Parmesan  cheese. 

Preparation:  The  clams  are  cleaned 

in  cold  water  with  a  brush.  Change  the 
water  several  times  until  it  remains  clear. 

The  white  wine  and  salt  are  put  into 
a  dish  and  the  clams  put  in  and  shaken 
over  the  fire  until  they  open.  The  inside 
is  then  taken  out,  the  Shells  thrown 
away.  The  clam  liquor  is  used  for  dress- 
ing  or  gravy.  Heat  54  lb.  of  butter,  stir 
in  the  flour  and  add  cream,  the  liquor 
from  the  clams,  chopped  Champignons 
and  while  stirring  let  it  boil  a  few  min- 
utes,  then  stir  in  the  3  yolks  of  eggs  and 
set  aside. 

While  the  clams  and  dressing  are  be- 
ing  prepared  the  rice  is  cooked  thick 
with  bouilion. 

A  tin  is  buttered  and  filled  with 
layers  of  rice  alternating  with  layers  of 
clams,  so  that  rice  is  on  top.  The  pre¬ 
pared  gravy  or  dressing  is  then  poured 
on,  cheese  strewn  over,  1  tablespoonful 
of  hot  butter  dripped  on  and  then  baked 
jn  the  oven  for  20  minutes.  This  dish 
may  also  be  made  of  fresh  oysters. 
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9*  VHbtfKtlunfl : 


5iÜ3e  unö  (Ballerte. 


mc  \Hiinnbcn  bcr  '.öcrcttmtg  öon  ©allertc, 
\Hopif  uni»  Sül^e,  ©eflügcl?  unb  Jtftf)? 
©elec. 


Wo.  1.  Wattcrt  31t  bereiten. 

4  sJ$fb.  3  d)  m  e  i  11  c  f  d)  m  a  r  t  c  n , 

4  sJßfb.  3djmcincfüßc,  t>  L. t.  Gaffer, 

7  Gimetß  unb  bic  3d)alctt, 

1  C t.  äBeißmein, 

3  Gitronen,  Saft  baüon. 

önbcrettuitß:  SSon  bcu  3d)mcinefdjmar? 
ten  mirb  alle»  Jett  gelöft,  Stäjmarten  unb 
Jüße  gut  gereinigt  mit  faltcm  SB  aff  er. 
Samt  mit  faltcm  SBaffcr  aufgeftcllt,  fängt 
cä  an  311  fodjcit,  gießt  man  ba»  SBaffer 
fdßtcll  ab,  fdjneibet  bic  3djmarte  in  flcinc 
3tücfc,  Juße  einmal  burdßjadcn,  bann  gießt 
man  bie  G  £t.  faltet  SB  aff  er  bariiber;  läßt 
fie  7  3tunbeit  fod)en.  Jüße  fann  man  et? 
ma»  früher  ljcrau»ticl)men,  inenn  man  fie 
311  einem  ©eridjt  haben  mill.  Sie  Bouillon 
muß  bi§  31t  2V2  Qt.  cittgefodß  fein,  gießt 
fie  burdj  ein  feinet  3icb.  Sie  burdjgcfiebte 
S3ouißon  läßt  man  falt  merben,  entfernt 
alle»  Jett  babon.  Gtmciß,  SBcin  unb  Gi? 
tronenfaft  lucrben  tiiditig  3itfammen  gefdjla? 
gen.  Gterfcfialen  in  3tiicfd)cn  brechen  unb 
31t  ber  SöoutHon  gießen.  Sluf  bem  Ofen  bie 
Bouillon  |o  lange  fd)  lagen,  bi»  fie  311m  &o? 
d)cn  fommt.  Sann  gleich  megucljntcn  bom 
Jener,  bett  Sopf  3ubecfen,  in  einen  nid)t  3U 
beißen  Ofen  fteHen,  fo  lange  barin  laßen, 
bi6  bie  33ouiHon  gati3  flar  ift.  Gin  beiß  au»? 
gemafdjene»,  toeiße»  Sudi  über  ein  3ieb 
legen  unb  bic  Jlüffigfcit,  mcldje  fo  flar  mic 
SB  aff  er  fein  muß,  burdigießett.  Sie  Storni? 
Ion  in  ©läfcr  füllen  ttttb  gut  berfdilteßen, 
itt  einen  Steffel  mit  einem  Gtnfaß,  mo  bic 
gefüllten  ©lafer  Ißneingefteüt  merben,  et? 
ma»  SBaffer  füllen,  bett  Steffel  3ttbecfen,  fo 
1  3tunbe  im  SBafferbampfe  bie  ©läfcr  fo? 
dien.  Sie  ©alterte  bißt  fidi  lange,  fann  fie 
31t  fitßcm  ober  faurem  ©elec  bermenben. 

Stofoitbcrc  Ü^ctitcrf uttfl :  Sie  Jiißc  fann 
man  bermenben,  ittbem  man  eine  braune, 
füßfaurc  3aucc  bariiber  gießt.  ÜDfan  fann 
fie  aud)  falt  effen,  inbcni  man  fie  2  Sage 
in  Gffig,  3micbclfd)cibcn,  ^fefferförnern, 
ctma§  Sal3  legt. 


Wo.  2.  ftkifrfjflnlfert  fßr  ftrnttfc. 

^utfjaten  für  IMs  Cuart. 

1  ^8fb.  Dtitibfleifd), 

2  Ms  $fb.  Stalb»beffe  ober  Süalböfnorpcl, 
1  flcinc  gelbe  Diiibc, 

1  ^?rifc  Sal3,  ;*4  Ct.  SBaffer. 


Ninth  Chapter: 

Head-Cheese 

and  Gelatines. 

The  various  preparations  of  Gelatines, 
Head-Cheese,  Poultry  and 
Fish  Jellies. 


No.  1.  How  To  Prepare  Gelatine. 

4  lbs.  of  pork  sward  or  skin, 

4  lbs.  of  pigs’  feet,  6  qts.  of  water, 

7  whites  of  eggs  and  the  Shells,  1  qt. 
of  white  wine, 

Juice  from  3  lemons. 

Preparation:  The  pork  sward  and  pigs’ 
feet  are  well  cleaned  in  cold  water,  then 
put  in  cold  water  and  brotight  to  boil. 
As  soon  as  they  begin  to  boil,  potir  this 
water  off  and  cut  the  sward  11p  into  small 
pieces,  chop  the  feet  into  several  pieces 
and  put  on  the  stove  with  6  qts.  of  cold 
water  to  boil  for  7  hours.  The  feet  may 
be  taken  out  before  this  time  if  you 
wish  to  use  them  for  a  meal.  The  broth 
must  boil  down  to  2  y2  qts.,  this  is 
strained  thru  a  fine  sieve,  set  aside  to 
cool,  and  all  fat  removed  from  the  top. 

White  of  egg,  wine  and  lemon  juice 
are  well  beaten  together.  The  egg  Shells 
are  crushed  and  put  into  the  broth.  Then 
put  the  broth  over  the  fire  ottce  more 
and  st i r  constantly  until  it  boils.  Re- 
rnove  at  once,  cover  up  the  pot  and 
place  it  in  a  moderate  oven  until  the 
liquid  is  perfectly  clarified.  Put  a  clean 
white  cloth  over  a  pot  and  strain  the 
broth  thru  it.  This  must  be  as  clear 
as  water.  Put  into  glass  jars,  seal  and 
set  them  in  a  boiler  with  water  at  the 
bottom,  the  jars  resting  on  a  tray.  Cover 
the  kettle  and  boil  for  1  hour.  This 
gelatine  will  keep  and  may  be  tised  for 
sweet  or  sour  gelatines. 

Remarks:  The  pigs’  feet  may  be  used 
with  a  brown  sweet-sour  gravy.  They 
may  be  eaten  cold  if  put  in  vinegar, 
onion  slices,  salt  and  pepper-corns  for 
2  days. 


No.  2.  Meat  Gelatine  for  Patients. 

Quantity,  V/2  qts. 

1  lb.  of  beef, 

2]/2  lbs.  veal  cartilagc, 

1  small  carrot,  salt, 
qt.  of  water 
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2üMjc  unb  ©nllerte. 


Head-Cheese  and  Gelatincs. 


«Zubereitung:  £a4  Wtnbfleifd)  tuirb  ge* 
loafd^en,  feine  ©tücfcben  babütt  gefdjnitteu, 
ftalb$beffe  mirb  ebenfalls  aetoafetjen  unb  in 
©tüdepen  gebadft,  gelbe  ittiibc  mirb  geiepabt 
unb  gana  gelaffen.  fein  gepaefte  Wiub* 
neifdj  unb  ÄaibSbcJfe  mirb  mit  ben  %  Ct. 
Gaffer  in  ein  '^erfd)lufeglaC'  getljan,  gelbe 
Wiibe,  ettoaS  ©aU  ba^u;  batf  ©laä  gut  Der* 
fdjfiiefoen,  im  ÜHaperbabc  4  ©tunben  lang* 
fam  fodjen  laffen.  Wadi  ber  ^eit  bie  83outU 
Ion  ficben;  man  läfyt  fic  erharren,  cutfet# 
tet  fic  unb  gibt  fic  tbeelöffcltoeife  aur 
©tärhmg. 

iUefoubcrc  üPemcrfungen:  flnftatt  Winb* 
fleifd)  fann  man  aud)  (Geflügel  benufcen. 

Wo.  3.  Wopif  nn$  Bouillon  mit 
©cflitgcf. 

Qutbatcn  für  4—6  ^erfonen. 

Jungeg  £>ulm,  gebraten  ober  gcfodjt, 
%  Ot.  gute  Winbfletfdibouillon, 

2  ©felöffcl  üWabeira  ober  guten  ©cifo* 

tucin,  Yi  ^beelöffel  ^Ieifdjejtralt, 

5  tafeln  ober  54  ©diadjtcl  mcifoe  ©C* 

Iatine,  2  faure  ©urfen, 

«Zubereitung:  $a§  gebratene  §uf)n  mirb 
in  fdjöne,  Heine  ©tiicfd)en  gefdjntttcn.  2>ic 
©urfen  merben  gefdjält  unb  in  ©djeiben  ge* 
fdpitten.  $)ie  ftarfe  WinbfleifdbbouiUon 
mtrb  mit  ber  ©elatine  marm  gcmad)t,  ben 
SCUcin,  grlcifdicrtraft,  etmaS  ©ala  baau 
tfyun.  $5ie  Bouillon  mirb  gefiebt;  menn  bie 
©elatine  barin  aufgelöft  tft,  fic  fd^meden. 
$n  eine  ^oraettanform  mirb  54  $int  bon 
ber  fertigen  Bouillon  getban,  aber  c§  barf 
fein  gett  barauf  fein.  £ic  Bouillon  in  ber 
$orm  ftcif  merben  laffen,  bie  ©urfcnfdjei* 
ben  barauf  tljun,  ein  paar  ©felöffel  33ouiI* 
Ion  barauf,  c3  mieber  erfalten  laffen,  bann 
fdürfitet  man  baS  .ftülinerfleifdi  fd)upbcnar= 
tig  ßlcidjmäfoia  barauf,  giefh  bie  übrige 
Bouillon  barüber,  läftt  eS  in  ber  teilte  ftcif 
merben.  2öcnn  ber  9lSpif  fteif  ift,  ftuegt 
man  bie  ftorm,  unb  fo  ferbiren,  mit  ^cter* 
filie  berateren.  ©pargelftüde  fönnen  im 
©elee  mit  bermenbet  merben. 

^efonbere  ^enterfung:  ©tatt  £>üfjner* 

fleifd)  fann  man  Kalbsbraten  ober  Bunge, 
ober  gebratene  ©änfeleber  bermenben,  bod) 
muf;  baS  .ftartgebratene  ober  Knorpel  gut 
abgefdmitten  merben. 

Wo.  4.  Sülac  boit  ©dnocincfitncn  unb 
.QalbSanngc. 

Mut^aten  für  6  4-lerfonen. 

4  ©dorne inefüfoe, 

2  KalbSaungen, 

©oft  bon  Ms  (Xitronc, 

54  ^int  ©cityncin, 

3  dfolöffef  dffig, 

dttoaS  ©ala,  4  ^fefferförner, 

1  fleine  ^Ztr>icbel,  54  fiorbeerblatt, 

V*  Tbcelöffcl  fylciidbertraft, 

1  dffiggurfe,  in  ^iirfeldien  fdmeiben, 

2  Ot.  Gaffer. 


Prcparation:  The  beef  and  vcal  car- 
tilage  are  washed  and  cut  to  small 
pieces,  the  carrot  is  scraped,  but  left 
whole.  Then  this  meat,  the  carrot  and 
1  pinch  of  salt  are  put  into  a  glass  jar 
with  44  Qt-  °f  water,  sealcd  and  slowly 
cookcd  in  a  double  boiler  for  4  hours. 
After  that  strain  the  broth  and  remove 
the  fat,  then  serve  it  to  the  patient  in 
teaspoonfuls. 

Remarks:  Instead  of  beef  you  inay 
use  poultry. 


No.  3.  Gelatine  or  Head-Cheese 
from  Poultry  Bouillon. 

Quantity  for  4 — 6  People. 

1  young,  fried  or  boiled  chicken, 

44  Qt.  good  beef  bouillon, 

2  tablespoonfuls  of  Madeira  or  white 
vvine, 

54  teaspoonful  of  meat  extract, 

5  layers  or  54  box  of  white  gelatine, 
2  sour  pickles. 

Preparation:  The  fried  chicken  is  cut 
into  small  pieces,  the  pickles  are  peeled 
and  sliced.  The  strong  beef  broth  is 
heated  and  the  gelatine  dissolved  in  it 
with  wine,  meat  extract  and  salt  added, 
then  strained  and  ta^sted  as  to  seasoning. 
Put  54  pt.  of  the  warm  fluid  into  a  por- 
celain  dish,  skim  off  all  fat,  let  it  get  cold 
and  put  on  the  sliced  pickles  and  a  few 
tablespoonfuls  of  broth,  let  it  cool,  ar- 
ränge  the  chicken  meat  on  it  in  the  form 
of  scales,  pour  the  rest  of  the  broth  on 
and  let  it  get  cold  and  stiff.  After  this 
turn  the  mass  out  on  a  platter  and  gar- 
nish  with  parsley.  Cut  asparagus  may 
be  used  in  this  gelatine. 

Remarks:  Instead  of  chicken  you  may 
use  veal  roast,  tongtie  or  goose  liver 
from  which  all  hard  fried  meat  and  car- 
tilage  is  removed. 


No.  4.  Head-Cheese  from  Pigs’ 
Feet  and  Calf’s  Tongue. 

Quantity  for  6  People. 

4  pigs’  feet,  2  calves’  tongues,  juice 
from  l/2  lemon, 

%  pt.  of  white  wine,  3  tablespoonfuls 
of  vinegar, 

Some  salt,  4  pepper-corns,  1  small 
onion, 

l/2  bay-leaf,  54  teaspoonful  of  meat  ex¬ 
tract, 

1  sour  pickle,  cut  into  small  pieces, 

2  qts.  of  water, 
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Siil.^c  unb  OJnllcrtc. 


Head-Cheese  and  Gelatines. 


Zubereitung:  (Scbmeinefiijje  unb  S\albZ* 
3ungc  mcrben  gut  gefäubect,  gemafdjen,  mit 
Dem  SBaffet  aufgeftellt,  Saig,  ^fcffcrföruer, 
Zmiebel,  Lorbeerblatt  ba^u  tbun,  ben  Stopf 
3ubecfeu  unb  Iangfam  meidifodjeu.  $ft  ba* 
»vleifdb  toeid),  bie  Zunge  enthäuten  unb  ba§ 
ftleifd)  bon  ben  <Sd;meinefüften  in  fdjöne 
Stüdd)cn  fdjneiben.  (Die  (Bouillon  fiebert, 
(Sffig,  Gitronenfaft,  2Lein  unb  gleifdjej> 
traft  ba^u.  (Da§  gefebnittene  gleifdj  in  ein: 
fyorm  tbun.  (Die  (8outlIon  barüber  gieren, 
erstarren  laffen  unb  ftür^en.  W?an  reicht 
töopffalat  ober  töartoffelfalat  unb  (£ffig  unb 
Cef,  2Waponnaife  ba^u,  aud)  (Bratfartoffeln 
fann  man  bagu  ferbiren. 


Wo.  5.  Cd)fcncptngcfüf5c. 

Zutpaten  für  6  (ßerfonen. 

1  Ccbfcngunge,  gepöfelt, 

V'i  Ct.  ftarfe  Winbfleifdibouillon, 

4  SÖIatt  meifee  ©elatine, 

1  (Sfelöffel  kapern, 

4  (^löffel  in  (sdjeiben  gefdpiittenc 
(dürfen, 

V-i  s$int  GbompignonS,  in  @d)eiben  ge? 
fdjnitten, 

%  SB  int  28  ei  ferne  in, 

(£tma§  ©bampignonrnaffer, 

V2  (tbeeloffel  gleifdjejtraft, 

Cptma»  (£ffig. 

Zuberettung:  (Die  Zunge  mirb  gereinigt 
unb  mit  faltcnt  SSBaffer  aufgeftellt  unb  meid) 
gefodjt.  (Die  £>aut  babon  ablöfen,  bie 
Zunge  in  ©djeiben  fdjneiben.  Y2  (|3int  gu¬ 
ten  SBetneffig  barüber  giefeen,  ein  paar  SWi* 
nuten  ftcl)cn  laffen.  (Die  ftarfe  Winbfleifdp 
bouillon  mirb  abgefdjmedt,  mit  Saig,  Sßcin, 
Cpbampianonmaffer,  Citronenfaft,  ein  menig 
(Sffig,  bie  4  (Blatt  (Gelatine  in  ber  (Bouillon 
auflofen.  (Die  in  (Jffig  gelegte  Zunge  ht 
bte  (Bouillon,  kapern,  GbampignonSfajcibcn 
unb  ©urfenfdjciben  aud)  ba^u,  in  eine  Sßor- 
aeHanform  mit  einem  großen  Löffel  einfül* 
Icn.  Grftarren  laffen  unb  ftürgen. 


Wo.  C>.  3 iif^c  bon  GJnnS  ober  Gute. 

gutbaten  für  (3  (JSerfonen. 

1  G3an§  bon  8 — 10  (ßfb., 

6  $alb§füfee. 

Bum  fiodicit: 

6  £t.  (EBaffer, 

@al3,  G  (ßfefferlörner, 

2  Welfen,  1  Lorbeerblatt, 

1  grofee  gtniebcl,  in  Scheiben, 

Ctma§  (Suppengrün, 

1  Teelöffel  ftleifdieptraft, 

%  Stoffe  guten  Cffig, 

4  (Jimcife  in  ben  ©dialey. 

Zubereitung:  (Die  Gkm3  mirb  gut  ge* 
reinigt  unb  in  beliebige  Stüde  gefdjlagen. 
(Die  .Vtalb3fiifec  merben  ebenfalls  gereinigt 
unb  in  Stüde  gehauen.  Wänfeftüde  unb 


Preparation:  Pigs’  feet  and  calves’ 
tongues  are  well  cleaned,  put  on  to  boil 
with  the  water,  salt,  pepper,  onion, 
bay-leaf.  Cover  up  the  pot  and  boil 
until  well  done,  then  take  the  skin  off 
the  tongue  and  cut  it  with  the  rest  of 
the  meat  into  small  pieces. 

Strain  the  bouillon  and  add  vinegar, 
lemon  juice,  wine  and  meat  extract.  Piit 
the  meat  into  a  dish,  pour  the  bouillon 
on  and  set  to  cool.  Then  turn  it  out  on 
a  platter  and  serve  with  head  lettuce 
or  potato  salad,  vinegar  and  oil,  may- 
onnaise  dressing  and  fried  potatoes. 


No.  5.  Head-Cheese  from  Ox- 
Tongue. 

Quantity  for  6  People. 

1  pickled  ox-tongue,  y2  qt.  strong 
beef  bouillon, 

4  pieces  of  white  gelatine,  1  table- 
spoonful  of  capers, 

4  sliced  pickles,  l/2  pt.  sliced  Cham¬ 
pignons, 

%  pt.  white  wine,  some  Champignon 
water, 

x/2  teaspoonful  of  meat  extract.  some 
vinegar, 

Preparation:  The  tongue  is  cleaned 
and  put  on  to  boil  in  cold  water  until 
tender.  It  is  then  skinned  and  sliced, 
]/2  pt.  of  vinegar  poured  on  and  left 
for  a  few  hours.  The  bouillon  is  sea- 
soned  with  salt,  wine,  Champignon 
water,  lemon  juice,  some  vinegar  and  the 
4  pieces  of  gelatine  are  dissolved  in  the 
bouillon.  The  tongue,  Champignon  and 
pickle  slices  and  capers  are  put  into  a 
porcelain  dish,  the  bouillon  poured  on 
and  cooled  and  served. 


No.  6.  Head-Cheese  from  Goose  or 

Duck. 

Quantity  for  6  People. 

1  goose,  8  to  10  lbs.,  6  calves’  feet. 

For  Cooking. 

G  qts.  of  water,  salt,  6  pepper-corns, 
2  cloves, 

1  bay-leaf,  1  large  sliced  onion, 

Some  soupgreens,  1  teaspoonful  of 
meat  extract, 

y2  cup  of  good  vinegar,  4  whites  of 
eggs  and  Shells. 

Preparation:  The  goose  and  calves’ 

feet  are  cleaned  and  well  jointed,  then 
put  to  boil  in  cold  water  with  all  in- 

( 


3ühe  unb  (Mallerte.  Head-Cheese  and  Gelatine«. 


Aalbifüfcrftüdt  l  Derben  mit  ben  ö  Ct.  2Baf* 
fer  lalt  aufgefteüt,  3a 13,  ^fefferförner, 
helfen,  Lorbeerblatt,  ^miebel  unb  Suppen* 
grün;  bie*  alles  baflu  unb  bas  (Üäufcflcifdj 
lucidifocticn  laffeu,  aus  ber  Bouillon  neb* 
men,  dou  aubaftenbem  (Metuürfl  befreien 
unb  in  einen  ^orflcHan*  ober  Steiutopf  le* 
(teil.  Die  Bouillon  mit  ben  Malbsfüfcen  mei* 
ter  fodKU  laifeu  bis  311  3  Ct.,  bas  ^ett  alles 
abfdjöpfen,  fie  abfdjnteden  mit  (Efffa, 
/vleifcliertraft  unb  3al3,  menn  nötljtg. 
fein  flcrfcblagcncn  (E itoeifcfdialen  baflu,  bas 
(Euueift  mit  ettoa*  Gaffer  Dcrfdilagen,  eben* 
falls  ba3u,  nodi  einmal  bie  ©outUon^auf* 
fodien  lafieu,  bann  auf  ber  3cite  bcs  Cfcnä 
uod)  etluaS  3ieben  taffen,  bafi  bas  (EilDeijj 
fid)  flufammenfliebt;  nadi  1  ©tunbe  bie 
©ouiUoit  burd)  ein  Sieb  Qtefccn,  bann  nodi 
einmal  burd)  ein  feines  Xud)  unb  über  baS 
Wänfcflcifdi  fließen. 

©efonbere  ©cmcrfuiifl:  Sollte  bie  Siilflc 
fdincll  gcbraudit  toerben,  fo  laffe  man  bic 
toalbsfiiftc  meg  unb  nehme  35  Dafein  Ofe* 
latinc,  iitbcm  man  fie  in  ben  3  Ct.  ©ouil* 
Ion  auflöft.  Die  ©ouiHoit  toirb.  aud)  ge* 
Märt  mit  (EitDCtfe  unb  Sdialen. 

i^efonbere  ©cuterfung:  Da«  gleifd)  bon 
ben  SValbSfüfoeh  fann  mau  uermenben,  in* 
bem  man  cS  in  ©cmmelfrumen  paniert  unb 
in  ©utter  bratet  unb  Woftncnfaucc  ba3u 
nibt. 

©MH  man  biefe  Siilflc  bon  (Enten  berei* 
ten,  fo  nehme  2  (Enten  ba3u. 


Wo.  7.  Süffle  bon  Webljuljit. 

Zutbatcn  für  6  ^erfonen. 

3  Webhübner,  2  Ct.  Gaffer, 

Sal3,  4  ^fefferförner, 

M.»  Qtniebel,  2  Welfen,  1  Lorbeerblatt, 

2  (fftloffcl  (Eitroncnfaft, 

4  (Efelöftcl  ÜUfabcira  ober  guten  ©Seife* 

tDcin, 

2  (EitDcife  unb  bic  (Eieridialcu, 

15  Dateln  ÖJelatine,  ober 

1  Zdxnifligftel  ©fb.  (Gelatine, 

V4  Dheelöffel  ^leifchcrtraft. 

Zubereitung:  Die  Wcbbiiljncr  Derben  gut 
gereinigt,  mit  ben  2  Ct.  falten  SBafferS 
um  Soeben  gebradit,  Sal3,  ©fefferförner, 
Jelfcit,  Lorbeerblatt  unb  Zwiebel  baflu. 
ffleun  bic  Webhühner  gar  finb,  aber  nicht 
3U  toeidi  hcrauSnehmen,  unb  in  fchönc  . 
Stüde  tranchiren,  in  eine  ©orflcTIan* 
Jvorm  legen.  Die  ©ouiUon  einfodien  Iaffett 
auf  1  V4  Cuart,  abfdnnedcn,  mit  ©Scifetucin 
ober  3Wabcira  unb  Gitroncnfaft,  ftletfdieij* 
traft  ba3U,  alleg  gett  babon  nehmen.  Die 
(Gelatine  barin  auflöfen.  (Eitücife  mit  et* 
mas  Webhuhnbonillon  bcrfdilagcn,  bic  (Eier* 
idialen  3erfleinern  unb  biefes  in  ber  ©ouil* 
Ion  einmal  auffodien  Iaffen,  auf  bie  Seite 
Hellen,  nodi  ein  toenig  fliehen  Iaffen,  bamit 
ba’S  (Eimetfe  fidi  flufammenfliebt  unb  bic 
©ouiUon  flar  toirb,  burd)  ein  Sieb  giefecn 


gredients  given.  VVhen  the  goosc  is 
tender,  take  it  out  of  the  hroth,  remove 
all  spiccs  that  niay  adhere  to  it,  place 
it  into  a  porcelain  or  stone  jar.  Lct  the 
calves’  feet  cook  until  boiled  down  to 
3  qts.,  remove  all  fat  and  scason  with 
vinegar,  nicat  extract  and  salt  if  neces- 
sary.  Put  in  tlie  crushed  egg  Shells,  beat 
the  white  of  egg  with  water  and  add  it 
to  the  bouillon,  lct  it  come  to  boil  and 
then  set  aside  to  simnier  until  the  white 
of  egg  curdles.  After  one  hour  strain 
the  bouillon  and  pour  it  thru  a  white 
cloth  over  the  goose  meat. 

Remarks:  lf  you  wish  to  prepare  the 
head-cheese  quickly,  oniit  the  calves’  feet 
and  use  35  pieces  of  gelatine  dissolved 
in  3  qts.  of  bouillon,  which  is  also 
clarified  with  white  of  egg  and  egg 
Shells. 

Remarks:  The  meat  of  the  calves’ 
feet  may  be  breaded  in  roll  crumbs  and 
fried  in  butter,  served  with  a  raisin  gravy. 
If  you  wish  to  make  this  head-cheese 
from  duck,  take  2  ducks. 


No.  7.  Head-Cheese  from  Partridge. 

Quantity  for  6  People. 

3  partridges,  2  qts.  of  water, 

Salt,  4  pepper-corns, 

y2  onion,  2  cloves,  1  bay-leaf, 

2  tablespoonfuls  of  lemon  juice, 

4  tablespoonfuls  of  Madeira  or  good 

white  wine, 

2  whites  of  eggs  and  egg  Shells, 

15  pieces  of  gelatine  or  V»  of  a  1b., 
14  teaspoonful  of  meat  extract. 

Preparation:  The  partridges  are  cleaned 
and  dressed  and  put  to  boil  in  cold  water 
with  the  given  spices.  When  it  is  done 
carve  it  and  put  it  into  a  porcelain  dish. 
Let  the  bouillon  boil  down  to  qts., 
season  with  white  wine  or  Madeira, 
lemon  juice  and  meat  extract  and  remove 
all  fat,  then  dissolve  the  gelatine  in  it. 
Stir  the  whites  of  eggs  with  some  bouil¬ 
lon  and  add  it  with  the  egg  Shells,  then 
boil  for  a  few  minutes  and  set  aside  to 
simmer  until  the  bouillon  is  clear.  Strain 


3ülge  mtb  ©nllcrtc. 


unb  nodjmalg  burd)  ein  feines  Tud).  2)ie 
©ouidon  über  bas  Dtebpupnfleifdj  füllen, 
unb  erftarren  laffen.  $a»  falte  ©eriebt 
mirb  geftiirgt,  mit  Salat  nnb  ßitronenfdjei* 
ben  garmrt. 


Head-Cheese  and  Gelatines. 


it  thru  a  sieve  and  a  cloth  and  pour  it 
on  to  the  meat  to  cool.  Turn  it  out  on 
a  platter  and  garnish  with  lettuce  and 
lemon  slices. 


Wo.  8.  Jtfdj  in  Wclcc. 

Zutpatcn  für  ü  Sßerfonen. 

2  Mi  s-j>fb.  gifcb,  2  Mj  £t.  Gaffer, 

^alg,  4  ^fefferförner, 

2  helfen,  1  Lorbeerblatt, 

2  l£itronenfd)eiben,  2  (Efelöffel  (Effig, 

4  (Eßlöffel  (Sitronenfaft, 
s^int  Äßeifemein, 

10  ©latt  meißc  ©eiatine. 

Zubereitung:  Angegebenes  SBaffer  mit 

allen  Zut^aten  toirb  311m  Stocken  gebradjt. 
S)er  gijep  toirb  gut  gereinigt,  gemafepen, 
V2  Stunbc  langfam  in  bem  SB  affe  r  giepcu 
laffen,  naepbem  nimmt  man  ben  gifdj  per* 
auS  unb  entfernt  bic  ©raten  babon,  fepnei* 
bet  ben  Fvifcfj  in  grofee  Stüde.  S)ie  $tfd)= 
bouiUon  läfot  man  einfoepen  auf  1*4  £uart, 
löft  bic  ©eiatine  barin  auf,  nod)  1  Stunt* 
auffodjen  laffen,  ficben  unb  über  ben  gifcp 
gieren,  erftarren  laffen  unb  auf  einer  ©laS* 
platte  anriepten,  mit  föopffalat  garniren. 


No.  8.  Fish  in  Jelly. 

Quantity  for  G  People. 

2l/2  lbs.  of  fish,  2 x/2  qts.  of  water,  salt, 
4  pepper-corns, 

2  cloves,  1  bay-leaf,  2  lemon  slices, 

2  tablespoonfuls  of  vinegar, 

4  tablespoonfuls  of  lemon  juice, 

Vx  pt.  of  white  wine,  10  pieces  of  white 
gelatine. 

Preparation:  Put  the  given  quantity 
of  water  on  with  all  given  ingredients 
and  boil,  then  put  in  the  fish  after  being 
dressed  and  cleaned  and  let  it  simmer 
gently  for  l/2  hour.  Take  out  the  fish, 
remove  the  bones  and  cut  it  up  into 
large  pieces.  The  fish  stock  is  boiled 
down  to  1J4  qts.  and  the  gelatine  dis- 
solved  in  it,  then  boiled  for  one  hour, 
strained  and  poured  on  the  fish  to  cool. 
Serve  it  on  a  glass  platter  garnished  with 
head  lettuce. 


9.  An!  in  (ftelcc. 

Zutpatcn  für  6  ©erfonen. 

3  ^fb.  Aal,  1  Vii  £it.  SBaffcr, 

M  Ct.  SBeincffig, 

10  ^fefferförner,  3  Aelfcn, 

Saig,  2  Lorbeerblätter, 

1  Zmiebel,  in  Sdjeibeit, 

©tluaS  Suppengrün, 

^4  (Eitronc,  in  Sdieiben, 

12  tafeln  roeifee  ©eiatine, 

14  Stpeclöffcl  ^leifdjejtraft, 

2  partgefodüc  (Eier,  1  (Eimciß. 

Zubereitung:  $)em  Aal  luirb  bie  £aut 
abgegogen;  er  mirb  in  fd)ünc  Stüde  gefepla* 
gen  unb  ausgenommen:  £a3  1V>  £uart 
iißaffer  mit  (Effig,  ^fefferförnern,  Saig, 
Lorbeerblatt,  Zwiebeln  unb  (Eiftonenfcpet* 
ben,  Suppengrün  gum  Stodjen  gebracht,  bie 
Stüde  |yifd)  pingu  tpint,  14  Stunbe  giepen 
laffen,  perau»nepmcn,  bie  $ifd)bouiIIon  auf 
1  Cuart  einfoepen  laffen.  1  (Eimcifo  mit 
etmaS  $ifd)boiiillon  bcrfdilagcn,  bagu  tpun 
unb  bic  (Eierfd)alcn  gerfleinern,  auch  bagu, 
14  Teelöffel  gleifcpestraft  unb  bie  12 
©latt  ©eiatine.  2>ieS  alles  1  Minute  fo* 
dien  laffen  auf  ber  Seite.  SBenn  bic  ©ouil* 
Ion  fid)  geflärt  pat,  burd)  ein  feines  _Sud) 
gießen.  2>ie  2  part  gefoditen  (Eier  in  Sdici* 
ben  fdmeiben.  (Eine  ©orgellanform,  meld)e 
bie  befte  ift,  mit  (Eierfdieiben  ben  ©oben  bc* 
legen,  etmaS  ©elcc,  ftifd)bouiHon  barüber 
gießen.  (Erftarren  laffen,  ben  ^ifdj  barauf, 
bic  übrigen  (Eierfdieiben  barauf  unb  bie 


No.  9.  Eel  in  Jelly. 

Quantity  for  6  People. 

3  lbs.  of  eel,  \l/2  qts.  of  water, 

14  qt.  of  wine  vinegar,  10  pepper-corns. 
3  cloves, 

Salt,  2  bay-leaves,  1  sliced  onion, 
Some  soupgreens,  14  lemon,  sliced, 
12  layers  of  white  gelatine, 

!4  teaspoonful  of  meat  extract, 

2  hard  boiled  eggs, 

White  of  1  egg. 

Preparation:  The  eel  is  skinned,  cut 
in  pieces  and  the  intestines  taken  out. 
The  1 V2  qts.  of  water  brought  to  boil 
with  vinegar,  pepper-corns,  salt,  bay-leaf, 
onions,  lemon  slices  and  soupgreens,  add 
the  eel  and  simmer  gently  for  15  minutes. 
Take  out  the  pieces  of  eel  and  boil  the 
broth  down  to  1  qt.  Into  this  put  the 
crushed  egg  shells,  the  white  of  egg 
mixed  with  some  broth,  %  teaspoonful 
of  meat  extract  and  the  gelatine  and 
cook  for  a  minute,  then  set  aside.  When 
the  bouillon  is  clear  strain  it  thru  a  fine 
cloth.  Slice  the  two  hard  boiled  eggs  and 
cover  the  'bottom  of  a  porcelain  dish  with 
them,  then  pour  on  some  jelly  and  fish 
bouillon  and  let  it  get  cold.  After  that 
put  the  eel  pieces  on  and  the  rest  of 
the  sliced  egg,  then  pour  the  rest  of  the 
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Head-Cheese  and  Gclatincs. 


übrige  Bouillon  bar  über  giefeen.  9Jad)  Gr* 
harren  auf  einen  ÜUaätcüer  jtüraen,  mit 
Mopffalat  garniren.  G$  ift  beffer,  $agä 
uortjer  jiijubcrcitcn. 


')lo.  10.  Lnd)*  in  Wclcc. 

iSutljateu  für  0  ^ertönen. 

2  ¥2  *fb.  liadjt,  1  Ms  Ct.  Gaffer, 

1'2  Taffe  Wcineffig,  1  Üaffe  Söetfemein, 

¥2  ftmtebel,  in  3ri)eiben, 

V4  Gitrone,  in  Sdjeibcn, 

Salj,  12  Pfeffer förncr, 

5  helfen,  2  Lorbeerblätter, 

10  Blatt  GJelatinc, 

2  Gimcifc  unb  3d)alcn, 

10  MrcbSfdjtoänae,  nadj  belieben. 
SutJcrcttung:  ^sn  bas  SLaffer  SBeincffig, 
B>ein,  3al3,  ^fetferförner,  Lorbeerblätter, 
helfen,  Qiuicbclfcticibcn  unb  GitroncnfcfyeU 
ben  tfyun  unb  fod)en  laffen.  Jifdj  gut  fau* 
bern  unb  in  baS  fodieubc  LLaffcr  tqun,  auf 
bic  Seite  fteücn,  ben  fjtfdj  ¥2 — 94  3tun? 
ben  langfam  aicljcn  laffen,  aber  nicht  !o? 
d)cn.  ?iad)  ber  $cit  ben  gifefj  aut  eine 
glatte  legen,  ©räten  entfernen  unb  in 
fdjönc  Stiidc  fdinciben.  Sie  gifdjbouillon 
einfachen  laffen  auf  1  Cuart,  fdpneefen.  2 
Gimcifo  mit  ctiuaä  3ifcf)bouilIon  oerfdüagen, 
Gicrfchalcn  ^erflcinem  unb  bie  10  Blatt 
Welatiuc;  bic»  alles  in  bic  ftifdjbouillon 
tl)un,  eine  Sefunbe  fodten  laffen,  auf  bie 
Seite  ftcQen,  flären  laffen,  burdf  ein  feine» 
Sudb  ficbcn.  Sen  ^ifd)  unb  bie  .Grebs?  - 
fdjtüänac,  bic  bon  Giern  unb  Sann  gefäu? 
bert  finb,  gcfrfimacfboll  in  eine  gorm  legen, 
am  beften  in  eine  ^oracüanfnrm.  Sie  gifdj? 
bouillon  barüber  gieren  unb  auf  Gi3  er? 
ftarren  laffen,  auf  einen  GHa3tcIIcr  ftür? 
3cn,  mit  töobffalat  unb  Gitroncnfdjeiben 
garniren.  Giuc  falte  2J?at)onnaifenfaucc 
fann  man  ba^u  reichen. 


Wo.  11.  Lüftern  unb  Slaninr  in  öelcc. 

3utbaten  für  6  ^erfonen. 

1  Ct.  ftarfe  SHinbflcifdjbouillon, 

3  Gislöffel  SLcifguein, 

1  Spcclöffcl  Gitronenfaft, 

2  Gimctfe  unb  Schalen, 

12  Blatt  (Gelatine,  4  Su£.  Lüftern, 

V*  ^fb.  töabtar,  Gi3. 

Aubcrcttuttg:  Sic  ftarfe  SHiribfleifcf)* 

bouiHon  muü  flar  unb  fein  barauf 

fein,  mit  bem  LUcifatnein  unb  Gitronenfaft 
abfdimeden.  Sic  OJelatine  in  ber  Bouillon 
auflöfen.  Sa»  Gttrcife  mit  ein  toenig  Bouil¬ 
lon  oerfdilagen,  aerflcincrtc  Gicrfcfjalen; 
bie§  aHc3  aur  Bouillon,  eine  Sefunbc  bie 
Bouillon  fochen  laffen,  auf  bic  Seite  fteU 
len  unb  flären  laffen;  burd)  ein  feines 
Sud)  gieren,  ftrifchc  fluftern  loerben  ge? 
öffnet,  bon  ben  Bärten  befreit  unb  auSge* 
fdinitten.  Gine  ftorm  ttjut  man  in  flein 
aerfdilagene«  Gi$  fteHen,  man  legt  einen 
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stock  over  and  Iet  it  get  cold.  Whcn  it 
is  stiflf  turn  it  out  on  a  plate  and  gar- 
nish  with  head  lcttuce.  It  is  best  to 
preparc  this  dish  the  day  before  using  it. 


No.  10.  Salmon  in  Jelly. 

Quantity  for  6  People. 

2¥j  Ibs.  of  salmon,  V/2  qts.  of  water, 

Yx  cup  of  wine  vinegar,  1  cup  of  white 
wine, 

Yi  sliced  onion,  %  sliced  lemon, 

Salt,  12  pepper-corns,  5  clovcs,  2 
bay-leaves, 

10  pieces  of  gelatine,  2  whites  of  eggs 
and  Shells, 

10  crab  tails  if  you  like. 

Preparation:  Into  the  water  4>ut  the 
wine  vinegar,  the  wine,  sah,  pepper- 
corns,  bay-leaves,  cloves,  onion  slices, 
lemon  slices  and  let  it  come  to  boil. 
Clean  the  fish  well  and  put  it  into  this 
water  to  simmer  gently  for  y2  to  Y\  hour. 
After  this  take  the  fish  out,  remove  the 
bones,  eilt  in  pieces  and  boil  down  the 
stock  to  1  qt.  Beat  the  whites  of  2  eggs 
with  some  of  the  broth  and  add  it,  also 
the  crushed  Shells  and  10  pieces  or  layers 
of  gelatine.  Let  this  mass  cook  a  second 
and  set  aside  to  clarify,  then  strain  thru 
a  fine  cloth. 

Place  the  pieces  of  fish  and  crah  tails  in¬ 
to  a  porcelain  dish,  pour  the  fish  stock 
on  and  put  it  on  ice  to  cool  quickly. 
Then  turn  it  out  on  a  glass  platter  and 
garnish  with  head  lettuce  and  lemon 
slices.  Serve  with  a  mayonnaise  dress- 
ing. 


No.  11.  Oysters  and  Caviar  in  Jelly. 

Quantity  for  6  People. 

1  qt.  strong  beef  bouillon,  3  table- 
spoonfuls  of  white  wine, 

1  teaspoonful  of  lemon  juice, 

2  whites  of  eggs  and  Shells,  12  layers 

of  gelatine, 

4  doz.  oysters,  Ya  lb.  of  caviar,  ice. 

Preparation:  The  beef  bouillon  must 
be  clear  and  free  from  fat,  season  it  with 
white  wine  and  lemon  juice,  and  dissolve 
the  gelatine  in  it.  Stir  the  white  of 
egg  with  some  bouillon  and  add  it,  put 
in  the  crushed  egg  Shells  to  cook  for 
a  second  then  set  aside  to  clarify.  Strain 
it  thru  a  fine  cloth.  Frcsh  oysters  are 


Head-Cheese  and  Gelatines. 


3 itl^c  unb  (Möllerte. 


£ßeil  Slujtcrn,  Die  innere  Seite  naeß  außen, 
im  Streife  in  bie  §orm,  gießt  üorfirfjtig  mit 
einem  ßoffcl  fo  biel  falte  Bouillon  auf  bie 
Sluftern,  baß  fie  bebedt  finb,  läßt  fie  erjtar* 
reu.  9Zad)  bem  legt  man  eine  frifdtje  Scßkßt 
Lüftern  an  ben  tftanb  ber  ftotm,  gießt  roie- 
ber  falte  Bouillon  barauf;  Die  Slußern  bür- 
fen  nießt  feßmimmen,  barum  nießt  fo  üiel 
Bouillon  bagu  gießen;  mieber  erßarren  laf- 
fen  unb  eg  fo  oft  mieberßolen,  big  bie  Lü¬ 
ftern  berbraueßt  finb;  bie  übrige  Bouillon 
obenauf,  erftarren  laßen.  2>cn  ßabiar  fdbüt= 
tet  man  auf  ein  Sieb  unb  läßt  23aßer, 
aber  feßr  falteg,  bariiber  laufen,  bamit  ber 
Äabiar  fauber  unb  förnig  ift.  $n  ber  Slfitte 
De»  erstarrten  ©elee  madjt  man  einen  freig= 
runben  Schnitt  unb  fließt  feßr  borfid)tig  fo 
biel  ©elee  aug,  mie  ftabiar  borßanben  ift, 
füllt  ben  ®abiar  in  bag  iioeß.  2)en  augge* 
jtoeßenen  ©elee  läßt  man  berfcßmelgen  unb 
gießt  ißn  über  ben  ®abiar.  Wacßbem  eg 
boflftänbig  erfaltet  ift,  ftiirgt  man  ben  ©e= 
lec,  mit  (Eitroncnfcßeiben  unb  Salatblät= 
tern  garniren,  ferbirt  eine  feine  falte  Senfs 
fauce  ba^it. 


9Jo.  12.  Wnnjclcbcr  in  (ßclcc. 

^utßaten  für  6  Hserfonen. 

1 J/2  ^fb.  fette  ©änfeleber, 

M  $fb.  Trüffeln, 
y±  $fb.  (Eßampignong, 

%  üt.  feßr  ftarfe  9tinbfleifd)s  ober  £>üß* 
ners93ouiKon, 

%  Xßccldffel  ^leifcßcrtraft, 

3  (Eßlöffel  ÜDfabeira, 
lü  33Iatt  meiße  ©elatine, 

1  (Eimeiß  unb  *3dja le  gurn  klären. 

Zubereitung:  2)ic  Bouillon  mirb  cntfeL 
tet,  mit  $Icifcße£h-*aft  etlnag  braune  g01*1-10 
geben,  mit  SDiabcira  abfeßnteefen,  bie  ©ela* 
tine  barin  auflöfen.  2>ag  (Eiloeiß  mit  cts 
mag  33ouillon  bcrfd)lagcn,  bagit  tßun,  bie 
(Eierfcßalen  berfleinern,  and)  ba3u.  S)ie 
Bouillon  nur  eine  Sefunbe  fodjcn  laßen, 
auf  bie  Seite  fteücn,  flären  laßen,  bann  bie 
Bouillon  burdi  ein  feineg  Sud)  gießen.  S)ie 
©änfclcber  mirb  geßäutet,  in  1  Vj  Zoll  biefe 
Sdfciben  gcfdßnittcn,  bie  Srüffcln  in  Stiids 
d)en  gefeßnitten  unb  in  bie  ©änfclebcr 
gebriidt  unb  in  ein  menig  93utter  langfam 
gar  gebämbft.  Sann  entfettet  auf  bag 
ßöfeßpapier.  Sic  (Eßampignong  lnerben  10 
Minuten  in  ciu  menig  Bouillon  gar  ges 
bämpft.  (Eine  f^orm  mirb  in  flcin  aerfcßla* 
geneg  (Eig  gestellt.  (Einen  Sßcil.bon  ber  aus 
bereiteten  Bouillon  in  bie  f^orm  gießen,  ers 
ftarren  laßen,  unb  bie  ftälfte  ber  gefpids 
ien  ©änfeieber  barauf  legen,  aneß  bie 
öälftc  ber  (Eßampignong,  Bouillon  barüs 
ber.  lieber  erftarren  laßen,  bie  übrige 
©änfcleber  unb  (Eßampignong  barauf  unb 
bie  übrige  Bouillon  311m  3.  2J?al  barüber, 
erftarren  laßen;  JC>ic  f^orm  mirb  geftiir^t. 
(Eine  feine  falte  Setiffauce  unb  Kartoffel* 
falat  bajti  reießen. 


opened,  cleaned  and  cut  out  of  the  shells. 
A  dish  is  set  on  chopped  ice,  some  oys- 
ters  are  placed  in  a  circle  into  the  dish 
and  sufficient  cold  bouillon  put  on  to 
cover,  then  let  them  get  stifF,  repeat  this 
until  all  oysters  have  been  used.  Put 
the  rest  of  the  bouillon  on  top  and  let  it 
get  stiff. 

The  caviar  is  poured  into  a  sieve,  let 
very  cold  water  run  over  it  until  it 
becomes  granulär.  In  the  center  of  the 
oyster  jelly  cut  out  a  round  hole,  large 
enough  to  hold  the  quantity  of  caviar 
at  hand.  Heat  the  oyster  jelly  that  has 
been  cut  out  and  pour  it  over  the  caviar. 
When  it  is  perfectly  stiff  turn  it  out 
on  a  platter  and  garnish  with  lemon 
slices  and  lettuce  leaves.  Serve  with  a 
cold  mustard  dressing. 


No.  12.  Goose-Liver  in  Jelly. 

Quantity  for  6  People. 

lj/2  lbs.  of  fat  goose  liver,  %  lb.  of 
truffles, 

V\  lb..  of  Champignons, 

qt.  very  strong  beef  or  chicken 
broth, 

Yz  teaspoohful  of  meat  extract,  3 
tablespoonfuls  of  Madeira, 

10  pieces  of  white  gelatine, 

1  white  of  egg  and  Shell  for  Clearing. 

Preparation:  Remove  all  fat  from  the 
broth.  Dissolve  the  gelatine  in  it,  color 
with  the  meat  extract  and  season  with 
Madeira.  Add  to  it  the  white  of  egg 
beaten  into  some  of  the  broth,  and  the 
crushed  shell,  cook  a  second  and  set 
aside  to  clarify,  then  strain  thru  a  fine 
cloth. 

Skin  the  goose  liver  and  cut  it  into  l]/2 
inch  slices,  also  the  truflles  and  press 
the  truffles  into  the  liver,  then  stew 
slowly  in  a  little  butter.  When  done 
place  them  on  blotting  j>aper  to  drain 
off  the  fat.  The  Champignons  are  cooked 
in  bouillon  for  10  minutes. 

Into  a  dish  set  in  crushed  ice  put  part 
of  the  bouillon,  let  it  get  stiff  and 
put  in  half  of  the  goose  liver,  also  half 
of  the  Champignons.  Some  more  bouil¬ 
lon  poured  over  this  and  cooled,  then 
repeat  this  same  process  until  all  goose 
liver,  Champignons  and  broth  have  been 
used.  Let  it  get  stiff,  turn  it  out  on  a 
platter  and  serve  with  a  cold  mustard 
dressing  and  potato  salad. 
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10.  Whtl)cUutifl : 

Die  Saucen. 


SUe  'Angaben  ber  Saucen  für  ftltifri), 
IHcf li'tqcU  '-hMlb  unb  fttfdic. 

Audi  nllc  Angaben  ber  Saucen  für  ©leid 
fpeifcit  unb  fiiüc  Speifen. 


SBeifie  SWeblfaucen. 

©ute  ©utter  unb  flutet  Mfcbl  ift  bic 
£>auptfadic  bei  einer  Sauce,  unb  bilben  bic 
©runbftoTfe.  $u  metfeen  Saucen  ift  irbc* 
ne»  ober  ftarf  emaiUirtcS  ober  berginnted 
©efdfiir  nur  311  gebrauchen.  Saucen  inüf* 
fett  immer  platt  fein;  am  beften  iftT  man 
ftreidft  fie  immer  burd?  ein  feine»  Sieb. 
•V>at  man  bic  Sauce  fdion  eine  Sßetle  bor 
bem  Mnridjtcn  fertig,  fo  fteüt  man  fie  in'S 
üZafferbab. 

Saucen  biirfen  nie  311  bief  ober  biinn 
fein. 


Mo.  1.  Reifte  ©rnnbfnucc. 

3utbaten  für  6  ©erfotien. 

1  Un^e  ©utter,  V*  Heine  Ztüicbcl, 

2  Cftlöffcl  3J?cbI, 

%  ©int  ©ouiUon, 

1  ©rife  Sal^  unb  ©feffer,  2  (figelb. 
Zubereitung:  £ic  ©utter  lbirb  gefdjmol* 
3cit,  bie  abgefdiälte  Ztoicbel  ba3u,  ein  tue« 
nig  bämpfen  laffen,  SMcljl  ba3U  rühren,  mit 
ber  ©ouiQon  auffiillen,  unter  Mübren  fo* 
dien  laffen,  10  Minuten,  mit  (Saljj  unb 
©feffer  abfdimeefen.  2  (Eigelb  mit  ein  tue* 
nig  xBaffer  gut  bcrfdilagen  unb  langfam  311 
ber  Sauce  rühren;  nicht  mehr  fodjen  Iaf* 
fen. 


Mo.  2.  £üllnitbifd)c  Snttcc  31t  Tvifrf)  ober 
.^ltlut  mit  Mei$  ober  Slnlbflcifd) 
mit  Mcib. 

Zuthatcn  für  0  ©erfonen. 

1  II113C  ©utter,  2  (Sfolöffel  ©iebl, 

Mt  ©int  gifefjmaffer,  ober 

•V)ühnerbouiIIon  ober  ftalbfleifdjbouil* 
Ion, 

V*  £affe  Sahne, 

1  Mj  Jheelöffel  ©itronenfaft,  3um  gtfd), 

2  (fftlöffel  SBeif^tbein,  311m  $uljn, 

Sal3,  2  Eigelb. 

Zubereitung:  Tic  ©utter  tbirb  gefdjmol* 
3cn,  Miefi!  ba3U,  ein  menig  bätnpfen  Iaf* 
fett,  mit  ftifdiroaffcr  auffüllen,  unter  Müh* 
reu  fodicn  laffen,  mit  SaU  unb  Gitroncn* 
faft  abfdimeefen,  mit  2  Eigelb  ab3ichcn, 
tbie  bei  Mo.  1. 


Tenth  Chapter: 

Dressings  or  Gravies. 


Dressings  for  Meat,  Poultry,  Game  and 
Fish.  Sauces  for  Pastry  and 
Sweet  Dishes. 


Flour  Gravies. 

Good  butter  and  good  flour  are  the 
essentials  for  a  gravy  and  constitute  the 
main  part  of  it.  For  the  preparation  of 
white  gravies,  earthen,  pewter  or  enam- 
eled  dishes  are  the  best.  Gravies  must 
always  be  smooth  and  it  is  best  to  strain 
them  thru  a  fine  sieve.  If  you  have  them 
ready  before  the  meal  put  them  into  a 
double  boiler.  They  must  neither  be  too 
thick  nor  too  thin. 


No.  1.  White  Gravy. 

Quantity  for  6  People. 

V,«  lb.  butter,  small  onion, 

2  tablespoonfuls  of  flour,  pt.  of 
bouillon, 

1  pinch  of  salt  and  pepper,  2  yolks 
of  eggs. 

Preparation:  Melt  the  butter,  add  the 
peeled  onion  and  steep  a  little,  then  stir 
in  the  flour  and  bouillon  and  cook  10 
minutes,  jeason  with  salt  and  pepper. 
Beat  the  2  yolks  of  eggs  with  a  little 
water  and  slowly  stir  it  into  the  gravy. 
Do  not  boil  any  more. 


No.  2.  Dutch  Gravy. 

For  Fish,  Chicken  or  Veal  With  Rice. 

Quantity  for  G  People. 

Vu  lb.  of  butter,  2  tablespoonfuls  of 
flour, 

Yi  pt.  of  fish  stock,  chicken  or  veal 
broth, 

V\  cup  of  cream, 

1  Vi  te\asp*}onfuls  of  lemon  juice,  for 
fish, 

2  tablespoonfuls  white  wine,  for 
chicken, 

Salt,  2  yolks  of  eggs. 

Preparation:  Melt  the  butter,  stir  in 
the  flour,  stew  a  few  minutes,  fill  up 
with  fish  stock,  stirring  constantly,  then 
season  with  salt,  lemon  juice  and  add 
the  2  yolks  of  eggs  as  given  under  No.  1. 
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Tic  Saucen. 


Dressings  or  Gravies. 


'Zcfoitbcrc  JZemerfung:  $jt  e?  Sauce  311 
£>ut)n  mit  i)tci?  ober  Sialüflcifd)  mit  9tei?, 
fefimedt  man  bie  Sauce  mit  üil'ciBlucin  ab. 


Wo.  3.  Seine  l)oünnbifd)c  Sauce  31t 
Jvij'ri)  über  Slalbflcifd). 

Zutbaten  für  6  ^erfonen. 

1  llu^c  33utter,  2  dfelöffel  äftebl, 
y>  5§int  ^ifdjtuaffer  ober  93ouiHon, 

%  5£affe  faure  Sa^uc, 

1  SBlöffcI  ditrouenjdft, 

1  dfelöffcl  kapern, 

3  Sarbcllen, 

Saig,  1  Sßrife  lochen  Sßfeffer, 

2  digelb. 

Zubereitung:  93uttcr  toirb  gefd)molgcu, 

SDie^l  ba^u  tl)un,  ein  luentg  bämpfen  laf=* 
fen,  mit  g’ifdjtuaffer  ober  Bouillon,  menn  e? 
Sauce  gu  föalbf  lei  jd)  ijt,  auffiiUcn,  unter 
sJtübren  !od)cn  laffen,  faure  Saf)nc,  ditro* 
nenfaft,  Saig,  Pfeffer  bagu.  Sardellen 
reinigen,  fein  baden,  mit  in  bic  Sauce 
tl)uu,  and),  bic  kapern.  Tic  Sauce  uod) 
10  Minuten  unter  öfterem  Sftüfjren  fod)cn 
laffen,  burd)  ein  feinet  Sieb  ftrcicfjen,  tüie- 
ber  beiß  toerben  laffen,  mit  2  Eigelb  bie 
Sauce  abrübren. 


*01 0.  4.  Wctd)laqcnc  büllnnbtfdjc  Snitcc 
gtt  A’öd),  Spargel,  üöfuntcnfoljl, 

Ol it ftern,  3 rf)tu  a rgui it rgelit . 

3utl)atcn  für  G  ^erfonen. 

Vj  4>int  f^ifdjtnaffer  gu  f^i f df; ,  ober  ©c* 
müfetüaffer  gu  ©emüfe, 

IV2  Stöffel  mty, 

1  Zehntel  Sßfb.  Butter, 

3—4  digelb, 

1  Sßrtfe  Saig  unb  Pfeffer. 

Zubereitung:  Ta?  $D?ebl  toirb  mit  bem 
frifdp  ober  Oiemüfeloaffer  berrübrt  unb  auf 
bem  Cfen  fo  lange  gefdjlageit,  bi?  e?  bid^ 
lief)  toirb,  bic  frifdje  93utter  ba^u,  bie  di= 
gelb  mit  ein  toenig  ^Baffer  oerriibren,  and) 
bagu.  Sftun  toirb  bic  Sauce  unter  ftarfem 
fltiÖjren  gum  Podien  gebracht,  gleid)  anridp 
ten. 

^efonberc  sZctncrfung:  Ulfan  fann  bic 

Sauce  mit  1  Tbcelöffel  Sttronenfaft  ab* 
fdbmerfen. 


Olo.  5.  Witte  Jvifdjfaitcc. 

Zutbaten  für  6  Sßerfonen. 

1  llnge  Butter, 

2  dftlöffcl  0)ld)l 

1  Trittei  ^int  ftitditoager, 

Vj  Taffe  Sabuc, 

Saft  bon  Ms  ditronc, 

Saig,  2 — 3  digelb. 


Remarks:  If  the  gravy  is  for  chicken 
or  veal  with  rice,  season  it  with  white 
vvine. 


No.  3.  Fine  Dutch  Gravy  for  Fish 
or  Veal. 

Quantity  for  6  People. 

Vi6  lb.  of  butter,  2  tablespoonfuls  of 
flour, 

1/2  pt.  fish  stock  or  bouillon, 

y2  cup  sour  cream,  1  tablespoonful  of 
lemon  juice, 

1  teaspoonful  of  capers,  3  sardelles, 
Salt,  1  pinch  of  white  pepper,  2 
yolks  of  eggs. 

Preparation:  M.clt  the  butter,  stir  in 
the  flour,  simmer  gently,  fill  up  with 
fish  stock,  or  bouillon  if  it  is  intended 
for  veal.  Cook,  stirring  constantly,  add 
sour  cream,  lemon  juice,  salt  and  pepper. 

The  sardelles  are  cleaned,  chopped 
apd  put  into  the  gravy  with  the  capers. 
Cook  slowly  for  ten  minutes,  stirring 
frequently,  then  strain  thru  a  fine  sieve, 
heat  it  again  and  add  the  2  yolks  of  eggs. 


No.  4.  Whipped  Dutch  Gravy. 

For  Fish,  Asparagus,  Cauliflower,  Oyster 
Plants  and  Scorzonera. 

Quantity  for  6  People. 
y2  pt.  of  fish'  stock  for  fish,  or 
y2  pt.  of  vegetable  broth  for  vegeta- 
bles, 

1  \/2  tablespoonfuls  of  flour,  V 10  lb.  of 
butter, 

3 — 4  yolks  of  eggs,  salt,  pepper. 

Preparation:  The  flour  is  mixed  well 
with  fish  stock  or  vegetable  broth  and 
whipped  while  over  the  fire,  until  it 
thickens,  then  add  the  fresh  butter  and 
the  yolks  of  eggs,  which  have  been 
beaten  with  water.  Let  it  boil,  stirring 
constantly.  Serve  at  once. 

Remarks:  The  gravy  may  be  seasoned 
with  1  teaspoonful  of  lemon  juice. 


No.  5.  Good  Fish  Gravy. 

Quantity  for  6  People. 

Via  lb.  of  butter,  2  tablespoonfuls  of 
flour, 

Vs  pt.  of  fish  stock,  x/2  cup  of  cream, 
Juice  from  l/2  lemon,  salt,  2  to  3 
yolks  of  eggs. 
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Tic  Saucen. 


Dressings  or  Gravies. 


Zubereitung:  S)ie  Butter  mirb  gefcfimol* 
3011,  ©u’bl  brtjju  rühren,  mit  ftifcfyuaiier  unb 
3abne  auf  füllen,  nad)  unb  nacti  eine  ffieile 
unter  SHütjren  fodiett  laffen,  mit  Gitronetv 
faft  unb  3al3,  toenn  nötbig,  abfdjmecfen. 
Xie  Sauce  mit  2—3  (Eigelb  abrü^ren. 


Wu.  (>.  ^lit liicuf ülilfnncc. 

Zutbaten  für  ü  ©erfonen. 

1  llu3c  Butter,  2  Gßlbffcl  ©iebb 
%  ©int  ©(umenfotyltuafter, 

3al3  nad)  Öefcgmacf, 

2  Eigelb, 

1  ©rtfe  SRuSfatnufe,  nad)  ©elteben. 
Zubereitung:  ©utter  irirb  gefd)mol3cn, 

lU'et)!  ba3U  rübren,  mit  ©lumenfobltüaffer 
nadi  unb  nad)  auffüQcn,  unter  9iübren  fo* 
eben  laffen,  mit  3al3  unb  SRuSfatnufe  ab* 
febmeefen,  unb  mit  2  Eigelb  bie  3auce  ab* 
rübren. 


ÜRo.  7.  8pnrgdfancc. 

3utbaten  für  6  ©erfonen. 

%  ©fb.  ©utter,  1  (inlöffel  Sttebb 
4 — 6  (Eigelb.  Vj  jaffe  3at)ne, 

1  drittel  ©int  Spargeltoaffer, 

3al3  nad)  ©efdjmad. 

Zubereitung:  ©utter  311  Sabne  gerührt, 
Eigelb  unb  ©fehl  ba3u  geriibrt,  3al)nc  and) 
ba^u,  mit  fod)cnbem  Spargel tuaff er  unter 
iHübren  Iangfam  auffüllen.  iRun  läfjt  man 
bie  Sauce  unter  ftarfem  Dtiibren  311m  Mo* 
dien  fommen,  gleid)  anrid)ten  ober  tm  ©?af* 
ferbabc  t)cif3  ftellen.  $ie  Sauce  ift  febr 
gut  für  biete  ©eridjte. 


Preparation:  Melt  the  butter,  stir  in 
the  flour,  add  the  fish  stock  and  cream 
and  cook  a  little  while,  stirring  constant- 
ly,  then  season  with  lemon  juice  and 
salt  if  necessary.  Finally  stir  in  the 
yolks  of  eggs. 


No.  6.  Cauliflower  Gravy. 

Quantity  for  6  People. 

*/w  lb.  of  butter,  2  tablespoonfuls  of 
flour, 

Yi  pt.  of  cauliflower  water,  salt  to 
taste, 

2  yolks  of  eggs,  nutmeg  to  taste. 

Preparation:  Melt  the  butter,  stir  in 
the  flour,  gradually  pour  in  the  cauli- 
flower  water  and  boil,  stirring  constant- 
ly.  Then  season  with  salt  and  nutmeg 
and  stir  in  the  2  yolks  of  eggs. 


No.  7.  Asparagus  Gravy. 

Quantity  for  6  People. 

%  lb.  of  butter,  1  tablespoonful  of 
flour, 

4 — 6  yolks  of  eggs,  ]/2  cup  of  cream, 

V*  pt.  of  asparagus  water,  salt  to  taste. 

Preparation:  Cream  the  butter,  add 

the  yolks  of  eggs,  flour  and  cream;  then 
add  the  boiling  asparagus  water,  while 
stirring.  Let  it  boil,  stirring  constantly. 
Serve  at  once  or  keep  warm  in  water. 
It  is  very  fine. 


Wo.  8.  feilte  ©ioftrirfifnitcc. 

Zu  Winbflcifrfi  uitb  3rifd). 

Zutbatcn  für  6  ©erfonen. 

%  ©fb.  ©utter, 

3  Gigclb, 

2  (Eßlöffel  3Jfoftridj, 

1  (Eßlöffel  aWefci, 

Vi  ©mt  gleifd)bouilIon, 

1  (Eßlöffel  (Eitronenfaft, 

1  Gitronenfdieibe, 

1  ©rife  Zudcr, 

1  ©rife  3al3. 

Zubereitung:  ©utter  3U  3abne  gerübrl, 
(Eigelb,  Ütoftricf),  ©fel)I  ba3u  gerührt.  T>ie 
beiße  ©onilloit  unter  ÜHübrcn  langfant  311* 
gießen  unb  311m  Modjen  fommen  laffen.  &ie 
3auce  mit  liitronenfaft,  Zucfcr  unb  3al3, 
loenn  ttötbig,  abfdimeden.  £ic  Gitroncn* 
fdieibe  in  bie  3auce  tbun,  beim  ?lnriditen 
bie  Gitronenfdieibe  auö  ber  3aucc  eittfer* 
nett. 


No.  8.  Fine  Mustard  Gravy. 

For  Beef  and  Fish. 

Quantity  for  6  People. 

%  lb.  of  butter,  3  yolks  of  eggs,  2 
tablespoonfuls  of  mustard, 

•  1  tablespoonful  of  flour, 

Vi  pt.  bouillon,  1  tablespoonful  of 
lemon  juice, 

1  slice  of  lemon,  1  pinch  of  sugar, 
1  pinch  of  salt. 

Preparation:  Cream  the  butter,  add 
the  yolks  of  eggs,  mustard,  flour,  and 
while  stirring  gradually  pour  in  the 
bouillon,  then  cook.  Season  it  with 
lemon  juice,  sugar  and  salt  if  necessary. 
Put  in  the  lemon  slice  which  should  be 
taken  out  when  served. 
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Tic  Snttmt. 


Dressings  or  Gravies. 


Wo.  I).  (Sinfndjc  Wioftridjfnitcc  31t  Jifd) 
unb  Winbflctfcf). 

3utf)aten  für  6  Sßerfonen. 

1  3cbntcl  $fb.  93utter, 
l1/-.»  l£ftlöffcl  iu£cf)l, 

2  (Sfelöffel  2Üofiricf), 

Mt  Sßint  Bouillon, 

1  (Sfelöffel  t£f)ig,  1  ^Srife  Saig, 

1  Sßrifc  3ucfcr'  1  Sßrife  Pfeffer. 

Zubereitung:  93utter  läfot  man  braun 
tuerben,  97?eb)l  bagu,  mit  93ouiHon  auffül^ 
len,  burc^forfjen  laffen.  Tie  (Sauce  mit 
fig,  3u^^r,  Saig  unb  Pfeffer  abfe^meden. 


Wo.  10.  Jycinc  S3carnatfcfa«cc  31t  Jilct, 
^nntmclriicfcn,  £mmmclfotclctt. 

3utfjatcn  für  6  Sßerfonen. 

1  £aucf), 

3  (Sfelöffel  Sffig, 

%  $ßfb.  Butter, 

4  Sigelb, 

%  Taffe  93outHon, 

Mt  Teelöffel  g-Icifdjejtraft, 
lMt  Tf)celöffel  getniegte  ^eterfilic, 

Saig,  1  ißrife  Pfeffer. 

Zubereitung:  Ter  Saud)  rtnrb  in  feine 
Stücfd)cn  gcfcfjnittcn.  Sffig  bagu  tljun  unb 
foefjen  laffen  bi§  gur  Hälfte,  bann  burdj 
ein  Sieb  giefeen.  Butter  31m  Saljnc  rüf)= 
ren,  Cigelb  bagu,  ben  fiaudfeffig,  SouiUon, 
fvleifd)ejtra!t  bagu.  Tie  Sauce  nun  im 
Toppelfcffcl  unter  Schlagen  bid  inerben 
laffen,  mit  Saig,  Pfeffer  unb  fein  geffad- 
ter  ^ctcrfilic  bie  Sauce  abfdimeden.  Tie 
Sauce  mufe  glatt  fein,  nidjt  ftcljen  laffen. 


Wo.  11.  Tomntntinucc  git  Jvilct,  £>nnt= 
melriirfcn  itnb  ,£nmmclfutclctt. 

3utl)atcn  für  6  Sßerfonen. 

1  Saud), 

3  Cftlöffcl  Sffig, 

%  Sßfb.  Butter, 

3  Sigelb, 

Mi  Teelöffel  2TCcl)l, 

M  Taffe  23ouiHon, 

Vt  Taffe  Tomatenbrei, 

1  Teelöffel  3 uder, 

Saig,  1  'JSrifc  Pfeffer. 

Zubereitung:  Saud  tnirb  fein  gcfdfnits 
teu,  mit  bem  C£ffig  gcrod)t,  bis  gur  Hälfte. 
Butter  gur  Sabne  gerührt,  Sigclb,  Toma= 
tenbrei,  'Tfcfil,  Bouillon  bagu,  ben  £auri)cf* 
fig  fieben,  ebenfalls  gur  Sauce,  unb  im 
Toppelfeffel  unter  Sdilagcn  bie  Sauce  bid 
merben  laffen,  mit  3uder,  Saig  unb  Pfef¬ 
fer  abfdimeden.  Tic  Sauce  mu&  gleid)  fer* 
birt  toerben. 


No.  9.  Plain  Mustard  Dressing. 
For  Fish  and  Beef. 

Quantity  for  6  People. 

V10  lb.  of  butter, 

\l/2  tablespoonfuls  of  flour, 

2  tablespoonfuls  of  mustard, 
y2  pt.  of  bouillon, 

1  tablespoonful  of  vinegar, 

1  pinch  of  salt,  sugar,  pepper. 

Preparation:  Brown  the  butter  and 

flour,  add  the  bouillon,  cook  and  season 
with  pepper,  salt,  sugar  and  vinegar. 


No.  10.  Fine  Beamaise  Sauce. 

For  Fillets,  Rack  of  Mutton,  Mutton 
Cutlets. 

Quantity  for  6  People. 

1  leek,  3  tablespoonfuls  of  vinegar, 
y  lb.  of  butter, 

4  yolks  of  eggs,  ^  CUP  of  bouillon, 
y2  teaspoonful  of  meat  extract, 

\y2  teaspoonfuls  of  chopped  parsley, 
Salt,  pepper. 

Preparation:  The  leek  is  cut  into  small 
pieces,  vinegar  added,  then  boil  down 
to  one  half  of  the  portion  and  strain 
thru  a  fine  sieve.  Cream  the  butter, 
stir  in  the  yolks  of  eggs,  the  leek  vine¬ 
gar,  meat  extract  and  bouillon.  Place 
into  a  double  boiler  and  while  beating, 
let  it  thicken,  season  with  salt,  pepper 
and  fine  chopped  parsley.  It  must  be 
smooth.  Serve  at  once. 


No.  11.  Tomato  Gravy. 

For  Fillet,  Rack  of  Mutton  and  Mutton 

Cutlets. 

Quantity  for  6  People. 

1  leek,  3  tablespoonfuls  of  vinegar, 
y%  lb.  of  butter,  3  yolks  of  eggs, 
y2  teaspoonful  of  flour,  y  cup  of  bouil¬ 
lon, 

y  cup  of  tomato  pulp, 

1  teaspoonful  of  sugar, 

Salt,  pepper. 

Preparation:  The  leek  is  cut  into 
small  pieces  and  boiled  down  in  vinegar 
to  half  of  the  portion.  Cream  the  butter, 
add  yolks  of  eggs,  tomatoes,  flour,  bouil¬ 
lon,  the  strained  leek  vinegar.  Put  into 
a  double  boiler  and  let  it  thicken.  stir- 
ring  constantly.  Season  with  sugar,  salt 
and  pepper  and  serve  at  once. 
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Tic  Sauren. 


Dressings  or  Gravies. 


s)lo.  12.  ivciuc  lüiuntciifnucc. 

Zuibaten  für  6  ^erfonen. 

1  Unae  Cutter, 
m»  Ci fUoffcl  INet)!, 

1  ^fb.  Tomaten  ober  Mi  Ot.  »Staune 
Tomaten, 

Mi  ^$fb.  toben  2d)infen, 

V.»  Ami  c  bei, 

1  'l'int  CouiUon,  2aM  nach  tüefdnnacf, 

1  Crifc  Zuder  unb  Treffer, 

Mi  (iRlöffel  (ittronenfaft, 

2  (Eigelb. 

Zubereitung:  Sdjinfen  unb  Z^i^l  in 
Stiiddien  fdmeiben,  in  ber  Cutter  t)cH* 
braun  braten,  Tomaten  fein  ^erbaden,  ba* 
311,  eine  Steile  bäntpfen  Iaffen,  Cicbl  beides 
beit,  mit  CouiUon  auffüllen,  3alg,  Pfeffer, 
(Jitroneufaft,  Zuc*cr  ba^u.  Tic  SaTVe  nun 
1  Stunbe  langfam  fodictt  Iaffen,  bann  burefi 
ein  feine»  Sico  ureidien  unb  mit  2  (Eigelb 
bic  Sauce  abrübrett. 


Wo.  13.  Tvciuc  8nncc  51t  Wcfliiqcl, 
Jvlciid)  nitb  Jyifd). 

3utbaten  für  (j  Ccrfoneft. 

Mi  JBfb.  Cutter, 

Mi  m  roben  3d)infen, 

1  flcine  gmicbel,  1  Mt  (Eftlöffcl  2J?eI)I, 

1  Trittcl  Ci»t  CouiUon, 

1  Trittcl  $int  Sabnc  ober  2ftild), 

Mt  Taffe  fein  gcmaljleneö  (Geflügel, 

ftifdt  ober  glcifct), 

Sal3  unb  Cfcffer, 

1  Tbeelöffel  Citroncnfaft. 

Zubereitung:  Ter  magere  Sdjinfcn  mirb 
in  SBürfel  gcfdjnitten,  in  ber  angegebenen 
Cutter  gebraten;  in  Stiicfd)en  gefdgnittene 
Zmicbcl  unb  SNcbl  ba^u  gcriibrt  unb  ein 

menig  mitgebämpft,  mit  ber  CouiUon  unb 
Sabne  auffüUctt.  Tic  Sauce  nun  % 
Stunbe  fodjcn  Iaffen,  bie  Mi  Taffe  fein  ge* 
riebencS  fyleifdi  ober  $ifd),  mentt  bie  Sauce 
311  fyifd)  gercidit  mirb,  ba$u;  Salj,  Pfeffer 
unb  ditronenfaft  aud).  Tic  Sauce  nodj  et* 
ma3  fodien  Iaffen,  burdi  ein  feine»  Sieb 
frreidien. 


Wo.  14.  Ciccrrcttigfnucc. 

Zutbatcn  für  6  Cerfoiten. 

Mi  Taffe  Cleerrettig, 

1  Mi  Tbeelöffel  SWcbl, 

1  (Efolöffej  Cutter, 

Mi  Taffe  Sabne  ober  CouiUon, 

1  Crifc  Salj, 

1  Tbeelöffel  Zmfrr- 

Zubereitung:  Ten  2?Zccrrcttig  mufy  man 
fdmell  ab f dbaben  unb  auf  einem  SHctbeifen 
reiben.  CIcbl  unb  Cutter  ba^u  riibrcn,  mit 
ber  Sabne  auffiiUen  unb  unter  fHübren  bie 
Sauce  15 — 20  Minuten  langfam  foeben 
Iaffen.  Tie  Sauce  mit  ein  menig  Salj  unb 
Zuder  abfdnneden. 


No.  12.  Fine  Tomato  Dressing. 

Quantity  for  0  People. 

*/i*  1b.  of  butter,  1*4  tablespoonfuls  of 
flour, 

1  lb.  or  54  qt.  can  of  toinatoes, 

54  Ib.  raw  ham,  J4  onion,  1  pt.  bouil- 
lon, 

Salt  to  taste,  one  pinch  of  sugar 
and  pepper, 

54  tablespoonful  of  lenion  juice. 

2  yolks  of  eggs. 

Preparation:  Hain  and  onion  are  cut 
into  fine  pieces,  fried  brown  in  butter. 
The  chopped  tomatoes  added  and  cooked 
a  little  while,  then  stir  in  the  flour  and 
ad-d  the  bouillon.  Season  it  with  salt, 
pepper.  lemon  juice  and  sugar.  Cook 
the  gravy  slowly  for  1  hour,  strain  thru 
a  fine  sieve  and  stir  in  the  2  yolks  of 
eggs. 


No.  13.  Fine  Gravy. 

For  Poultry,  Meat  and  Fish. 

Quantity  for  G  People. 

%  lb.  of  butter, 

%  lb.  of  raw  ham, 

1  small  onion. 

154  tablespoonfuls  of  flour, 

Vs  pt.  bouillon, 

V*  pt.  cream  or  milk, 

54  cup  of  ground  poultry,  fish  or  meat, 
Salt,  pepper, 

1  teaspoonful  of  lemon  juice. 

Preparation:  The  lean  ham  is  cut  into 
small  cubes  and  fried  in  the  Hutter,  add 
the‘sliced  onion,  stir  in  the  flour  and 
stew  a  little  while,  add  the  bouillon  and 
cream.  Now  the  gravy  is  cooked  for 
15  minutes  and  the  cupful  of  ground 
fish  added.  When  served  with  meats 
add  meat  instead  of  fish.  Season  with 
salt,  pepper  and  lemon  juice.  Let  it  boil 
a  while  and  strain  thru  a  fine  sieve. 


No.  14.  Horse  Radish  Gravy. 

Quantity  for  6  People. 

54  cup  of  horse  radish, 

154  teaspoonfuls  of  flour, 

1  tablespoonful  of  butter, 

Yi  cup  of  cream  or  bouillon, 

1  pinch  of  salt, 

1  teaspoonful  of  sugar. 

Preparation:  The  horse  radish  must 
be  scraped  and  grated  very  quickly. 
flour  and  butter  stirred  in  and  add  the 
cream.  While  stirring  let  it  boil  15  to 
20  minutes  and  season  with  salt  and 
sugar. 


18G 


Wo.  15.  Wiccrrcttiflionce  rul)  gngnbc* 

reiten. 

3utf)atcn  für  6  SJkrfonen. 

V2  ^affe  iDfecrrettig, 

3  ©felöffel  (£ffig, 

1  ^rifc  ©alg, 

1  Teelöffel  Zucfcr. 

Zubereitung:  2)cr  ÜUJeerrettig  mirb  bor- 
bereitet,  mit  (Sffig,  Saig  imb  3u^er  W* 
mijtfjt  unb  fo  ferbirt. 


Wo.  16.  ©arbcllcnfaitcc. 

Zu  3’ütt)  unb  ftlcifd). 

Zutfjateu  für  6  Sßerfonen. 

%  Sßfb.  SButtcr, 

2  (Sfelöffel  2TCef)t, 

%  $int  ftarfe  Söouillon  ober  gijdjmaffcr, 

^4  $int  SBeiftmein, 

©aft  bon  V2  (fitrone, 

4 — 6  ©arbeiten, 

©alg,  1  Hsrife  Pfeffer, 

2  Cfigclb. 

Zubereitung:  Xic  ©arbeiten  merben  ge= 
reinigt,  V2  ©tunbe  geinäffert,  bann  fein  ge* 
baeft  unb  burdj  ein  ©ieb  geftridjen.  S>ie 
Butter  gerfdjmctgen,  ba*  iDietyl  bagu  rüh¬ 
ren,  ein  menig  bämpfen  laffen,  mit  23ouit* 
Ion  ober  f^ifd)tüaffer,  trenn  bie  ©auce  gu 
fyifet)  gereift  merben  fofl,  auffüllen.  SBein 
unb  Sitronenfaft  bagu,  bie  burdjgeftridjenen 
©arbeiten  ebenfalls.  S)ic  ©auce  ^4  ©tunbe 
fetjr  laugfam  fod)cn  laffen,  mit  ©alg  unb 
1  ^Srifc  Pfeffer  abfd)medcn  unb  mit  ben  2 
Eigelb  abrütjren,  nid)t  mehr  fodjeit  laffen. 


Wo.  17.  Slnpernfnitcc. 

Zutljaten  für  G  Sßctfonen. 

1  Zehntel  Sßfb.  Söutter, 

^4  Zwiebel, 

1%  Gfelöffcl  dttebl, 

%  Sßint  93ouiHon  ober  gifdjtbaffcr,  meun 
gu  gifd)  gereift, 

2  Gfelöffcl  Äapern, 

1  ©felöffel  ßitronenfaft, 

©alg,  1  $rife  Pfeffer, 

2  ©igclb. 

Zubereitung:  2)ie  93uttcr  mirb  gefdjmol* 
en,  Zwiebel  fein  bagu  fdjneiben,  ctma» 
ämpfen  taffen.  ÜJiebl  bagu  rühren,  mit 
53oiuflon  auffüÜcn,  ©alg,  Pfeffer,  ßitro* 
nenfaft  bagu,  unter  Dtiihrcn  bie  ©auce  15 
Minuten  fodjen  laffen,  bann  burdj  ein  fei* 
ne3  ©ieb  ftrcicfjcn.  Mapern  bagu  thun,  et* 
mas  gieheti  laffen.  Xic  ©auce  mit  ben  2 
Cfigelb  abrühren  unb  mit  1  r ff c  Zudcr 
abfdimeden. 


Horse  Radish  Dressing, 
Raw.  , 

Quantity  for  6  People. 
y2  cup  of  horse  radish, 

3  tablespoonfuls  of  vinegar, 

1  pinch  of  salt, 

1  teaspoonful  of  sugar. 

Preparation:  The  prepared  horse  rad¬ 
ish  is  mixed  with  vinegar,  salt  and 
sugar  and  served  that  way. 


No.  16.  Sardelle  Gravy. 

For  Fish  and  Meat. 

Quantity  for  6  People. 

l/%  lb.  of  butter,  2  tablespoonfuls  of 
fl  ou  r, 

y2  pt.  of  strong  bouillon  or  fish  stock, 

y  pt.  of  white  wine,  juice  from  y2 
lemon, 

4 — 6  sardelles,  salt,  1  pinch  of  pepper,  2 
yolks  of  eggs. 

Preparation:  The  sardelles  are  soaked 
in  water  for  y2  hour,  then  chopped  fine 
and  rubbed  thru  a  sieve.  Melt  the  but¬ 
ter,  stir  in  the  flour  and  stew  a  while, 
then  add  the  bouillon,  or  fish  stock  if 
used  for  fish.  Ad'd  wine  and  lemon  juice 
and  the  strained  sardelles,  cook  it  slow- 
ly  for  15  minutes  and  season  with  salt 
and  pepper,  then  stir  in  the  yolks  of 
eggs,  but  do  not  boil  it  any  longer. 


No.  17.  Caper  Sauce. 

Quantity  for  6  People. 

V10  lb.  of  butter,  %  of  an  onion, 

\y2  tablespoonfuls  of  flour, 
y  pt.  of  bouillon  (or  fish  stock,  for 
fish), 

2  tablespoonfuls  of  capers, 

1  tablespoonful  of  lemon  juice, 

Salt,  1  pinch  of  pepper,  2  yolks  of 
eggs. 

Preparation:  Melt  the  butter,  add  the 
sliced  onion  and  stew  a  while,  then  stir 
in  the  flour  and  add  the  bouillon,  season 
with  salt,  pepper.  lemon  juice,  and  boil 
15  minutes  while  stirring  constantly. 
Strain  thru  a  fine  sieve.  Put  in  the 
capers  and  let  it  simmer  gently.  Stir  in 
the  yolks  of  eggs  and  a  pinch  of  sugar. 


Xte  ©nucett. 


Dressings  or  Gravies. 


No.  15. 
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Tic  Saucen 


Dressings  or  Gravies. 


Wo.  IS.  Wuftcruinucc. 

Zuttyaten  für  0  ^erfonen. 

18  Stiic!  ftuftern, 

1  Zehntel  ©uttcr, 

1  Mi  ßtyöffel  ilieljl, 

1  i|$int  ft  orte  Bouillon, 

Vu  Taffe  2al)nc, 

1  SarbeDe  ober  1  Gfelöffel  Sarbellen* 
Butter, 

©al3#  1  v4>rifc  Pfeffer. 

Zubereitung:  Butter  tuirb  gefcämolaen, 
ik'etil  ba^u  gerührt,  mit  ber  löoutuon  auf« 
gefüllt  unb  mit  ettoad  oon  beut  Bufteruluaf* 
)er.  3iitb  c$  frifdic  Lüftern,  fo  tfjut  inan 
ctma»  oon  ben  Vlufternluirten  ba3u.  T)ic 
2aucc  läßt  man  V&  2tunbc  Iangfam  fo? 
efien,  ftretebt  fic  burd)  ein  feinet  Sieb  unb 
fdjmecft  fie  mit  Salj  unb  Pfeffer  ab.  Tfyut 
bie  Sarbeüenbutter  ba^u  rühren  ober  audj 
feljr  fein  geljadtc  Sarbcüen.  T)te  Lüftern 
läßt  man  Vk  3J2inute  in  fodjenbem  28affcr, 
bann  burd)  ein  Sieb  abtropfen  Iaffen  unb 
in  bie  Ijctße  Sauce  tl)un;  gleid)  ferüiren. 


Wo.  19.  MrcDo*  ober  $ummcrfaucc  31t 
Jvifdj,  £üf)ncrfpcifcn  mtb  grtfnffcc. 

Zutljatcn  für  6  ^erfonen. 

18  Stücf  Ärebfe, 

2  Cat.  Salamaffer, 

1  Zcbntel  '4$fb.  Butter, 

2  Stöffel  äftebl, 

%  s4$tnt  ftarfe  Bouillon, 

SaD,  1  s^rifc  Pfeffer  unb  3uder, 

2  (Sftlöffcl  Sabnc. 

Zubereitung:  Tue  iircbfc  toerben  in  fal? 
tem  SBaffer  abgebürftet,  bann  in  2  Cuart 
fodjenbem  Sal^ioaffer  rcd)t  rot!)  gcfodjt. 
T)ic  (Scbecren  unb  Sdjtoän3c  toerben  Ijer? 
auSgebrocfien  unb  ba»  glci)d)  entfernt  unb 
in  Stücfdjcn  gefdjnitten.  2lu§  ben  $reb£? 
leibern  toirb  nun  bie  graue  SKaffe  entfernt 
unb  bie  $reb$lciber  in  einem  Dörfer  fein 
gefioßen.  2)ie  Butter  Iäfot  man  fyetfj  iner? 
beit,  bie  geftoftenen  Ärebfe  ba3u  tljun  unb 
unter  Wiibrcn  in  ber  93uttcr  Dämpfen  Iaf? 
fen.  T>ie  2  Sfolöffel  9?ieljl  ba3u  ftreuen, 
ein  toenig  mitbämpfen  Iaffen  unb  mit  ber 
angegeoenen  Bouillon  auffüllen;  rübre  bie 
>saucc  febr  glatt  unb  Iaffe  fie  Iangfam  fo? 
dien,  bi»  bie  Sauce  fdiön  feimig  ift;  ftreidjt 
fie  bann  burd)  ein  ^ieb  unb  febmeeft  fie  mit 
2alg  unb  Pfeffer  ab.  Wiibrt  bie  2  (Eftlöf? 
fei  Sabnc  baau,  läßt  bie  Sauce  recht  fjeift 
merben,  tbut  ba3  $reb3fleifdj  au»  ben 
Sdieeren  unb  Sdb toätuen  311  berfelben;  fic 
barf  bann  nicht  mehr  fodjen. 

.öummerfauce  roirb  genau  fo  aubereitet; 
anftatt  ber  Urebfe  ober  51reb»butter :  £>um? 
mer  ober  $ummerbutter. 

iPefonbere  ^emerfung:  (Einen  übrig  ge? 
bliebenen  .öummerleib  fann  man  gut  aur 
Sauce  oertoenben. 


No.  18.  Oyster  Dressing. 

Quantity  for  ft  People. 

18  oysters,  */,#  1b.  of  butter,  ll/2  table- 
spoonfuls  of  flour, 

1  pt.  strong  bouillon,  x/2  cup  of 
crcam, 

1  Sardelle  or  1  tablespoonful  Sardelle 
butter, 

1  pinch  of  salt,  pepper. 

Preparation:  Melt  the  butter,  stir  in 

the  flour,  add  the  bouillon,  and  oyster 
liquor.  If  the  oysters  are  fresh  you  may 
use  some  of  the  beards.  Ceok  the  gravy 
slowly  for  x/2  hour,  then  strain  thru  a 
fine  sieve  and  season  with  salt  and  pep¬ 
per.  Put  in  the  Sardelle  butter  or  finely 
chopped  sardelles.  The  oysters  are  put 
into  boiling  water  for  *4  minute,  then 
placed  into  a  colander  to  drain,  put  into 
the  hot  gravy  and  serve  at  once. 


No.  19.  Crab  or  Lobster  Gravy. 

For  Fish,  Chicken  and  Fricassee. 

Quantity  for  6  People. 

18  crabs,  2  qts.  salt  water, 

V10  lb.  of  butter,  2  tablespoonfuls  of 
flour, 

x/2  pt.  of  rieh  bouillon,  salt,  1  pinch  of 
pepper,  sugar, 

2  tablespoonfuls  of  cream. 

Preparation:  The  crabs  are  brushed 

well  in  cold  water,  then  cooked  very  red 
in  2  qts.  of  boiling  salt  water.  The 
claws  and  tails  are  broken  off  and  the 
ineat  picked  out  and  cut  up.  The  bodies 
are  cleaned  and  the  coral  pulverized  in 
a  mortar. 

Heat  the  butter  and  put  in  the  crushed 
coral,  stir  while  stewing,  add  the  2  ta¬ 
blespoonfuls  of  flour,  stew  a  while  and 
add  the  bouillon,  cook  it  slowly  until  it 
is  smooth,  then  strain  thru  a  sieve  and 
season  with  salt  and  pepper.  Stir  in  the 
2  tablespoonfuls  of  cream,  let  the  gravy 
get  very  hot  and  put  in  the  meat  from 
the  tails  and  claws.  It  must  not  boil 
any  more. 

Lobster  gravy  is  prepared  the  same 
way.  Instead  of  crab  butter  take  lobster 
butter. 

Remarks:  A  left  over  body  of  lobster 
may  be  well  utilized  for  a  gravy. 
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Xic  3nitecn. 


Dressings  or  Gravies. 


Wo.  20.  Wcmoitlabcnfaitcc. 

gutbaten  für  G  Verfemen. 

3  CSfelöffel  feine»  £)el, 

1 Mj  Gfolöffel  Sßiebl, 

Mi  ^Stnt  Bouillon, 

2  I)avt  gcfodjte  Eigelb, 

1  rohe»  Gigelb, 

1%  C£f3löffel  Gitconenfaft, 

1  3:^eeXöffcl  2)?oftric£), 

3al3,  1  s^rife  Pfeffer, 

M>  Sbeelöffel  guder. 

Zubereitung:  £el  mit  9J?eIjI  toirb  ein 
ioenig  gebämpft,  mit  93ouiüon  aufgefüHt 
unb  eine  sÜBcile  focf)en  loffen,  biircX)  ein  fei* 
ne§  (sieb  ftreic^en  nnb  falt  rühren.  £>art 
getodite  (Eigelb  mit  bem  roben  Gigelb  fein 
berrübrt,  Gitroncnfaft ’unb  Sftoftridj  ba^u 
gerührt,  bann  langfam  bie  falte  Oelfauce 
bagu  rühren.  2)ic  Sauce  mit  Sal$,  $fef? 
fer  nnb  guefer  abfebmeefen.  3Kan  reicht  bie? 
felbe  3u  Winbfleifdj,  Giern  unb  Sülge. 


Wo.  21.  2$cifte  Jyrif affccfancc  51t  ^iifp 
nerfrifnffee  ober  Stnlb^frifaffcc. 

gutbaten  für  6  Verfemen. 

1  Stiiddjcn  23uttcr, 

2  Gfelöffcl  SWebM 
1  ^ßint  SöouiUon, 

Mi  2BeingIa§  SSeißluein, 

1  Gßlöffcl  Gitroncnfaft, 

Sala,  1  ^ßrifc  Pfeffer. 

Zubereitung:  dritter  tüirb  ge[dbmoIgen, 
2J?ebt  ba3it  gerührt,  mit  ber  Söouiwon  auf? 
gefüllt.  Sie  Sauce  glatt  rühren,  5  ÜWinn? 
ten  lodjcn  taffen,  SBeißtoein,  Gitroncnfaft, 
Saig  unb  Pfeffer  ba^n,  noch  ein  iuenig  gie? 
ben  taffen. 


Wo.  22.  giuicbclfoitcc  31t  gefodjtcm 
Winbf(etfcf). 

gutbaten  für  G  ^erfonen. 

1  Stiicfd)cn  Butter, 

1  mittelgroße  gtuicbel, 

1  Gßlöffct  SKe$I, 

V2  Sßint.  33ouiIIon, 

SaD,  1  ^ßrifc  Pfeffer, 

1  Gßloffet  Gffig. 

Zubereitung:  93utter  ettua»  bräunen, 

glutebel  in  Heine  SBürfel  fdineiben  unb  ba? 
31t  tbun,  uc  etioa»  gelb  tuerben  taffen,  TOeX)X 
ba3u  rühren,  mit  ber  93ouißon  auffüllen, 
Gfjig,  Sal3  unb  Pfeffer  ba3u.  Sie  Sauce 
10  SWinuten  fodben  taffen  unb  burd)  ein 
feinet  Sieb  ftreidjen. 


No.  20.  Remoulade  Sauce. 

Quantity  for  6  People. 

3  tablespoonfuls  of  fine  oil, 
ll/2  tablespoonfuls  of  flour, 

Yi  pt.  of  bouillon,  2  hard  boiled  yolks 
of  eggs,  1 

1  raw  yolk  of  egg,  ll/2  tablespoon¬ 
fuls  of  lemon  juice, 

1  teaspoonful  of  mustard, 

Salt,  1  pinch  of  pepper,  y2  teaspoon¬ 
ful  of  sugar. 

Preparation:  Stevv  the  oil  and  flour  a 
little  vvhile,  add  the  bouillon,  cook,  strain 
and  stir  until  cold.  Stir  the  hard  boiled 
yolks  of  eggs  together  with  the  raw 
yolk,  lemon  juice,  mustard  and  gradually 
stir  in  the  oil  mixture.  Season  with  salt, 
pepper  and  sugar.  It  is  served  with 
beef,  eggs  and  head-cheese. 


No.  21.  White  Fricassee  Sauce. 
For  Chicken  Fricassee  or  Veal  Fricassee. 

Quantity  for  6  People. 

1  small  piece  of  butter,  2  tablespoon¬ 
fuls  of  flour, 

1  pt.  bouillon,  y2  wineglass  of  white 
wine, 

1  tablespoonful  of  lemon  juice,  salt, 

1  pinch  of  pepper. 

Preparation:  Melt  the  butter  and  stir 
in  the  flour,  add  the  bouillon,  stir  and 
boil  5  minutes,  add  white  wine,  lemon 
juice.  salt,  pepper  and  set  to  simmer 
gently. 


No.  22.  Onion  Gravy. 

For  Boiled  Beef. 

Quantity  for  6  People. 

1  small  piece  of  butter,  1  medium 
sized  onion, 

1  tablespoonful  of  flour,  y2  pt.  bouil¬ 
lon, 

Salt,  1  pinch  of  pepper,  1  table¬ 
spoonful  of  vinegar. 

Preparation:  Brown  the  butter  with 
the  sliced  onion,  stir  in  the  flour,  fill 
up  with  bouillon  and  season  with  salt, 
vinegar  and  pepper.  Cook  the  gravy  10 
minutes  and  strain  thru  a  fine  sieve. 
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Tic  2n»ircn. 


Wu.  23.  4>crI;>U)icbclfnncc. 

^utfiaten  für  0  ^erfouen. 

1  Stüddjcn  Butter, 

V‘j  aefdjuittene  Zwiebel, 

1V&  Irfolöffel  JUlebl, 

‘•j  '-tfint  Bouillon, 

2  Oifjlöffii  fleinc  ^erl^toiebcln, 
m  ^feioffci  fcffig, 

Sala,  1  4$ri]c  Pfeffer, 

2  l£tgclb. 

Zubereitung:  bereite  bic  3aucc  genau 
fü  mic  in  3io.  22,  Ztüiebclfauce.  Mt  bic 
3auce  burd)  ein  3ieb  gejtri^en,  fo  tl)uc 
Oie  ^crlanuebcl  baau  uub  laj)c  fic  uod)  1 
SWinutc  lochen,  bann  vüfirt  man  bic  3aucc 
mit  bem  Eigelb  ab;  barf  nidit  mef)r  fodjcn. 


Wo.  24.  Wnrfcnfnucc. 

Zutfiatcu  für  0  ^erfonen. 

1  3tiid  üöutter, 

2  (i;f5löffcl  gefdjnittenc  Ztmcbclti, 

1  Yu  eköfrel  iüicbl, 

H^int  Bouillon, 

M  Teelöffel  ftlcifdjcrtraft, 

3aU,  1  $rtfe  Pfeifer, 

V.  ISfeloffcl  CSffig, 

1  Tficclüffcl  Zutfer, 

2  fleinc,  fein  gewiegte  3aU*  ober 
fergurfen  ober  ÜJfiseb  ^idle3. 

Zubereitung:  £ie  Butter  läfet  man 

braun  werben,  tfiut  gmiebcl  unb  2Kcl)l  ba* 
au,  1  Minute  barin  beimpfen  Iaffett  unb 
mit  ber  iöouiflon  auffüllen.  0fleif d)e£traft 
baau,  *4  3tunbe  bie  Sauce  foefien  Iöjfen, 
burd)  ein  3ieb  ftreidien,  mit  2ala,  ^ßfef* 
fer,  (Sfjig,  3ucfer,  fie  abfefjmeden.  $ie 
fein  gcmiegtcn  OJurfen  baau,  nod)  etwas 
aieben  laffen. 

SDJit  f leinen  ^erlaluicbeln  unb  cingcmad)* 
ten  Sölumcnfol)lftüdd)cn  fann  man  bic 
3aucc  berfeinern. 

SRit  fiammbraten  fann  man  bic  Sauce 
ferbiren. 


Wo.  25.  $itrßitnbri>  ober  Wi'nbcirnfnncc 
au  3d)infcit,  Tvifrf)  ober  Zunge. 

3utf)atcn  für  6  ^crfoticn. 

1  3cbntel  ^b.  Butter, 

2  GMöffel  SReljl, 

%  Bouillon, 

1  Taffe  Stturgunbcr  ober  guten  Wotlj 
Wein  ober  SRabcira, 

Sala,  6  ^fefferförncr, 

1  Welfe,  1  Lorbeerblatt, 

1  2d>eibc  Gitrone, 

1  (f^löffel  Cfitronenfaft, 

1  Tbcclöffel  Zuder, 

Vi  Tbcclöffel  ftlcifdicrtraft. 


Dressings  or  Gravies. 


No.  23.  Pearl  Onion  Gravy. 

Quantity  for  6  People. 

1  small  piece  of  butter, 

y2  tablespoonful  of  sliced  onion, 

1  y2  tablespoonfuls  of  flour, 
y2  pt.  of  bouillon, 

2  tablespoonfuls  of  small  pearl  onions, 
1  y2  tablespoonfuls  of  vinegar, 

Salt,  1  pinch  of  pepper, 

2  yolks  of  eggs. 

Preparation:  Prepare  the  gravy  just 

like  onion  gravy,  No.  22.  After  the 
gravy  has  been  strained  put  in  the  pearl 
onions,  cook  for  1  minute  and  stir  in  the 
yolks  of  eggs,  but  do  not  cook  any 
longer. 


No.  24.  Pickle  Gravy. 

Quantity  for  6  People. 

1  piece  of  butter,  2  tablespoonfuls  of 
sliced  onion, 

1  y2  tablespoonfuls  of  flour,  Y\  pt.  of 
bouillon, 

Y\  teaspoonful  of  meat  extract,  salt, 
pepper, 

y2  tablespoonful  of  vinegar,  1  tea¬ 
spoonful  of  sugar, 

2  small  chopped  salt,  pepper  or 

mixed  pickles. 

Preparation:  Brown  .the  butter,  stir 

in  the  onion  and  flour,  cook  a  minute, 
and  add  the  bouillon.  Add  fhe  meat  ex¬ 
tract  and  cook  15  minutes,  then  strain 
and  season  witli  salt,  pepper,  vinegar, 
sugar.  Put  in  the  fine  chopped  pickles 
and  set  to  simmer.  You  can  improve 
this  gravy  with  pieces  of  cauliflower  and 
small  pearl  onions.  Serve  with  mutton 
roast  or  lamb. 


No.  25.  Burgundy  or  Madeira 
Sauce. 

For  Ham,  Fish  or  Tongue. 

Quantity  for  6  People. 

7,o  1b.  of  butter.  2  tablespoonfuls  of 
flour,  Y  Pt-  of  bouillon, 

1  cup  of  Burgundy,  red  wine  or  Ma¬ 
deira. 

Salt,  6  pepper-corns,  1  clove,  1  bay- 
leaf,  1  lemon  slice, 

1  tablespoonful  lemon  juice,  1  tea¬ 
spoonful  sugar,  y2  teaspoonful 
meat  extract. 
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Tic  Snitccit. 


Dressings  or  Gravies 


Zubereitung:  Tie  Butter  braun  merben 
laßen,  bagu,  mit  33ouiHon  auffüllcn, 

alle  angegebenen  Zuttjaten  fiingu  ttjun.  Tie 
Sauce  unter  öfterem  Umriibren  1  Stunbc 
fel)i*  langfam  todjen  taffen.  Turd)  ein  fei? 
nc§  Sieb  ßreidjen,  norf)  emige  ©fetöffel 
Lßeim  bagu,  fie  abfdjmeden,  redjt  beiß  an* 
ridjtcn.  Tic  Sauce  fdfjön  braun  unb  fei- 
mig  gubereiten. 


sJiü.  26.  Sbcdfnncc. 

Zuttjaten  für  0  Verfemen. 

Mi  s4$fb.  Sped,  2  (ißlöffcl  iVicljl, 

%  Sßint  Bouillon, 
k  Zmiebet,  * 

^alg,  6  tßfefferförner, 

1  Steife,  1  Lorbeerblatt, 

2  Cßtöffcl  Cffig,  1  ^Srife  Zucfcr. 

Zubereitung:  Ter  Sped  mirb  in  feine 
dürfet  gefdjnitten  unb  gu  golbgetber  garbe 
gebraten.  3tt>iebcln  fein  fdjneiben,  bagu 
tpun,  ein  menig  mitbraten  taffen;  bann 
ba£  SJicfjl  tjittgufügen  unb  mit  ber  93ouit= 
ton  auffütten.  Satg,  '‘jßfefferförner,  Steife, 
Lorbeerblatt,  Sffig  unb  Zucfcr  bagu  tpnn, 
bie  Sauce  34  Stunbe  fodjen  taffen.  Tic? 
fetbe  ift  gut  gu  Kartoffeln  in  ber  Schale. 


Wu.  27.  Sträutcrfaucc. 

3  (Sßlöffct  gemiegte  Kräuter, 

1  (Eßlöffel  gemiegte  ^ßeterfilie, 

1  Ttjeclöffel  gemiegte  Zwiebeln, 

1  Zmcig  Ttjbmian,  0  $fefferförncr, 

2  (Eßlöffel  Butter, 

2  (Eßlöffel  2)fet)t, 

1  34  Sßint  Bouillon, 

M>  Tbeelöffcl  fyXcifdf)C£traft 
1  Teelöffel  (iitronenfaft, 

Saig  nad)  ©efeßmaef. 

Zubereitung:  ^eterfilie,  Züngeln,  Tljß? 
miau,  ^fefferförner  merben  in  Butter  ein 
menig  gebraten,  ba3  ®?ept  bagu  unb  e§  ffcll? 
braun  braten  tagen,  mit  ber  üöouilton  auf? 
füllen  unb  $Icifdicptraft  pingufügen.  Tic 
Sauce  gur  £>ätftc  cinfocpen  taffen  unb  burep 
ein  feines  Sieb  ftreiepen.  Ticfctbe  mieber 
peiß  merben  taffen,  Kräuter  bagu  tpun,  mit 
ditronenfaft  unb  Satg  abfdnncdcn,  nodp  ein 
fleineS  Stüddfen  53utter  pingufditagen. 


9Jo.  28.  SZrnitnc  (slinntpignunSfnitcc. 

Zutpaten  für  0  ^erfonen. 

1  Zwölftel  ^ßfb.  iöuttcr, 

2  (Eßlöffel  3)fept, 

1  Tpeetöffet  gefepnittene  Zwiebeln,- 
1  ®int  Bouillon, 

1  Tpcelöffcl  fvteifepertraft, 

Mi  Taffe  dparnpignonmaßer, 

Mi  Taffe  JHotpmein,  ober  4  (Eßlöffel  2Ka? 
beira. 


Preparation:  Brown  the  butter  and 

flour,  fi  11  up  vvith  bouillon  and  add  all 
given  ingredients. 

Cook  this  gravy  for  1  hour  slowly, 
stirring  it  frequently,  then  strain  thru 
a  fine  sieve,  add  a  few  tablespoonfuls  of 
vvine,  season  and  serve  hot.  It  must  be 
a  nice  brown  color  and  smootli. 


No.  26.  Bacon  Gravy. 

Quantity  for  6  People. 

%  lb.  of  bacon,  2  tablespoonfuls  of 
flour, 

44  pt.  bouillon,  34  onion,  salt,  6  pep- 
per-corns, 

1  clove,  1  bay-leaf,  2  tablespoonfuls 
of  vinegar, 

Pepper,  sugar. 

Preparation:  Cut  the  bacon  into  small 
cubes  and  fry  to  a  nice  yellow  color,  add 
the  fine  sliced  onion  and  fry  a  little 
while,  add  the  flour  and  bouillon  and 
season  with  salt,  pepper,  cloves,  bay-leaf, 
vinegar  and  sugar.  Cook  for  15  minutes 
and  serve  with  potatoes  in  their  jackets. 


No.  27.  Herb  Gravy. 

Quantity  for  6  People. 

3  tablespoonfuls  of  minced  herbs. 

1  tablespoonful  of  minced  parsley, 

1  teaspoonful  of  minced  onions, 

1  spray  of  thyme,  fi  pepper-corns, 

2  tablespoonfuls  of  butter, 

2  tablespoonfuls  of  flour, 

134  pts.  °f  bouillon,  ]/2  teaspoonful  meat 
extract, 

1  teaspoonful  lemon  juice,  salt  to 
taste. 

Preparation:  Parsley.  onion,  thyme, 

pepper-corns  are  fried  in  butter,  the  flour 
stirred  in  and  browned,  add  the  bouil¬ 
lon  and  the  meat  extract  and  boil  down 
to  y2  the  quantity,  strain  thru  a  fine 
sieve,  heat  again  and  put  in  the  herbs. 
Season  with  lemon  juice  and  salt  and 
stir  in  a  small  piece  of  butter. 


No.  28.  Brown  Champignon  Sauce. 

Quantity  for  6  People. 

V,2  lb.  of  butter,  2  tablespoonfuls  of 
flour. 

1  teaspoonful  of  sliced  onion,  1  pt. 
of  bouillon, 

1  teaspoonful  of  meat  extract,  34  cup 
Champignon  liquor. 

34  cup  of  red  vvine,  or  4  tablespoon¬ 
fuls  of  Madeira, 
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p.  (ifolöffel  iMtroncnfafi, 

3al$  uait)  Wefctjinacf, 

1  ©rtfe  Zucfcr, 
h  tpint  (ftampignonS. 

Zubereitung:  Tie  ©uttcr  lafet  man  l)cÜ* 
braun  merben,  3Rel)l  unb  giutebcln  ba^u, 
1  SRinute  braten  laffen,  nm  ©ouillon  unb 
Ifbambignonmajfer  aurfüHen.  glcifd)e£traft, 
Wotljtucin  ober  UÄabeira,  bann  Jiitroncn* 
faft  ba$u  tt)un.  Tie  3aucc  Yj  ©tunbe  fo* 
dien  laffen  unb  burd)  ein  feine»  3icb  ftrei* 
dien.  Tic  d^ainpiQuonö,  tollten  fie  3U 
flrofo  fein,  in  Viertel  fetmeiben  unb  gut 
3auce  tbun,  nod)  etn  menig  Rieben  laffen, 
aber  nidji  fodicn.  Tic  Sauce  mit  «salg, 
guefer  unb  Gitronenfaft  dbfduneden. 


Wo.  29.  Tritffclfaucc. 

gutbaten  für  6  ^erfonen. 

1  Zwölftel  ©fb.  Butter, 

3  Cfelöffel  SRety, 

1  Tbeelöffel  gefepnittene  gtuiebeln, 

1  fßtnt  ©ouillon  ober  ©ratenfauce  bom 
Winb, 

1  Taffe  Wotbtucin,  Yi  Taffe  iWabcira, 

C  ©fefferförner,  2  Welfen, 

1  Lorbeerblatt,  1  ©rifc  guefer, 

3ala  nad)  OJcfcfimadf, 

1  fleinc  ftannc  Trüffeln, 

Yi  Tbeelöffel  ftleifcbertralt. 

Zubereitung:  ©uttcr  unb  gtuiebcl 
braun  tuerben  laffen,  bann  2T?c^I  bagu  tbun 
unb  mit  ©ouillon,  Wotfitocin  unb  SWabeira 
auffüllen.  ©refferförner,  fvleifd)C£traft, 
Welfen,  fiorbcerblatt  unb  bie  3dbalen  nebft 
SBaffer  bon  ben  Trüffeln  bagu  tbun.  Tie 
Sauce  1  ©tunbe  Iangfam  fodicn  laffen. 
Tann  burdi  ein  feine»  Sieb  ftreteffen.  Tie 
gefcfjältcn  Trüffeln  fein  baden,  gur  Sauce 
tbun,  unb  mit  3alg  unb  ein  menig  guefer 
aofdimeden. 


Wo.  30.  Wiordiclfnncc. 

gutfjaten  für  6  ©erfonen. 

1  ©fb.  frifebe  SWorcbcln  ober  Yt  ©üd)fe 
Wfordieln, 

1  ^?int  ©ouillon, 

2  (ffelöffcl  ©uttcr, 

2%  eWöffel  SKcbl, 

1  Tbeelöffel  gtnicbeln, 

©alg,  1  ©rife  Pfeffer, 

Yi  ©int  Wforcbeltnaffer, 

Yi  Tbeelöffel  ftleifcfiertraft, 

%  ©fb.  roben,  mageren  Sdiinfen, 

1  Tbeelöffel  gebadte  ©cterfilie, 

1  Tbeelöffel  ©uttcr. 

Zuberritung:  Tic  frifdien  Wforcbeln  trer* 
ben  gepubt,  Iautoarm  getnafeben,  mit  lau« 
nxirmem  Gaffer  aufgefteHt  unb  unter  bor* 
fidttigem  Wiibren  beifo  merb-’r»  Taffen.  Tann 


1  tablcspoonful  lemon  juice,  salt  to 
taste, 

1  pinch  of  sugar,  l/2  pt.  of  Cham¬ 
pignons. 

Preparation:  Brown  the  butter,  stir  in 
flour  and  onion  and  cook  1  minut£,  add 
the  bouillon  and  Champignon  liquor,  sea- 
son  with  meat  extract,  red  wine  or  Ma¬ 
deira,  lemon  juice  and  cook  for  l/t  hour. 
Strain  the  gravy,  add  the  Champignons, 
which  may  be  quartered  if  they  are  too 
large,  set  aside  to  simmer  gently.  Now 
flavor  witfi  salt,  sugar  and  lemon  juice. 


No.  29.  Truffle  Sauce. 

Quantity  for  6  People. 

Vi,  lb.  of  butter,  3  tablespoonfuls  of 
flour, 

1  teaspoonful  of  chopped  onion, 

1  pt.  bouillon  or  beef  gravy,  1  cup 
red  wine, 

y2  cup  Madeira,  6  pepper-corns,  2 
cloves,  1  bay-leaf, 

1  pinch  of  sugar,  salt  to  taste, 

1  small  can  of  truffles,  x/2  teaspoon¬ 
ful  meat  extract. 

Preparation:  Butter  and  onion  are 

browned,  flour  stirred  in  and  bouillon 
added,  together  with  red'  wine,  Madeira, 
pepper,  meat  extract,  cloves,  bay-leaf 
and  put  in  the  peelings  of  truffles, 
cook  slowly  for  1  hour,  strain  thru  a  fine 
sieve.  Chop  the  peeled  truffles  and  add 
them,  season  with  salt  and  a  little  sugar. 


No.  30.  Moril  Sauce. 

Quantity  for  6  People. 

1  lb.  of  fresh  morils  or  x/2  can  of 
morils, 

1  pt.  of  bouillon,  2  tablespoonfuls  of 
butter, 

2x/2  tablespoonfuls  of  flour,  1  teaspoon¬ 
ful  onion, 

Salt,  1  pinch  of  pepper,  x/2  pt.  moril 
liquor, 

x/2  teaspoonful  meat  extract,  %  lb. 
raw,  lean  ham, 

1  teaspoonful  rninced  parsley,  1  tea¬ 
spoonful  of  butter. 

Preparation:  The  fresh  morils  are 
cleaned,  washed  in  lukewarm  water  and 
put  on  the  fire  with  lukewarm  water, 
stirred  carcfully  while  heating  the  water. 


©ic  Snuccii. 


Dressings  or  Gravies. 


auf  ein  ©ieb  gieren ;  biefe»  SBerfaljren  fo 
oft  micbcrfjülcn,  bi3  fein  ©anb  meljr  an 
ben  Hftordheln  ift.  ©a§  Ie£te  SBaffer  bon 
ben  SWorcgeln  läftt  mau  fielen;  e»  mirb 
t>orficf)ttQ  bom  Saig  abgegoffen  unb  bi3  3U 
Vj  Sßmt  cingcfodjt.  ©er  rofye  ©cfjinfen  mirb 
in  Söürfel  gefd}nitten,  in  ben  2  Sfelöffeln 
Butter  unb  gtuicbeln  bellbraun  angebra* 
ten;  ba»  27?et)I  bagu  tl)un  unb  1  SJcinute 
mitbämpfen  laffen.  ©nun  mtt  23ouiflon  unb 
Sftordjeltoaffer  auffüHen;  bie  ©auce  % 
©tunbe  langfam  fodfen  laffen.  gleifdicr? 
traft  bagu  tfjun  unb  mit  Pfeffer  unb  ©013 
abfdfmecfcn.  ©ic  ©auce  bureb  ein  feinet 
©ieb  ftreidien.  ©ie  ^ordjeln  fifjneibet  man 
in  fleine  ©tücfdjcn  unb  tfjut  fie  in  biß 
©a-uce.  ^od)  einmal  auffodien  laffen.  3Us 
lefjt  bic  HSeterfilie  barauf  tfprn  unb  rcc^t 
f)eife  anricfjten. 


Wo.  31.  fßetcrfilicnfaucc. 

gutfjaten  für  6  i^erfonen. 

1  Rtoölftel  ^rb.  33utter, 

1  Cfelöffel  gepadte  gtuiebel, 

2U  Gfelöffcl  3Kc!)I, 

1  Sßint  23ouiHon, 

1  (^felöffel  (ittronenfaft, 

1  $rife  Pfeffer  unb  ©als, 

4  CSfelöffel  tein  gelfacfte  ^eterfilie. 

Zubereitung:  ©ic  fein  gefcfjnittene  ginie* 
bei  Joirb  in  ber  föutter  beflqelb  gebraten, 
ÜLTfef)!  ba^u  rüpren,  mit  93ouiHon  auffüHen, 
unter  fortmäfjrenbcm  Wüfjren  10  Minuten 
fodjert  laffen.  ©ie  ©aucc  mit  ©al3,  Sßfcf* 
fer  unb  ßitronenfaft  abftfjmccfen.  3ule^t 
bie  fein  gclfacfte  ^eterfilie  ba3u  tljun,  biß 
©auce  nicht  mcljr  fodfen  laffen. 

S3cfonbcrc  23entcrfung:  54  ©affe  füfee 
©al)nc  oerfeinert  bie  ©auce. 


Wo.  32.  ©itfs,  ©cfjmttlnncfp  ober 
G^bragontaitcc. 

©iefe  ©aucen  tuerben  genau  fo  suberei^ 
tet  mic  s#etcrfilicnfauce,  aud)  bic  gutljatcn 
finb  biefclbeu.  Wur  tnirb  an  ©teHe  ber 
^ßterfilie:  ©iH  bei  ©iHfauce,  ©c^nittlauc^ 
bei  ©d)nittland)faucc  ober  (SSbragon  bet 
©§bragonfaucc  oerioenbet.  ©ic  ©aucen  finb 
gut  31t  gif d),  £uf)n,  SRinbfleifcfi,  aud)  3U 
(Spargel. 


Wo.  33.  ©mterampfcrfnitcc. 

3utl)aten  für  6  Sßerfonen. 

1  Zmölftel  $fb.  SButter, 

2%  (Sfelöffel  2Wct)I, 

M>  IBint  93ouiUon, 

%  ©affe  fiifte  ©afjne, 

M>  ©affe  ©auerampferbrei,  2  Gigclb, 

Vj  ©beclöffcl  Huder, 

1  ^rifc  Pfeffer,  ^al3  nad)  ©efdimaef. 


Then  they  are  poured  into  a  colander. 
This  process  is  repeated  until  there  is 
no  more  sand  on  the  morils.  The  last 
water  is  put  aside.  After  a  while  pour 
it  carefully  off  from  the  settlings  and 
boil  down  to  l/2  pt.  The  ham  and  onion 
are  cut  into  small  dice,  fried  brown  in 
2  tablespoonfuls  of  butter,  the  flour 
stirred  in  and  browned  1  minute,  then 
add  the  bouillon  and  moril  liquor  and 
cook  slowly  for  45  minutes.  Add  the 
meat  extract,  pepper,  salt  and  strain  it. 
Cut  up  the  morils,  put  them  into  the 
gravy,  let  it  come  to  boil  again,  add 
parsley  and  serve  very  hot. 


No.  31.  Parsley  Gravy. 

Quantity  for  6  People. 

V12  lb.  of  butter,  1  tablespoonful 
chopped  onion, 

2^2  tablespoonfuls  of  flour,  1  pt.  bouil¬ 
lon, 

1  tablespoonful  of  lemon  juice, 

1  pinch  of  pepper,  salt,  4  tablespoon¬ 
fuls  of  fine  chopped  parsley. 

Preparation:  The  fine  chopped  onions 
and  flour  are  browned  in  butter,  filled 
up  with  bouillon  and  cooked  10  minutes, 
while  stirring  constantly.  Season  with 
salt,  pepper  and  lemon,  add  the  chopped 
parsley,  but  do  not  cook  any  longer. 

Remarks:  54  cl1P  of  sweet  cream  will 
improve  the  gravy. 


No.  32.  Dill,  Chive  or  Tarragon 
Gravy. 

These  gravies  are  prepared  like  the 
parsley  gravy,  the  ingredients  are  the 
same  also,  but  instead  of  parsley  take 
dill  for  dill  gravy,  chives  for  chive  gravy, 
and  tarragon  for  tarragon  gravy.  These 
gravies  are  good  with  fish,  chicken,  beef 
and  asparagus. 


No.  33.  Sorrel  Gravy. 

Quantity  for  6  People. 

V12  lb.  of  butter,  2l/2  tablespoonfuls  of 
flour, 

l/2  pt.  of  bouillon,  y2  cupful  of  sweet 
cream, 

l/2  cup  of  sorrel  puree,  2  yolks  of  egg s, 

y2  teaspoonful  of  sugar,  1  pinch  of 
pepper,  salt  to  taste. 
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Zubereitung:  Tie  Butter  lüfot  man 

fdjmcl^en,  ba3u  rühren,  jüouiUüii  unb 

Sabne  unter  iHübren  nad)  unb  nad)  3ugie* 
feen  unb  ein  paar  JRtnuien  lochen  laficn, 
Sauerampfer  ba^u  ibun,  bic  saucc  burd) 
ein  feine#  Sieb  jtreidjcn,  mit  Sal3,  4$fef* 
fer  unb  etner  ^rtfe  Ruder  abfdjmecfen  unb 
mit  bem  Eigelb  abrupren;  fetjr  tycife  ferbi* 
ren. 

ÜJcfonberc  idcmcrfiiug:  Sauerampfer 

tbirb  oepu^t  luie  Spinat,  unb  ebenfo  meid) 
gefod)t  unb  bann  ba»  Gaffer  abgegoffen, 
unb  burd)  ein  Sieb  geftridjen. 


Statte  Saucen. 

Wo.  34.  ürffaitcc  (Snttcc  a  la  Tnrtarc) 
311  barten  (fiern,  fnltcm  Winb« 
flcifrf)  mtb  3iil3C. 

Zutbaten  für  6  ^erfonen. 

Ya  Ta|fe  feine#  Salatöl, 

1  ISfelöffcl  fein  gefdjnittene  3tbiebeln, 

2  fcfjlöffcl  ibiebi, 

1  Sßtnt  üöouillon,  Satt  bon  Mi  Gitrone, 
1  Mi  Cifelöffcl  gemiegte  Sitäutcr  ober  fein 
gctuieQte  SDiijeb  Riefle#, 

1  ^rifc  Pfeffer,  Sal3  nad)  Oiefdmtad. 

Zubereitung:  Cel,  Z^bel  unb  2J2c^I 
merben  hellbraun  acröftet,  mit  ber  ©ouiU 
Ion  aufgefiillt;  (iitronenfaft  ba^u,  bie 
Sauce  eine  &*eile  lochen  taffen,  burd)  ein 
feine#  Sieb  ftreidjen,  bann  fall  rühren. 
Tic  Sltäuter  ober  SWijeb  ^Sidle#,  roelcbe 
fcljr  fein  gemiegt  fein  muffen,  baran  tbun, 
bann  bic  Sauce  mit  Sal3,  Pfeffer  unb  Gi* 
tronenfaft  abfcjbmeden.  Sollte  bie  Sauce, 
loenn  |ie  falt  ift,  3U  bid  fein,  nodj  ein  me# 
nig  93ouilIon  bin3u  tbun. 


Prcparation:  Mclt  the  butter,  stir  in 
the  flour,  gradually  add  the  bouillon  and 
cream,  while  stirring  constantly,  cook 
a  few  ininutes  and  add  the  sorrel.  Strain 
and  season  with  salt,  pepper  and  sugar. 
Stir  in  the  yolks  of  eggs  and  serve  very 
hot. 

Remarks:  The  sorrel  is  cleaned  and 
treated  like  spinage  and  boiled  the  saine 
way,  then  rubbed  through  a  sieve. 


Cold  Dressings. 

No.  34.  Oil  Dressing  a  la  Tartare. 

For  Hard  Boiled  Eggs,  Cold  Beef  and 
Head-cheese. 

Quantity  for  6  People. 

%  cup  of  fine  salad  oil,  1  tablespoon- 
ful  finely  sliced  onion, 

2  tablespoonfuls  of  flour,  1  pt.  bouil¬ 
lon, 

Juice  from  l/2  lemon, 

1 Y*  tablespoonfuls  of  minced  herbs  or 
minced  mixed  pickles, 

1  pinch  of  pepper,  salt  to  taste. 

Preparation:  Oil,  onion  and  flour  are 
fried  light  brown,  bouillon  and  lemon 
juice  added,  cook  a  little  while,  then 
strain  and  stir  until  cold.  Add  the  herbs 
or  pickles  and  season  with  salt,  pepper 
and  more  lemon  juice,  if  necessary.  If 
the  gravy  is  too  thick,  when  cold,  add 
more  bouillon. 


I 


Wo.  35.  ttnltc  Senf-  ober  Wioftrirfjfnitcc 
31t  fnltcm  firnnnf  ober  .Vinlböbrntcn. 

Zutbaten  für  6  '#er|ouen. 

2  hart  gelochte  Eigelb, 
ro^e#  Sigclb, 

jfe  feine»  Salatöl, 

't  bon  Mi  CSitronc, 

,a  naef)  (iJcfcfimacf, 


1 

Ms  Ta 
Sa 
Sa 


1  firtfe  Sfeffer, 

1  «rite  Ruder. 

1  (Shlöffcl  Sabne, 

1  Gfelöffel  älioftrief),  ober  1  T^eelöffc 
engl.  Senf. 

Zubereitung:  Tic  butt  gefügten  Sigell 
unb  ba#  robe  Eigelb  toerben  fein  berrübrt 
ba#  Cel  tropfenmeifc  biu3U  gerührt,  banr 
mit  3ftoftrirf),  £itronen|aft,  ^al3,  ^feffei 
unb  Zuder  abfdbmcdcn.  Sollte  bie  Saue« 
ein  tnenig  3U  oief  fein,  mit  einem  (Eßlöffel 
Sabne  berbünnen. 

Tie  Sauce  ift  febr  gut  für  falten  <8ra* 
tenauffefinitt. 


No.  35.  Cold  Mustard  Dressing. 

For  Cold  Lamb  or  Veal  Roast. 

Quantity  for  6  People. 

2  hard  boiled  yolks  of  eggs,  1  raw 
yolk  of  egg, 

V2  cup  of  fine  salad  oil,  juice  from  x/2 
lemon, 

Salt  to  taste,  1  pinch  of  pepper, 
sugar. 

1  tablespoonful  of  cream,  1  table- 
spoonful  of  mustard. 

Preparation:  Hard  boiled  and  raw 
yolks  of  eggs  are  well  stirred  together, 
the  oil  added  in  drops,  season  with 
mustard,  lemon  juice,  salt,  pepper  and 
sugar.  If  the  dressing  is  too  thick.  thin 
it  with  1  tablespoonful  of  cream.  This 
dressing  is  very  good  with  cold  roast. 
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Wu.  36.  Tartnrcnfaucc. 

Sulfaten  für  ü  ^erfonen. 

3  Gfelöftel  Cel, 

2  Gfelöffel  2Re$l. 

1  Gfelöffel  fein  gefdjnittene  3h)iebel, 

%  H$int  ffatlc  Bouillon, 

1  Xljeelöffel  2Noftridj, 

3  (Eßlöffel  Gitronenfaft  ober  Gffig, 

^al<5  nad)  Gkfdjmacf, 

1  ^rife  Pfeffer, 

2  Gigelb, 

2  Gfelöffel  getoiegte  Üftijeb  ^icfleä, 

1  Gfelöffel  getoiegte  kapern. 

Zubereitung:  Cel,  jWeI)l,  igtoiebeln  toer* 
ben  hellbraun  geröftet  unb  mit  ber  93ouib 
Ion  aufgefüllt.  Sftoftrtd),  Gitronenfaft, 
Saig,  Pfeffer  bagu  getpan;  bie  Sauce  15 
Minuten  lang) am  fodjen  laficn,  burdj  ein 
feinet  Sieb  ftreicfjcn  unb  fall  rüfjren.  X)ie 
2  Gigelb  bagit  rühren,  bie  33iijeb  fidles 
unb  kapern  ebenfalls.  Sie  Sauce  nodj* 
mal§  fdjmccfen;  mufe  fdjön  bid  fein. 


Wo.  37.  Sinltc  fträntcrfnuce. 

Sulfaten  für  6  Sßerfonen. 

2  hart  gefod)tc  Gier,  1  ro!)c»  Gigelb, 

%■  Xaffe  feine»  Salatöl, 
lVs  Gfelöffel  fein  gemiegte  trauter, 

1  Senflöffel  SDfoftridj, 

1  SCIjeclöffel  Gitronenfaft  ober  Gffig, 
Saig  nad)  ©efdjmacf, 

1  Sßrife  Pfeffer. 

Zubereitung:  Sic  2  Ijart  gefönten  Gi* 
gelb  unb  roIjeS  Gigclb  toerben  glatt  ge= 
rüljrt,  ba»  Cef  tropfentoetfe  ^ingu  gcrüprt. 
Sie  fein  gemiegten  föränter  unb  SJioftridj 
bagu,  bie  Sauce  mit  Gitronenfaft,  Saig 
unb  Pfeffer  abfdimeden,  unb  ba§  fein  ge* 
Ijacftc  Gitocife  mit  in  bie  Sauce  rüfjren. 


Wo.  38.  ftnltc  Wentoitlabcnfnucc. 

(Scljr  fein.) 

Zutljaten  für  3  ^erfonen. 

3  Part  gefoditc  Gigclb,  2  ropc  Gigelb, 
%  Sa)fc  feinet  Salatöl, 

%  Saffe  bide,  faucre  Sapnc, 

3  Gfelöffel  Gitronenfaft  ober  Gffig, 

1  Gfglöffel  gcloicgtc  kapern, 
y±  Gfglörfel  getoiegte  SarbeÜe, 

%  Gfelöffel  SWoftridj, 

1  ^>rife  Saig,  unb  Pfeffer. 

Zubereitung:  Sic  3  part  gefodpten  Gi* 
gelb  unb  bie  2  rohen  Gigelb  loerbcn  fein 
oerrüprt,  baS  Cel  tropfentoeife  pinguge* 
rüprt.  Sapne  unb  Gitronenfaft  Iangfam 
pingufügen,  kapern,  SarbeHe  unb  Sftoftridp 
ebenfalls  bagu,  mit  Saig  unb  Pfeffer  bie 
Sauce  abfdpmeden.  Sieielbe  mufe  falt  fte* 
pcn. 


No.  36.  Tartare  Dressing. 

Quantity  for  6  People. 

3  tablespoonfuls  of  oil,  2  tablespoon- 
fuls  of  flour, 

1  tablespoonful  of  fine  chopped 

onions, 

34  pt.  strong  bouillon,  1  teaspoonful 
mustard, 

3  tablespoonfuls  lemon  juice  or  vine- 
gar, 

Salt  to  taste,  1  pinch  of  pepper,  2 
yolks  of  eggs, 

2  tablespoonfuls  of  chopped  mixed 

pickles, 

1  tablespoonful  of  chopped  capers. 

Preparation:  Oil,  onion,  flour  are 
fried  light  brown,  bouillon  added,  sea- 
soned  with  mustard,  lemon  juice,  salt 
and  pepper  and  cooked  slowly  for  15 
minutes,  then  strained  thru  a  fine  sieve. 
Stir  until  cold,  then  stir  in  the  2  yolks 
of  eggs  and  the  pickles  and  capers.  Taste 
it  again.  It  should  be  quite  thick. 


No.  37.  Cold  Herb  Dressing. 

Quantity  for  6  People. 

2  hard  boiled  eggs,  1  raw  yolk  of 

egg, 

y2  cup  of  fine  salad  oil, 
ll/2  tablespoonfuls  of  minced  herbs, 

1  mustnrdspoonful  of  mustard, 

1  teaspoonful  of  lemon  juice  or  vine- 
gar, 

Salt  to  taste,  1  pinch  of  pepper. 

Preparation:  The  2  hard  boiled  and 
1  raw  yolk  of  eggs  are  well  beaten 
together,  the  oil  added  in  drops,  the 
herbs  and  mustard  put  in  and  then  sea- 
soned  with  salt  and  pepper  and  the  fine 
chopped  white  of  egg  put  in  also. 


No.  38.  Cold  Remoulade  Dressing. 

Very  fine. 

Quantity  for  6  People. 

3  hard  boiled  yolks  of  egg,  2  raw 
yolks,  . 

34  cup  of  fine  salad  oil,  %  cup  thick 
sour  cream, 

3  tablespoonfuls  lemon  juice  or  vine- 
gar, 

1  tablespoonful  chopped  capers, 

*4  tablespoonful  chopped  sardelles, 

*4  tablespoonful  mustard,  1  pinch  of 
salt,  pepper. 

Preparation:  The  two  kinds  of  yolks 
of  eggs  are  well  mixed,  the  oil  added 
in  drops,  cream  and  lemon  juice  slowly 
stirred  in,  then  capers,  sardelles  and 
mustard.  Season  with  salt  and  pepper 
and  keep  cold. 
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Dressings  or  Gravies. 


Wo.  31).  Mnitc  3d)iiittlnuri)iniicc  311 
Wiubflcijd). 

Zuthaten  für  6  -ßer  fönen. 

Vi  Taffe  Sahne  ober  IWld), 

1  Sechstel  Taffe  (Efjig, 

Salj  nach  ©efdjmaa, 

1  iprife  ®feffer  unb  Zuder, 

V4  Tafte  fein  gefchnittencn  Schnittlauch. 
Zubereitung:  Sahne,  (Effig  unb  ber 

Schnittlauch  tuerben  gufatnmen  gerührt, 
mit  Sal3,  Pfeffer  unb  Zl,der  abgc|chmedt. 


Wo.  40.  Mnitc  Mauinrfnuce. 

Zuthaten  für  6  $erfonen. 

%  ^8fb.  Mabiar,  3  (Eigelb, 

%  Tafte  Sahne, 

2  (Efelöffcl  (Effig, 

1  ^grife  Pfeffer  unb  Ruder, 

Sala  nach  ©cfdjmad. 

Zubereitung:  Tie  3  (Eigelb  unb  Sa^ne 
tuerben  im  Toppclfeftel  unter  EHühren  bid* 
lid)  gelocht.  (Effig  ba3u  rühren  bis  e§  falt 
ift,  mit  Pfeffer,  Zuder  unb  Saig  abfdjme* 
den.  Ten  Mabiar  auf  ein  Sieb  fdjüttcn 
unb  mit  faltem  SBaffer  gut  überlaufen  laf ^ 
feti,  fo  baft  bie  Mörner  nidit  mehr  3ufam* 
men  finb.  Tann  ben  $$abiar  in  bie  Sauce 
rühren.  Tiefelbe  ift  gut  3U  blauen  gifdjen. 


No.  39.  Cold  Chivc  Dressing. 
For  Bcef. 

Quantity  for  0  People. 

Yi  cup  of  cream  or  milk,  */•  cup  of 
vinegar, 

Salt,  to  taste,  1  pinch  of  pepper  and 
'"Kar, 

%  cup  of  fine  choppcd  chives. 
Preparation:  Cream,  vinegar  and 

chives  are  stirred  together,  then  sea- 
soned  with  salt,  pepper  and  sugar. 


No.  40.  Cold  Caviar  Dressing. 

Quantity  for  6  People. 

%  lb.  of  caviar,  3  yolks  of  eggs, 

l/2  cup  of  cream,  2  tablespoonfuls  of 
vinegar, 

1  pinch  of  pepper  and  sugar, 

Salt  to  taste. 

Preparation:  Put  the  3  yolks  of  eggs 
and  cream  into  a  double  boiler  and  cook 
until  it  thickens,  add  the  vinegar  and 
stir  until  cold,  then  season  with  pepper, 
sugar  and  salt. 

Put  the  caviar  into  a  sieve,  and  let 
cold  water  run  over  it  until  it  becomes 
granulär,  then  stir  into  the  dressing. 
This  dressing  is  good  with  blue  fish. 


Wo.  41.  Wirtiiottunifcitfnncc  Wo.  1, 
fnlt  ^ubcrcitct. 

Quthaten  für  6  Eßerfoneit. 

6  (Eigelb,  Vu  ^int  Olibenöl, 

Saft  bon  Va  (Ettrone, 

1  Tarife  meifeen  Pfeffer, 

1  Behntel  Theelöffel  boH  EWoftridh, 

Va  Theelöffel  boDL  Müder, 

Sal3  nad)  ©efchmad. 

Zubereitung:  Tie  6  (Eigelb  merben  mit 
bent  Oel  tropfemueife  allmählig  fehr  gerührt, 
bann  mirb  bie  EWatjonnaife  abgefeftmedt  mit 
(Eitronenfaft,  Pfeffer,  2J?oftr:d),  3u^er  unb 
©als. 

'Zcfonberc  $emcrfung:  Tic  EWaponnaifen* 
fauce  roirb  3U  2adj3  gerne  ferbirt. 


Wo.  42.  Winljonttatfenfauce  Wo.  2. 

Zuthaten  für  6  Eßerfonen. 

4  (Eigelb, 

1  Trittei  Eßint  feines  Salatöl, 

3  «Möffel  Eöouillon, 

2  (Eßlöffel  (Effig, 

Va  Theelöffel  EWoftricft, 

%  Theelöffel  geriebene  Zwiebel, 

1  Eßrife  Pfeffer,  Sal3  nad)  Oiefdnnad. 


No.  41.  Mayonnaise  Dressing  No.  1. 

(Cold). 

Quantity  for  G  People. 

6  yolks  of  eggs,  l/2  pt.  oüve  oil, 
Juice  from  Va  lemon, 

1  pinch  of  white  pepper,  Vi«  tea- 
spoonful  of  mustard, 

Va  teaspoonful  of  sugar,  salt  as  to 
taste. 

Preparation:  The  6  yolks  of  eggs  are 
stirred  with  the  oil,  then  seasoned  with 
lemon  juice,  pepper,  mustard,  sugar  and 
salt. 

Remarks:  Mayonnaise  dressing  is  good 
with  salmon. 


No.  42.  Mayonnaise  Dressing  No.  2. 

Quantity  for  6  People. 

4  yolks  of  eggs,  V»  pt.  fine  salad  oil, 
3  tablespoonfuls  of  bouillon,  2  table¬ 
spoonfuls  of  vinegar, 

Va  teaspoonful  of  mustard,  Va  tea¬ 
spoonful  of  grated  onion, 

1  pinch  of  pepper,  salt  as  to  taste. 


Xie  Saucen. 


Dressings  or  Gravies. 


Zubereitung:  2>a3  Gigclb  hnrb  mit  bem 
Oel  unb  Gffig  tropfentuetfe  berrüljrt.  gmie? 
bei,  Pfeffer  unb  ©alg  ba^u  gegeben, 
nach  ©efdjmacf.  Zulcbt  bie  Bouillon  gur 
(Sauce  rügten,  Jo  bief,  bamit  biefelbe  bie 
richtige  2>icfe  behält. 


sJiü.  43.  Gkforfjtc  90{atjonnaifenfauee. 

2cljr  gut  31t  £ummcr=  ober 
§iifjncrfalat. 

Zutfjaten  für  G  ^ßerfonen. 

4  Gigelb, 

%  Sage  faure  <Saf)ne, 

2  Gfclöffel  C£fftg, 

^4  Teelöffel  ©enfmeljl, 

1  ^Srife  meinen  Pfeffer, 

1  $rife  (Saig, 

1  $rife  Zucfer, 

V2  $tnt  bide,  fauere  (Sdjlagfabne. 

Zubereitung:  Gigelb,  (Saline,  Gffig, 

©enfmcljl,  Pfeffer,  Saig  unb  3u<^er  Serben 
gut  gufammen  gefd)Iagen  unb  im  2)obbcI? 
feffel  unter  fRiibren  birflirf)  gelocht,  ®alt 
trerben  laffen,  bic  fauere  Sdjlagfaljne  bagu. 

Söcfonbere  ©emerfung:  99ian  fann  aud) 
eine  SDtHgurfe  fdjälen,  fefjr  fein  fjaefen  unb 
gule^t  gur  Sauce  tljun. 


Wo.  44.  ^JiMjonnatfcnfance  Wo.  3. 

Sefjr  gut  31t  (ytefliigclfnlnt. 

Zutfjatcu  für  6  Sßerfonen. 

4  Gigelb,  1  Teelöffel  2tfeI)I, 

1  Stage  füge  Saljne, 

V i  3Taffe  gute  Gkflügelbouillon, 

2  Gfclöffel  Gffig, 

1  ißrife  meinen  Pfeffer, 

1  $rife  Saig, 

Y4  3ri)celöffel  geriebene  Stuicbcl, 

2  Gfelöffcl  feinet  Del. 

Zubereitung:  Gigelb,  Sal)tie,  23ouiHon, 

Gffig  toerben  gufammen  gefcfjlagen  unb  im 
©oppelfegd  unter  Wüljren  bieflirf)  gefodjt; 
bann  mit  Pfeffer,  Saig  unb  Zwiebeln  bie 
Sauce  abgefdjmedt.  $ft  bie  Sal)ne  falt  ge? 
rüljrt,  nodi  2  Gfolöffel  feljr  feine»  Oel  tro? 
bfentüeife  I)ingufügen. 


Sitftc  Saucen. 

Saucen  gu  Tübbing  unb  SHcftlfpeifcn. 


Wo.  45.  ^cifnucinfnitcc. 

Zuraten  für  6  ^erfonen. 

2  Gier,  1  Teelöffel  2J?eI)b 

1  ^affergla§  Sßeifetuein, 

2  Sd)eiben  Gitrone, 

2  Gfclöffel  8uder. 


Preparation:  The  yolks  of  eggs  are 
well  beaten  and  oil  and  vinegar  added 
in  drops,  season  with  onion,  pepper  and 
salt  and  add  sufficient  bouillon  to  give 
it  the  required  thickness. 


No.  43.  Cooked  Mayonnaise 
Dressing. 

Very  Good  With  Lobster  or  Chicken 

Salad. 

Quantity  for  6  People. 

4  yolks  of  eggs,  £4  cup  of  sour  cream, 
2  tablespoonfuls  of  vinegar,  %  tea- 
spoonful  mustard-flour, 

1  pinch  of  white  pepper,  1  of  salt,  1 
of  sugar, 

Yi  pt.  of  thick,  sour  whipped  cream. 

Preparation:  Yolks  of  eggs,  cream, 

vinegar,  mustard,  pepper,  salt  and  sugar 
are  well  mixed  and  cooked  in  a  double 
boiler.  stirring  constantly  until  it  thick- 
ens.  W'hen  the  gravy  is  cold  add  sour 
whipped  cream. 

Remarks:  You  may  peel  a  dill  pickle, 
chop  it  very  fine  and  add  to  the  dressing. 


No.  44.  Mayonnaise  Dressing  No.  3. 

For  Poultry  Salad. 

Quantity  for  6  People. 

4  yolks  of  eggs,  1  teaspoonful  of 
flour, 

1  cup  of  sweet  cream, 

%  cup  of  good  poultry  broth, 

2  tablespoonfuls  of  vinegar,  1  pinch 

of  white  pepper,  salt, 

Y  teaspoonful  of  grated  onion,  2 
tablespoonfuls  of  fine  oil. 

Preparation:  Yolks  of  eggs,  cream. 

broth  and  vinegar  are  well  mixed  and 
boiled  in  double  boiler  as  before  men- 
tioned  in  No.  43,  then  seasoned  with 
salt,  pepper  and  onion.  Stir  the  dress¬ 
ing  until  cold,  add  2  tablespoonfuls  of 
oil  in  drops. 


Sweet  Sauces  or  Dressings. 
Sauces  for  Puddings  and  Pastries. 


No.  45.  White  Wine  Sauce. 

Quantity  for  6  People. 

2  eggs,  1  teaspoonful  of  flour,  1  tum- 
blerful  of  white  wine, 

2  slices  of  lemon,  2  tablespoonfuls  of 
sugar, 
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Zubereitung:  Tie  2  gangen  Gier,  ÜUcljl, 
23ein,  yudct  werben  gufantmen  gerührt 
unb  auf  bau  fteuer  fo  lange  gcfctjlagen,  bt« 
alle*  febaumig  unb  ein  wenig  bidlidj  ift. 
Tie  Sauce  barf  nidjt  !od)cu;  bann  bie  Gi* 
tronenfebeiben  ijingu  tt)un. 

Ütefonberc  Mmerfung:  Malt  ober  warm 
fann  bie  Sauce  ferüirt  werben. 


Dressings  or  Gravies. 


Preparation:  The  2  wholc  eggs,  flour, 
winc,  sugar  are  well  mixed  on  the  stove 
and  stirred  until  it  becomes  foamy  and 
begins  to  thicken,  but  must  not  cook. 
Then  add  the  lemon  slices. 

Remarks:  This  sauce  may  be  served 
cold  or  warm. 


Wo.  4(>.  Wrrarffnucc. 

Zutbatcn  für  0  ^erfonen. 

V\  Taffe  Mrad  ober  iüraubt), 

1  Sßint  SBaffer, 

3  Eigelb,  %  ^fb.  3uc{cr» 

2  Gftlöffel  Gitronenjaft, 

1  Scheibe  Gitrone, 

1  %  Gfelöffel  2Re$l. 

Zubereitung:  Me  Qut^aten  bi§  auf  ben 
Mrad  ober  23ranbt)  werben  auf  bem  geucr 
unter  fortwäljrcnbem  Wübren  bidlich  ge# 
Jdjlagen;  aber  nidit  fodien  taffen,  giilc^t  ben 
Mrad  ober  Söranbt)  bingu  tfjun,  falt  ober 
Warm  ferbiren. 


No.  46.  Arrack  Sauce. 

Quantity  for  6  People. 

*4  cup  of  arrack  or  brandy,  1  pt.  of 
water. 

3  yolks  of  egg s,  %  lb.  of  sugar, 

2  tablespoonfuls  of  lemon  Juice,  1 
slice  of  lemon, 

1  y2  tablespoonfuls  of  flour. 

Preparation:  All  ingredients  except 
the  arrack  or  brandy  are  well  mixed  and 
treated  the  same  way  as  mentioned 
under  No.  45.  The  arrack  or  brandy  is 
stirred  in  last.  This  sauce  may  be 
served  cold  or  warm. 


Wo.  47.  ^nniücfnucc. 

Zutljaten  für  6  Sßerfonen. 

1  ^int 

Ms  Stange  SßaniKc  ober  1  Gßlöffcl  G£# 
traft, 

4  Gigelb, 

1  Ttjeelöffel  2Nef)I,  V*  Tage  Z^der. 

Zubereitung:  Vi  Stange  Vanille  läftt 
man  1  Stunbe  in  ber  SWildf  gieren;  bann 
Zuder  fjingufügen.  Tie  2??ildf)  gum  Modjen 
tommen  Icffen,  Gigelb,  SWebl  mit  ein  we# 
nig  falter  W?ilch  glatt  oerrübren,  unb  lang# 
fam  gur  fodfenben  SWilcl)  gieren  unb  nun 
unter  tiiditigem  Sdilagen  bie  Sauce  1  2J?i# 
nute  fochen  taffen.  Tiefelbc,  Will  man  fic 
falt  reichen,  öfters  burd)riibrcn,  bamit  fidj 
feine  £>aut  bilbet. 

©cfonbere  Mmerfung:  Tie  Sauce  mufe 
febr  borftchtig  gubereitet  werben;  man  muft 
beim  Mochcn  tüd)tig  rühren. 

WJan  fann  auch,  wenn  bie  Sauce  falt  fer# 
birt  wirb,  biefelbe  mit  Vi  Taffe  Schlag# 
fabne  ober  etwas  Gierfdjnee  bermifchen. 


No.  47.  Vanilla  Sauce. 

Quantity  for  6  People. 

1  pt.  of  milk,  Yi  vanilla  bean  or  1 
tablespoonful  vanilla  extract, 

4  yolks  of  eggs,  1  teaspoonful  of 
flour,  J4  cup  of  sugar. 

Preparation:  The  vanilla  bean  is  left 

to  soak  in  milk  for  1  hour,  then  the 
sugar  is  added.  The  milk  is  brought  to 
boil,  the  yolks  of  eggs  and  flour  are 
mixed  with  a  little  cold  milk,  slowly 
stirred  into  the  boiling  milk  and  cooked 
for  one  minute.  If  you  wish  to  use  this 
sauce  cold.  it  must  be  stirred  several 
times  while  getting  cold  so  it  will  not 
form  a  skin. 

Remarks:  The  sauce  must  be  stirred 
well  while  boiling. 

When  it  is  used  cold  you  may  add  Y2 
cup  of  whipped  cream  or  the  white  of 
egg  beaten  to  a  froth. 


Wo.  48.  ftnfnofauce. 

Zutbatcn  für  6  ^erfonen. 

1  *int  SRüd&. 

Ms  Teelöffel  Vanille, 

3  Gfclöffel  Mafao, 

%  Talfc  Zuder, 

4  Gigelb. 

Zubereitung:  SJlan  herriibre  ben  Mafao 
mit  bem  Gigclb  unb  ein  wenig  falter  SCRilcf) 
glatt,  unb  bereitet  bie  Sauce  genau  fo  gu 
wie  in  Wo.  47,  93aniHe#Sauce. 


No.  48.  Cocoa  Sauce. 

Quantity  for  6  People. 

1  pt.  milk,  y2  teaspoonful  of  vanilla 
extract, 

4  yolks  of  eggs,  3  tablespoonfuls  of 
cocoa,  %  cup  of  sugar. 

Preparation:  Stir  the  cocoa  with  the 
yolks  of  eggs  and  a  little  cold  milk 
and  prepare  the  sauce  like  vanilla  sauce 
given  under  No.  47. 
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Xte  3nuccit.  Dressings  or  Gravies. 


Wo.  49.  Sifjofolabenfauce. 

Zutbatcn  für  G  ^erfonen. 
Zubereitung  ift  genau  biefelbe  tr»ie  in  Wo. 
47  unb  48.  *4  s4$fb.  geriebene  Sd)ofoIabe 

toirb  mit  bem  (Eigelb  Oerrüfjrt  unb  etlra§ 
tueniger  Ziefer  gebraucht. 


Wo.  50.  (£itroncnfaucc. 

Zuthaten  für  G  ^erfonen. 

1  Sßint  Wlilcf), 

1  Xrtttcl  Gitroncnfcbalc, 

4  Eigelb, 

1  3:t)celöffel  Wfcbl,  M  Xaffe  Zuch't- 

Xte  Zubereitung  ift  genau  biefelbe  toie  in 
Wo.  47,  iöaniüefauce;  anftatt  Vanille  loirb 
Gitroncnfcfyate  gebraucht. 


Wo.  51.  WtaraSquinofaucc. 

Zutfjaten  für  6  Sßerfonen. 

4  (Eßlöffel  2Wara»quino, 

1  ^Sint  SWilrf).  4  (ingelb, 

1  Teelöffel  W?cbl,  V±  Xaffc  Zucfer. 

Xie  Zubereitung  ift  genau  biefelbe  loic  in 
Wo.  47.  (Siebe  SSanitlefauce.)  Wnftatt 
Vanille  loerbcn  4  (Eßlöffel  3Wara3quino  ge* 
braucht. 


Wo.  52.  Sltrfri)fnucc. 

Zuttjatcn  für  G  ^ßerfonen. 

1  9Sfb.  fauere  Äirfcben,  %  £H.  SBaffer, 
IV2  Sfelöffcl  ü'ornftärfe, 

Zucfer  nach  ©cfd)macf, 

1  flcinc§  Stiid  Z^mmet. 

Zubereitung:  $irfd)eit  toerben  gefteint 

mit  bem  SBaffer  aufgcfteHt  unb  1  ^tunbe 
iangfam  gcfod)t;  mau  rübrt  fic  burd)  ein 
feine»  Sieb,  bie  üornftärfe  rübrt  mau  mit 
ein  tuenig  SBaffer  glatt,  läfjt  ben  Saft  loie* 
ber  311m  tö'odjcn  fornmen,  Zuder  ba3u  unb 
ba»  ^ornftärfemebl.  Bcifotj;»  5  SWinuten 
unter  Wügren  foeben.  Xie  Sauce  loirb  falt 
ferbirt. 


Wo.  53.  fpflflittncnfnttec. 

Zutbatcn  unb  Zubereitung  finb  genau 
bieielbcn  toic  in  Wo.  52.  (Siebe  „$irfdb* 
faucc".  Slnftatt  1  ^?fb.  Ätirfcfjen  braucht 
man  1  ^fb.  frifdje  ober  getrodnete  ^flau* 
men. 


Wo.  54.  Wprüofcnföitcc. 

Zutbnten  unb  Zubereitung  finb  genau 
biefclbeu  loic  in  Wo.  52.  (Siebe  „ftirfch* 
fauce".)  Slnftatt  1  ^fb.  ftirfeben  braucht 
man  1  ^?fb.  frifdfe  ober  getrocfnetc  SIbri* 
fofen. 


No.  49.  Chocolate  Sauce. 

Quantity  for  6  People. 

The  preparation  is  the  same  as  given 
linder  No.  47  and  No.  48,  but  instead  of 
cocoa,  lb.  of  chocolate  is  grated  and 
stirred  into  the  yolks  of  eggs  and  milk 
and  less  sugar  is  needed. 


No.  50.  Lemon  Sauce. 

Quantity  for  6  People. 

1  pt.  of  milk,  V3  lemon  peel,  4  yolks 
of  eggs, 

1  teaspoonful  of  flour,  y  cup  of 
sugar. 

The  preparation  is  the  same  as  given 
under  No.  47,  but  instead  of  vanilla  use 
lemon  peel. 


No.  51.  Maraschino  Sauce. 

Quantity  for  6  People. 

4  tablespoonfuls  of  maraschino,  1  pt. 
of  milk, 

4  yolks  of  eggs,  1  teaspoonful  of 
flour,  cup  of  sugar. 

The  preparation  is  the  same  as  given 
under  No.  47,  but  instead  of  vanilla. 
use  4  tablespoonfuls  maraschino. 


No.  52.  Cherry  Sauce. 

Quantity  for  6  People. 

1  fb.  sour  cherries,  y  qt.  of  water, 
\l/2  tablespoonfuls  of  corn  starch, 

Sugar  to  taste, 

1  small  piece  of  cinnamon. 

Preparation:  The  cherries  are  stoned 
and  boiled  in  the  given  water  for  1  hour 
then  rubbed  tbru  a  fine  sieve.  The  corn 
starch  is  dissolved  in  a  little  water,  then 
stirred  into  the  boiling  cherry  sauce  * 
mixed  with  sugar  and  cooked  5  minutes, 
stirring  constantly.  The  sauce  is  served 
cold. 


No.  53.  Prune  Sauce. 

Preparation  and  ingredients  are  the 
same  as  given  under  No.  52.  Instead  of 
cherries  use  1  lb.  of  fresh  or  dried 
prunes. 


No.  54.  Apricot  Sauce. 

Preparation  and  ingredients  are  the 
same  as  given  under  No.  52.  Instead  of 
cherries  use  1  lb.  of  fresh  or  dried  ap- 
ricots. 
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Xif  Söucfti.  Dressings  or  Gravies. 


Wo.  55.  Ifrbbccrfnftfnucc. 

Zuraten  für  0  ^erfonen. 

1  H$iM  (Erbbeerfaft, 


%  «fb.  Zuder, 

1  Xbcclöffcl  ÜianiUccftraft  ober  ditto* 
ncncjtraet  unb  ein  ©tücfdjeu  Zun* 
met, 

1%  dfelüffcl  ftornftärfe. 

Zubcrettung:  Xu!  Äornftärfemeljl  loirb 
mit  ettua!  drbbeerfaft  glatt  gerührt;  ber 
übrige  <3aft  mirb  mit  ^uefer  unb  6*ctbür(tc 
aunt  tooeben  gebracht.  Xa!  angerührtc  33?ct)t 
ba$u,  focht  mm  bie  Sauce  unter  Wüljtcn  5 
SRtnuten,  feroirt  biefelbc  falt  ober  marm. 

^cfoitbcrc  SJemerfung:  SBirb  cingemad)* 
ter  fyruefitfaft  Oertuenbet,  fo  braucht  man 
weniger  Zuder- 


Wo.  56.  .ftimbcerfnftfaitcc. 

Zutljaten  unb  Zubereitung  ftnb  genau 
biefelben  wie  in  Wo.  55,  drbbcerfaftjauce. 
§ln  Stelle  bon  1  ^Sint  drbbeerfaft  braucht 
man  1  ^int  §imbeerfaft. 


Wo.  57.  ttirfchfnft-,  ^ofjnnniöbccrfaft-, 
iZlnitbccrfnftfmtcc. 

Xie  Zotbaten  unb  Zubereitung  finb  ge* 
nau  biefelben  tüie  in  Wo.  55.  (Siebe  (Erb* 
beerfaftiauce;  anftatt  1  Sßint  (Erbbecrfaft  1 
^int  töirfchfaft,  Elirfchfaftfauce,  ober  1 
sj$int  ^obannübeerfaft,  $ohanni!beerfaft* 
fauce;  ober  1  v4*int  33laubecrfaft,  33laubeer* 
faftfauce. 


Wo.  58.  Cbftburcefnucc. 

Zutfjaten  für  6  ^erfoncn. 

Saucen  bon  Pflaumenmus*,  frifdjem 
Pflaumen*,  Ätrfdben*,  (Erbbcer*,  öimbeer*, 
Stacbelbecr*,  £ohanni!beer,*  SScintrau* 
ben*,  Wepfel*  unb  ?lprifofenpuree. 

%  Pfb.  Obftpurce. 

Zucfer  nadi  ©efdjmad, 

1  ^tüddien  Ziwniet, 

%  ditrone,  94  Ct.  Gaffer, 

1%  dfcföffel  flornfteirfe, 

M 2  Xaffc  SBeifemcin. 

Zubereitung:  Xa!  Obftpurce  Wirb  mit 
Zuder  unb  dletoüra  recht  fdjmadhaft  ge* 
macht.  Xic  ftornftärfe  mit  etwa!  SBaffcr 
berriibrt  unb  ba^n  getban,  and)  ba!  übrige 
Gaffer.  Xie  gan*c  Wfaffc  Wirb  aufgefoept 
unb  burd)  ein  feine!  Sieb  geftrtdjen. 

Sollte  bie  Sauce  gu  biinn  fein,  nodi  ein 
wenig  ftornftärfe  mehr  gebrauchen.  Wtan 
fann  bie  Sauce  auch  opne  SBein  auberciten. 


No.  55.  Strawberry  Sauce. 

Quantity  for  6  People. 

1  pt.  strawbcrry  juicc,  %  lb.  of  sugar, 

1  teaspoonful  of  vanilla  or  lemon  ex- 
tract,  1  piece  of  cinnamon, 

V/2  tablespoonfuls  of  corn-starch. 

Preparation:  The  corn-starch  is  mixed 
with  some  juicc.  The  remaining  juicc 
is  mixed  with  sugar  and  spices  and 
put  over  the  fire  until  it  boils,  then  the 
dissolved  corn-starch  added  and  boil  5 
minutes,'  stirring  constantly.  The  sauce 
is  served  cold  or  warm. 

Remarks:  When  the  juice  from  pre- 
served  fruit  is  used,  less  sugar  is  needed. 


No.  56.  Raspberry  Sauce. 

Preparation  and  ingredients  are  the 
same  as  given  under  No.  55;  instead  of 
1  pt.  of  strawberry  juice,  use  1  pt.  of 
raspberry  juice. 


No.  57.  Cherry,  Currant,  Blueberry 

Sauce. 

Preparation  and  ingredients  are  the 
same  as  given  under  No.  55  but  instead 
of  strawberry  juice  use  either  -cherry, 
currant  or  blueberry  juice. 


No.  58.  Fruit  Püree  Sauce. 

Quantity  for  6  People. 

Sauce  made  from  prunes  or  fresh 
plums,  cherries,  strawberries,  rasp- 
berries,  gooseberries,  currants,  grapes, 
apples  or  apricots. 

l/2  lb.  of  fruit  puree,  sugar  to  taste, 

1  small  piece  of  cinnamon,  ^  lemon, 
qt.  of  water,  V/2  tablespoonfuls  of 
corn-starch, 
l/2  cup  of  white  wine. 

Preparation:  The  fruit  puree  is  made 
very  savory  with  sugar  and  spices.  The 
corn-starch  is  mixed  with  a  little  water 
and  stirred  into  it,  also  the  rest  of  the 
water,  then  the  whole  is  cooked  and 
rubbed  thru  a  fine  sieve.  If  the  sauce 
should  be  too  thin  use  more  corn-starch. 
The  wine  may  be  omitted. 
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1  !♦  2lbtf)etlu«fl: 


Die  Kartoffel. 


'«Hllc  Eingaben  bcr  3«öcreitung  bcr  Kar- 
toffct. 

2)ie  Startoffel  ift  ein  feßr  brauchbarem 
üftaljrungmmittel  unb  <ju  irgcnb  einem  ®e* 
rieht  au  Oertoenben. 

3utn  siBohlgefcf)macf  ber  Kartoffel  ift 
Sala  auaufügen. 

2)ie  Startoffel  foH  man  fcfinetC  fodjen. 

Sie  fann  lange  Oor  bem  ©ebrauef)  ge? 
fcßält  toerben,  muß  aber  im  SBaffer  liegen, 
tocit  fie  fonft  braun  toirb.  Sie  Startofjeln 
Verlieren  ben  guten  ©efefjmaef,  toenn  fie  in 
einem  feuchten  Keller  aufbetuahrt  toerben 
unb  iuachfen  in  giftigen  Steimen  aum.  ^m 
Frühjahr  betommen  bie  Kartoffeln  auch 
Keime.  2)ie  Keime  foH  man  fofort  entfern 
nen. 


9Jo.  1.  ftnrtoffcht  mit  bcr  8cl)alc. 

3uthaten  für  6  ^erfonen. 

2  ^5fb.  mittelgroße  Kartoffeln, 

3  ©ßlöffel  Sala, 

©eniigenb  SBaffer,  bamit  bie  Kartofs 
fein  bebeeft  finb. 

Zubereitung:  Sie  Kartoffeln  müffen 

gleichmäßig  groß  fein,  loerbcn  im  falten 
Gaffer  gereinigt,  mit  faltem  SB  aff  er  unb 
Sala  (augebedt)  gar  gefod)t,  bom  SBaffer 
abgießen,  ein  luenig  gefdiüttelt  unb  noch 
etiuam  auf  ber  Seite  bom  Ofen,  augebedt, 
fte^cn  laßen,  bim  fie  gana  troden  unb  et* 
toam  gefprungen  finb. 


Wo.  2.  Weite  Kartoffeln  mit  bcr  Sdjalc. 

Zutßaten  für  6  5ßerfonen. 

2  ^5fb.  Kartoffeln, 

©eniigenb  SBaffer  ^urn  33ebeden, 

3  ©ßlöffcl  Sal^, 

1  Teelöffel  Kümmel,  nach  belieben. 

Zubereitung:  2)ie  Kartoffeln  müffen 

gleichmäßig  groß  fein,  iuerben  im  falten 
SBaßer  gereinigt,  mit  einem  Küchenmcffer 
an  jeber  Kartoffel  ein  flein  tnenig  Sdfalc 
abfchnciben,  bann  mit  faltem  SBaffer,  Sala 
unb  Kümmel  auffteHen  unb  bie  Kartoffeln 
gar  fochen.  Tam  SBaffer  bann  abgießen, 
ein  locnig  fdjütteln  unb  auf  bcr  Seite  bom 
Ofen  eine  SBeilc  augebedt  ftefjen  laffen,  ba* 
mit  fie  troden  unb  ettnam  gefprungen  finb. 

iPcfottberc  ^emerfuug:  £)ic  Kartoffeln 
biirfen  nicht  aum  bem  Kochen  fotnmeu. 


Eleventh  Chapter: 

POTATOES. 


The  various  recipes  for  the  preparation 
of  potatoes. 

The  potato  is  a  very  useful  food  and 
may  be  prepared  in  many  ways.  Salt 
is  necessary  to  make  the  potato  savory. 
It  must  be  boiled  well  and  quickly.  It 
may  be  peeled  long  before  using,  but 
should  be  kept  covered  with  water  after 
it  is  peeled,  otherwise  it  will  turn  brown. 
Potatoes  lose  their  good  davor  if  they 
are  kept  in  a  moist  cellar  where  they 
will  grow  poisonous  sprouts.  They 
sprout  also  in  the  spring;  the  sprouts 
should  be  immediately  reinoved. 


No.  1.  Potatoes  in  their  Skins  or 

Jackets. 

Quantity  for  6  People. 

2  lbs.  of  middle  sized  potatoes.  3 
tablespoonfuls  of  salt, 

Water  sufficient  to  cover  them. 

Preparation:  The  potatoes  must  be  of 
equal  size.  They  are  cleaned  in  cold 
water  and  put  to  boil  in  cold  water  in 
a  covered  dish.  When  done  drain  off 
the  water,  shake  them  a  little  and  set 
them  aside  to  dry  and  their  jackets  will 
burst. 


No.  2.  New  Potatoes  in  their 
Jackets. 

Quantity  for  6  People. 

2  lbs.  of  potatoes,  water  sufficient  to 

cover  them, 

3  tablespoonfuls  of  salt,  1  teaspoonful 

of  caraway  seeds  if  desired. 

Preparation:  The  potatoes  are  cleaned 
in  cold  water  and  with  a  kitchen  knife, 
a  small  piece  of  peeling  is  cut  off.  Put 
on  the  fire  with  cold  water  and  caraway. 
W'hen  done  pour  off  the  water,  leave 
the  dish  covered,  shake  it  and  set  it 
aside  to  dry,  and  their  jackets  will  burst. 

Remarks:  The  potatoes  must  be  kept 
cnnstantly  boiling. 

01 


Tic  Kartoffel. 


Potatoes. 


')io.  3.  Wcbaifctic  Kartoffeln  im  Ofen. 

3 u traten  für  0  ©erfonen. 

2  4>fb.  Kartoffeln. 

Zubereitung:  $)ic  Kartoffeln  muffen 

gleichmäßig  groß  fein,  merben  im  falten 
Gaffer  gereinigt.  £cr  ©aefofen  muß  febr 
beiß  fein;  man  febneibet  non  feber  Kartof« 
fei  bie  ©ptße  ein  menin  ab  unb  tbut  bie 
Kartoffeln  in  bem  beiden  ©aefofen  gar  ba« 
den,  mcld)e$  gut  1  Stunbe_  3eit  nimmt. 
'Jnc  Kartoffeln  fo  mit  ber  3d)alc  feroiren. 


No.  3.  Baked  Potatoes. 

Quantity  for  6  People. 

2  lbs.  of  potatoes. 

Preparation:  The  potatoes  must  be  of 
even  size.  They  are  cleancd  in  cold  water, 
the  point  of  each  is  cut  off  and  they  are 
baked  in  the  oven  for  1  good  hour.  The 
oven  must  be  very  hot.  Serve  in  their 
jackets. 


'Jlo.  4.  Wcfdpiltc  Kartoffeln. 

dutbaten  für  0  ^krfonen. 

2Vj  ^fb.  rolje  Kartoffeln, 

Wj  Eßlöffel  3alj, 

im  aff  er,  genügenb  gum  ©ebeden. 

Zubereitung:  £ic  Kartoffeln  merben  in 
faltem  ©affer  gereinigt,  unb  gcfdjält.  ©inb 
e£  große  Kartoffeln,  btc  man  fdjält,  fo  mer* 
ben  fie  gcoiertbcilt,  mittelgroße  balbirt, 
fleinc  Kartoffeln  fdiält  man  fdiön  runb, 
unb  bie  klugen  gut  auöftcdjcn;  iebe  gcfd)ältc 
Kartoffel  fofort  in  flareä  ©affer  tl)un, 
bann  mit  faltem  ©taffer  gut  bamit  bebe« 
den,  2ala  ba£u  unb  bann  fchncU  meid.)  fo« 
dien,  Dom  ©Gaffer  gut  abgießen  unb  auf 
bem  Cfcn  nod)  ctma»  bämpfen. 


s)lo.  5.  Kleine  ansgeftodjene  Kartoffeln. 

3«  ^ifittcn. 

gutbaten  für  6  ißerfonen. 

5 — 6  ©fb.  große  Siartoffcln, 

1  Eßlöffel  Salj. 

©affer  genügenb  aum  ©ebeden. 
Zubereitung:  Sic  Kartoffeln  merben  in 
faltem  Gaffer  gereinigt,  unb  gefdjält,  mit 
einem  Kartoffclaußftedjer  fdjön  runb  auSge« 
ftocfjcn.  Sic  fleinett,  au§gcftod)enen  Kar« 
toffeln  merben  mit  genügenb  ©aff er  unb 
8ala  aufgeftellt  unb  gar  gefocht,  meldjeS 
ungefähr  15 — 20  SWinuten  Zeit  beanfpruebt. 
ÖJleid)  abgießen  unb  bämpfen  laßen. 

©efonbere  ©enterfung:  Hftan  fann  bie 
auSgeftocbenen  Kartoffeln  auch  in  ©affer« 
bampf  meid)  fodjen,  melcfieS  *4  Stunbe  Zeit 
beanfprudjt;  fie  merben  auch  fef)r  gut. 


Wo.  f>.  fHcftcöcrmcnbnng  uott  bem  Ab¬ 
fall  ber  andgcftodjcncn  Kartoffeln. 
Kartoffelbrei. 

Abfall  Poit  ben  auSgcftocßcncn  Kar« 
toffcJn, 

Oenüaenb  ffiaffer  jum  ©ebeden, 

1 H  Eßlöffel  Sala,  2  Cißlöffel  ©ntter. 


No.  4.  Peeled  Potatoes. 

Quantity  for  6  People. 

2l/i  lbs.  of  raw  potatoes,  t x/2  tablespoon- 
fuls  of  salt, 

Water  enough  to  cover  them. 

Preparation:  The  potatoes  are  cleaned 

in  cold  water  and  peeled.  The  very 
large  ones,  are  quartered,  the  medium- 
sized  ones  are  cut  into  half  and  the  small 
ones  rounded,  wit'h  the  eyes  well  pierced 
out.  Put  into  clear  water  at  once  after 
peeling.  Then  put  them  over  the  fire 
with  cold  water  and  salt,  boil  quickly, 
drain  well  and  set  them  aside  to  dry  a 
little. 


No.  5.  Small  Rounded  Potatoes. 

For  Fish. 

Quantity  for  6  People. 

5 — 6  lbs.  of  large  potatoes, 

1  tablespoonful  of  salt,  water  enough 
to  cover  them. 

Preparation:  The  potatoes  are  cleaned 
in  cold  water  and  with  a  vegetable  cutter 
are  cut  out  round.  They  are  then  put  on 
the  fire  with  cold  water  and  salt  and 
boiled  until  done  which  takes  about  15 
to  20  minutes.  Drain  the  water  off  at 
once  and  set  aside  to  dry. 

Remarks:  You  may  steam  these  pota¬ 
toes,  which  takes  l/2  hour.  They  are 
very  nice  when  steamed. 


No.  6.  Utilizing  the  Leavings  from 
Rounded  Potatoes.  Mashed 
Potatoes. 

The  leavings  from  rounded  pota¬ 
toes, 

Water  enough  to  cover  them, 

V/2  tablespoonfuls  of  salt,  2  table- 
spoonfuls  of  butter, 


202 


Xic  Kartoffel. 


Potatoes. 


Zubereitung:  2)ic  Karte  ff  elftücfe  luerben 
mit  genügenb  SBaffer  unb  8al3  gar  gelocht, 
abgegoffen,  bann  bureß  eine  Kartoffelpreffe 
gebriieft.  2>ie  Butter  ba^u  tßun,  ben  Stopf 
mit  ben  Kartoffeln  in  ßetßeä  SBaffer  ftel* 
len  unb  mit  einem '  ©ebneebefen  tücßtig 
feßlagen,  fdimecfcn,  ob  genügenb  (BaU  ba= 
ran  ift.  2>en  Kartoffelbrei  auf  ßeißer 
©cßüffel  anrichten. 

'■Zefonbcre  !Öemcrfung:  25en  Abfall  bon 
ben  aulgeftocßenen  Kartoffeln  fann  man 
aud)  311  Klippe  ober  Klößen  bertoenben. 

sJWan  fann  aud)  5  gefcplagcnc  Gniuciß  ba= 
runter  mifeßen  unb  in  einer  gebutterten 
£yorm  im  Ofen  baden. 


sJJu.  7.  fßetcrfiHcnfartoffeln. 

3utßatcn  für  6  ^erfoneu. 

ö — 0  $Bfb.  große  Kartoffeln, 

1  (Sßlöftel  Bal$, 

SBaffer,  genügenb  311m  $3ebecfen, 

1  Eßlöffel  fein  geßaefte  s$eterfilie, 

2  CSßlöffel  frifd)e  SÖutter. 

Zubereitung:  S)ic  Kartoffeln  toerben  ge* 
fcßält,  auggeftoeßen  unb  gefod)t,  tuie  in  9fo. 
5,  Slusgeftocßene  Kartoffeln.  üftaep  bem  Glar* 
fein  toerben  bic  Kartoffeln  in  ber  Butter 
unb  ^cterfilic  gefd)tuenft  unb  nod)  ein  paar 
Minuten  3itgebedt  fünften  laffen. 


Wo.  8.  sJ>ununcs=8oitfflcccKftnrtüffclu. 

3utßatcu  für  6  ^erfonen. 

1 V2  s$fb.  roßc  Kartoffeln, 

1  Ms  $fb.  flare»  ©d)toeinefd)mal3, 

1  Stpeelöffcl  feines  Bai 3. 

Zubereitung:  $)ie  Kartoffeln  toerben  $c= 
fd)ält  unb  in  Iänglicße,  glctdimäßige  0tüd= 
eßen  gefd)nitteu  ober  in  runbe  ®cßeibeu  Oon 
ber  SDicfe  eines  33?cffcrrüdenS.  ober  in  fleine 
Kugeln  auSgeftodjen.  S)aS  $ett  läßt  man 
fepr  peiß  toerben,  fo  baß  eS  raudjen  tput, 
aber  niept  foepen.  SDie  getoafdjeneu  Kartof= 
fein  mit  einem  faubereu  Sud)  abtrodnen 
unb  in  bem  peißen  gett  gar  toerben  laffen 
31t  golbgelber  $arbe.  üftadt  Gfarfein  fie  auf 
ein  Sieb  feßütten  unb  baS  gett  gut  ablaufcn 
taffen,  <Sal3  über  bie  Kartoffeln  ftreuen, 
ein  toenig  burd)fd)iitteln  unb  rcd)t  peiß  fer* 
oiren. 


Wo.  !).  $lnrtoffcF3jMpnc  ((Sßipd). 

3utpatcn  für  0  ^erfonen. 

£ic  3l|tpntcn  finb  genau  bicfelben  tnie 
in  sJ?o.  8,  ^ommcS=3ouffleSsKartoffeln. 

2)ie  Kartoffeln  toerben  gcfri)ält  unb  in 
fepr  bünnc  8d)eibeu  gefdpnitten,  fo  bünn, 
baß  mau  baS  äfteffer  burepfepen  fann.  2)aS 
ftett  toirb  fepr  peiß  gema_d)t,  baß  cS  raueßt, 
bie  Scpeiben  mit  einem  fauberen  £ud)  ab* 
getrodnet,  unb  immer  eine  föanb  ooK  Kar* 
Foffelfdjeibett  in  baS  peiße  fyett  tßun.  3inb 
fie  gar  unb  golbgelb,  toelcpeS  10  SWinuten 
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Preparation:  The  potato  leavings  are 
boiled  tender  in  salt  water,  which  is  then 
drained  off  and  the  potatoes  pressed  thru 
a  potato  masher.  The  butter  is  added, 
the  pot  with  these  potatoes  placed  into 
hot  water  and  beaten  until  well  mashed, 
seasoned  with  salt,  then  served  in  a  hot 
dish. 

Remarks:  The  leavings  may  also  be 
used  for  potato  soup  or  dumplings. 

The  whites  of  5  eggs,  well  beaten,  may 
be  stirred  into  the  above  and  then  bake 
in  buttered  pan  in  oven. 


No.  7.  Parsley  Potatoes. 

Quantity  for  6  People. 

5 — 6  lbs.  of  large  potatoes,  1  tablespoon- 
ful  of  salt, 

Water  enough  to  cover  them. 

1  tablespoonful  of  fine  chopped  pars¬ 
ley, 

2  tablespoonfuls  of  fresh  butter. 

Preparation:  The  potatoes  are  peeled, 
rounded  and  cooked  as  given  under  No. 
5.  When  they  are  done,  stir  in  the 
butter  mixed  with  parsley  and  cover  a 
few  minutes. 


No.  8.  French  Fried  Potatoes, 
Pomme  Souffle. 

Quantity  for  6  People. 

\]/2  lbs.  of  raw  potatoes,  ll/2  lbs.  clear 
lard, 

1  teaspoonful  fine  salt. 

Preparation:  The  potatoes  are  peeled 
and  cut  into  thin  oblong  or  round  slices 
as  thick  as  the  back  of  a  knife  or  cut 
out  in  small  balls.  The  lard  is  heated 
until  it  smokes,  but  must  not  boil. 

The  potatoes  are  dried  with  a  clean 
cloth  and  fried  to  a  golden  yellow  color 
in  the  lard,  then  they  are  placed  into  a 
colander  to  drain,  sprinkled  with  salt, 
s haken  a  little  and  served  very  hot. 


No.  9.  Potato  Chips. 

Quantity  for  6  People. 

The  ingredients  are  the  same  as  given 
under  No.  8,  French  Fried  Potatoes. 

Preparation:  The  potatoes  are  cleaned, 
peeled  and  sliced  so  thin  that  you  can 
see  the  knife  thru  them.  The  lard  is 
heated  until  it  smokes,  a  handful  of  po¬ 
tato  slices  are  dried  and  fried  golden 


tie  Kartoffel. 


Potatoes. 


^cit  nimmt,  mit  einem  Schaumlöffel  auf 
einem  mit  i?öfcl)papier  belebten  Sieb  abtro* 
pfen  laffen,  auf  eine  Ijcifec  Sd)ü[icl  thun, 
mit  feinem  Sal*  be [treuen,  gleid)  [erbiren. 
SDie  Kartoffcl*Spähne  bürfen  nicht  3uqe* 
beeft  merben,  meber  beim  $adcn  noch  beim 
C^arfein. 


Wo.  10.  Wcfiilltc  Kartoffeln. 

^uthaten  für  6  ^erfonen. 

12  grofee  Kartoffeln, 

1  Zehntel  $fb.  Butter, 

2  Eigelb, 

Mi  l£hlöffel  ^armefanfäfe, 

1  Smeclöffcl  fein  gehadtc  ^eterfilic, 

M  Xi)ce Iöffcl  geriebene  ftmiebel, 

1  ^rife  Pfeffer, 

Sal*  nach  GJe[d)tnad, 

(£tma§  23uttcr  gum  traten. 

„Subcrcituttß:  £)ic  Kartoffeln  loerben 

fauber  (jemafdjen  unb  in  ber  Schale  gar  gc« 
fodit,  ntd)t  su  meid);  gefdjält  unb  in  bie 
ftälftc  gefchnitten.  Ülflit  einem  SWeffcr  Por« 
fichtig  audgehöhlt,  bafo  nur  eine  haltbare 
'22anb  bleibt.  £>a§  au§gel)öbltc  Kartoffel« 
marf  mirb  burd)  ein  Sieb  gebriidt.  SDie 
föutter  rührt  man  *ur  Sahne;  geriebenen 
^arnicfanräfe,  ^micbeln,  fBeterfilie,  Si« 
gelb  ba*u  unb  bie  burdigcbriidten  Kartof« 
fein  ebenfalls.  2>ann  mit  1  '4$rife  Pfeffer 
unb  mit  Sal*  bie  9ftaf[c  abfdimedeti.  3Dic 
Sftaffe  mirb  borfiditig  in  bie  au§gef)öhltcn 
Kartoffelhälften  gefüllt,  oben  glatt  geftri« 
dien,  $>ic  gefüllten  Kartoffeln  merben  mit 
etma»  Butter  golbgelb  gebraten,  bor  bem 
braten  ein  menig  Sal*  barüber  [treuen. 

Skfonbcrc  ^ctncrfuHfl:  2)ie[e  Kartof« 

fein  fdimeden  [ehr  fein;  [ie  merben  gerne 
31t  faltem  ftleifdi  (jercidit,  aud)  al§  ©arni« 
rung  mariner  ^leifchplattcn. 


yellow  in  the  hot  lard,  then  taken  out 
with  a  skimmer  and  placcd  on  paper  to 
drain.  Salt  and  serve  very  hot.  Thcy 
must  never  be  covered,  neither  while 
cooking  nor  afterwards. 


No.  10.  Stuffed  Potatoes. 

Quantity  for  6  People. 

12  large  potatoes,  V»  lb.  of  butter,  2 
yolks  of  eggs, 

l/2  tablespoonful  of  Parmesan  cheese, 

1  teaspoonful  of  fine  chopped  pars- 
ley. 

V\  teaspoonful  of  grated  onion, 

1  pinch  of  pepper,  salt  to  taste, 
Some  butter  for  frying. 

Preparation:  The  potatoes  are  well 
washed  and  cooked  in  their  jackets.  then 
carefully  cut  into  halves  and  hollowed 
out.  The  pieces  which  have  been  re- 
moved,  are  pressed  thru  a  potato  masher 
and  mixed  with  butter,  Parmesan  cheese, 
onion,  parsley  and  yolk  of  egg.  Season 
with  salt  and  pepper  and  put  back' into 
the  hollowed  out  potato  halves,  smooth 
off  on  top,  sprinkle  with  salt  and  fry  in 
butter  to  a  golden  yellow  color. 

Remarks:  They  are  very  fine  to  serve 
with  cold  meats  or  to  garnish  hot  meat 
platters. 


Wo.  11.  KartoffcIcroqucttcS. 

3uthaten  für  6  ^erfonett. 

1  3?fb.  Kartoffeln, 

%  fßfb.  föutter, 

3  Sigclb, 

1  fßrifc  Pfeffer, 

Sal*  nach  ©efdimad, 

%  f£fb.  geriebene  ©röbchen, 

Butter  ober  Schmal*  *um  93adcn. 
Zubereitung:  $>ic  Kartoffeln  merben 

gemafcheit,  gelocht,  gefchält  unb  gerieben, 
burdi  ein  Sieb  qebrüdt.  $>ie  Butter  mirb 
*u  Sdiaum  gerührt,  (Eigelb  ba*u,  bann  bie 
geriebenen  Kartoffeln  ba*u,  unb  mit  Sal* 
unb  Pfeffer  bie  Sflaffe  abfehmedett.  Kleine 
GroquetteS  baPon  formen,  in  Scmmclfru* 
men  panieren  unb  in  Butter  ober  ffett  *u 
fchöiter  ftarbc  baden,  .fccifc  [erbiren. 


No.  11.  Potato  Croquettes. 

Quantity  for  6  People. 

1  lb.  of  potatoes,  %  lb.  of  butter,  3 
yolks  of  eggs, 

1  pinch  of  pepper,  salt  to  taste, 

%  lb.  fine  grated  bread,  butter  or  lard 
for  frying. 

Preparation:  The  potatoes  are  washed, 
cooked,  peeled,  grated  and  pressed  thru 
a  potato  masher.  The  butter  is  creamed 
with  the  yolks  of  eggs  and  grated  po¬ 
tatoes  stirred  in  and  seasoned  with  salt 
and  pepper.  Small  croquettes  are  formed, 
rolled  in  bread  crurnbs  and  fried  in  but¬ 
ter  or  lard  to  a  nice  color.  Serve  hot. 
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Wo.  12.  StnrtoffelfcäKe. 

Zutfjatcn  für  6  Sßerfonen. 

1  ^fb.  Kartoffeln,  %  ißfb.  iöutter, 

4  ©igelb,  1  Cfelöffcl  s$armefanfäfe, 

1  ^Srifc  SftuSfatnufc, 

1  Hkife  Pfeffer,  Saig  nadj  ©efdfjmatf, 
xh  Taffe  3J?el)l, 

1  Taffe  geriebene  (Semmel, 

Sdjmalg  gum  SBadcn. 

Zubereitung:  Tie  Kartoffeln  loerben 

gefod)t,  bann  gefcljält,  gerieben  ober  burd) 
ein  Sieb  geprefet.  Söutter  gu  Sd)aum  ge* 
ridjrt,  Eigelb,  ißarmefanfäfe,  fWu§fatnuf3, 
Pfeffer  unb  bie  geriebenen  Kartoffeln  bagu 
rühren,  bann  Stfeljl  bagu;  mit  Saig  bie 
SWaffe  abfdjmcdcn.  Kleine  T3äHe  loalnuft* 
grofe  babon  tonnen,  in  feinen  Semmclfru* 
men  panieren  nub  in  fel)r  licifeem  Scfjmalg 
fdjtoimmenb  10 — 15  Minuten  langfam  gu 
golbgelber  ^arbc  baden.  2luf  ein  Sieb  gut 
abtropfen  laffen  ober  auf  Söfdbpapier  ent* 
fettet. 

iBcfoitbcrc  IBcmerfung:  Tic  •  Kartoffel? 
beiße  finb  fd)ön  al3  ©arnitur  bon  gleifdj* 
platten. 


No.  12.  Potato  Balls. 

Quantity  for  6  People. 

1  lb.  of  potatoes.  %  lb.  of  butter,  4 
yolks  of  eggs, 

1  tablespoonful  of  Parmesan  cheese, 
3  pinch  of  nutmeg, 

1  pinch  of  pepper,  salt  to  taste, 
y2  cup  of  flour,  1  cup  of  roll  crumbs, 
Lard  for  frying. 

Preparation:  The  potatoes  are  boiled, 
peeled,  grated  or  mashed.  Cream  the 
butter,  stir  in  the  yolks  of  eggs,  Parme¬ 
san  cheese,  nutmeg,  pepper  and  salt,  the 
mashed  potatoes  and  flour.  Balls,  walnut 
size,  are  formed  from  this  mass,  rolled  in 
roll  crumbs  and  fried  in  hot  lard  to 
a  nice  golden  yellow  color.  The  lard 
should  be  deep  enough  for  the  balls  to 
float.  Drain  in  a  colander  or  on  paper. 

Remarks:  These  potato  balls  are  nice 
to  garnish  meat  platters. 


Wo.  13.  KnrtoffcMtfcmnfc  ober  innere 
Kartoffeln. 

3utl)aten  für  6  ^erfonen. 

1  s$fb.  Kartoffeln, 

M  $'fb.  fButter  ober  gute»  föratenfett, 

1  Teelöffel  fein  gefdfnittcnc  Ztoiebel, 

3  efelöffcl  SWcfil, 

1  Sßtnt  gute  Wtnbbouißon, 

1  $rifc  Pfeffer, 

2  ©ftlöffel  C)fig,  ober  nad)  53clicben, 
Saig  nad)  ©cfdjmatf. 

Zubereitung:  Kartoffeln  loerben  gc!od)t, 
bann  gefd)ält  unb  in  Sd)cibcn  gefdjnitten. 
SBä^renb  bem  Kodjen  ber  Kartoffeln  loirb 
bie  Sauce  gubereitet.  93utter  ober  |yctt 
Iäfot  man  mit  ben  Qtoiebeln  Ijeßbraun  lucr* 
beu,  dlicpl  bagu  rühren,  ein  toenig  mitbiim* 
pfeu  laffen,  mit  ber  iöouißon  auffüßen. 
©ffig,  Pfeffer  unb  Saig  nad)  ©efdjmad; 
bie  Sauce  burd)fod)en  laffen,  bie  frifd)  ge* 
fochten  Kartoffelfcf)ciben  gur  Sauce  tljun, 
ein  paar  Minuten  nodi  burdjbämpfen  laf* 
fen  unb  ferbiren. 


No.  13.  Sour  Potatoes. 

Quantity  for  6  People. 

1  lb.  of  potatoes,  %  lb.  of  butter  or 
good  drippings, 

1  teaspoonful  of  chopped  onions, 

3  tablespoonfuls  of  flour,  1  pt.  good 
beef  bouillon, 

1  pinch  of  pepper,  2  tablespoonfuls 
of  vinegar  or  to  taste, 

Salt  to  taste. 

Preparation:  The  potatoes  are  cooked, 
peeled  and  sliced.  While  they  are  boil- 
ing  the  dressing  is  prepared.  Brown  the 
butter  or  lard'  with  the  onions,  stir  in 
the  flour,  stew  a  little  while,  add  the 
bouillon  and  season  to  taste  with 
vinegar,  salt  and  pepper  and  cook  a  few 
minutes.  Put  in  the  boiled  sliced  pota¬ 
toes,  cook  a  few  minutes  and  serve. 


Wo.  14.  Wnf)m=Knrloffcln. 

gutfjaten  für  6  Verfemen. 

1  ^fb.  Kartoffeln,  %  '-ßfb.  23utter, 

2  Sfclöffel  STCcSl, 

%  %\n t  SWildj,  ober 

Y»  ^Sint  SJiildi  unb  Va  ^int  fiiften  Walnn, 
1  ^rifc  Pfeffer, 

1  $rife  Saig. 

Zubereitung:  Tie  Kartoffeln  joerben 

in  ber  Schale  gefodit,  gefdiiilt,  in  Sdjctben 
ober  Würfel  gefdjnitten.  Ober  man  biidt 


No.  14.  Creamed  Potatoes. 

Quantity  for  6  People. 

1  lb.  of  potatoes,  lb.  of  butter,  2 
tablespoonfuls  of  flour, 

Ya  Pt-  of  milk  or  l/2  pt.  of  milk  and  V\ 
pt.  of  sweet  cream, 

1  pinch  of  pepper,  salt. 

Preparation:  The  potatoes  are  cooked 
with  the  jackets,  then  peeled  and  sliced 
or  cut  into  small  dice.  Or  bake  the  po- 


Potatoes. 


Xic  Kartoffel. 


bic  Kartoffeln  mit  ber  ©cbale  im  Vadcfcii, 
nach  ©arjein  mirb  bie  ©cbale  abgemadjt 
unb  bie  Kartoffeln  in  ©tucfc  gefajnitten. 
2>te  Öuttcr  läfet  man  berfdnnelaen,  BÄcbl 
baau,  1  SÄinutc  bämpfcn  laffen,  mit  äliilcb 
unb  9tat)m  auffiillen.  $ie  Sauce  burddo* 
eben  laffen,  eine  ^rifc  ©aU  unb  Pfeffer 
baau,  bie  beifeen  ÄVartoffelftiicfe  in  bie 
©aucc  tbuu  unb  nod)  eine  SBeile  bämpfen 
laffen.  $ie  ©auce  barf  nicht  au  bief  noch 
311  bünn  fein. 

itfefonbere  ©emerfung:  Hu  ©uppenfleifd), 
ftammclfotclcttS  ober  ©ratmurft  tuerben 
Wabm*Äattoffeln  gerne  feruirt. 


tatoes  in  the  oven,  peel  them  and  cut 
into  dicc.  Melt  the  butter,  stir  in  the 
llour,  cook  1  minute,  add  the  milk  and 
cream,  cook  a  little  while,  seas^n  with 
salt  and  pepper,  put  in  the  potatoes,  cook 
and  serve.  The  dressing  must  neither 
be  too  tliin  nor  too  thick. 

Remarks:  Creamed  potatoes  are  nice 
with  soup  meat,  mutton  chops  and 
sausage. 


Wo.  15.  Kartoffelauflauf. 

Zuthaten  für  6  Verfemen. 

1  Yi  ^$fb.  Kartoffeln, 

©ut  %  v4ifb.  ©uttcr, 

4 — 6  ©icr, 

Yi  ©felöffcl  Sßarmcfanfäfc, 

1  ©rife  Pfeffer  unb  ©ala, 

%  taffe 

©ttva»  ©uttcr,  aur  §orm. 

Zubereitung:  55ic  Kartoffeln  lucrbcn 

gelocht,  gefebält  unb  gerieben.  SMe  ©utter 
au  ©ebaum  gerührt,  Eigelb  baau,  ^arme* 
fanfäfc,  1  $rije  ©fcfrer  unb  geriebene 
Kartoffeln,  2>lcf)l  baau,  ©ala  nad^  ®e* 
febmaef,  aulcfct  ben  ©dmee  ber  Gimctfe  uns 
ter  bie  iftaffc  leicbt  riibren.  $)ic  §orm  mit 
Butter  au§ftrcicben,  bic  SJlaffc  hinein  ttjun, 
%  ©tunben  in  nicht  311  beifeem  Ofen  baden. 


No.  15.  Baked  Potato  Pudding. 

Quantity  for  6  People. 

1  Yi  lbs.  of  potatoes,  fully  %  lb.  of  but¬ 
ter, 

4 — 6  eggs,  ]/2  tablespoonful  of  Parmesan 
cheese, 

1  pinch  salt,  pepper,  y2  cupfill  of 
flour, 

Butter  for  the  tin. 

Preparation:  The  potatoes  are  boiled, 
peeled  and  mashed.  The  butter  is 
creamed  with  yolks  of  eggs,  cheese,  pep¬ 
per  and  salt.  Stir  -in  the  mashed  pota¬ 
toes,  the  flour  and  lastly  the  beaten 
white  of  egg.  Butter  the  tin,  put  the 
mass  in  and  bake  in  medium  hot  oven 
for  45  minutes. 


Wo.  1().  Knrtoffclbnbbiitg. 

Zuthaten  für  0  ©erfonen. 

Zuthaten  unb  Zubereitung  finb  genau 
bie) eiben  mie  in  Sio.  15,  „Kartoffclauf* 
lauf".  $)ic  aubereitetc  Kartof felmaffe  toirb 
in  einer  mit  Butter  auSgcftridjcncn  unb 
mit  Semmclfrumen  auSaeftTeuten  ©ubbing* 
form  1  ©tunbe  im  SBaffcrbabe  gcfodjt,  ge* 
ftürat  311  £ifd>c  gebracht. 

©efoitbcrc  ©entcrfuitg:  Kapernfauce  reicht 
man  gerne  311  Kartoffelpubbing. 


Wo.  17.  Kartoffclpfanttfiufjeiu 

Zuthaten  für  6  ©crfoneti. 

3  ©fb.  rohe  Kartoffeln, 

3 — 4  (£icr, 

IV4  5Caffe  3ftebl, 

1  ^Srife  Pfeffer,  1ü  l^felöffcl  ©ala, 

1  grofeen  faucren  9lpfel,  gefebält  unb  ge* 
neben, 

Yi  Teelöffel  geriebene  ^luicbcl, 

©eniigenb  ©cbmala  aum  ©aefen. 


No.  16.  Steamed  Potato  Pudding. 

Quantity  for  6  People. 

Preparation  and  ingredients  are  the 
same  as  given  under  No.  15.  The  pre-. 
pared  mass  is  put  into  a  buttered  dish 
or  tin  sprinkled  with  bread  crumbs  and 
cooked  in  a  double  boiler  for  1  hour. 
Then  turn  it  out  on  a  platter  and  serve. 

Remarks:  Caper  sauce  is  good  with 
potato  pudding. 


No.  17.  Potato  Pancakes. 

Quantity  for  6  People. 

3  lbs.  of  raw  potatoes,  3 — 4  eggs, 
1*4  cupfuls  of  flour, 

1  pinch  of  pepper,  y2  tablespoonful 
of  salt, 

1  large  sour  apple,  peeled  and  grated, 
14  teaspoonful  of  grated  onion, 

Enough  lard  for  baking. 
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Suöcreitung:  2)ic  Kartoffeln  toerben 

rol)  gefcßcilt,  gut  gctoafdjcu,  im  SBaffer  lie= 
gen  laffen,  bann  rafd)  gerieben.  Sa»  SBaf* 
fer,  treldjeS  fiel)  auf  bcn  geriebenen  Kar* 
toffeln  fammclt,  abfcfjütten,  ben  S3ret  her* 
arbeitet  man  mit  4  Eigelb,  2ftel)l,  Pfeffer, 
©al3,  geriebenen  Slepfcln  unb  ^miebeln,  3U* 
lept  ben  ©djnec  bcr  (Eiluetß  barunter  Ke* 
ben.  ©djtoetnefdjmalg  läßt  man  feljr  rjciß 
toerben,  bäcft  3 — 4  bünne  ^3fann!ucf)cn  auf 
einmal  in  bcr  Pfanne.  2)ic  Kartoffelpfann* 
!ud)en  müffen  braun  unb  !nu§prig  gebaden 
toerben.  Kartoffelpfannfudien  biirfcn  beim 
©arfein  nicht  gugebedt  toerben. 

ißefoitberc  iöemerfurtg:  Slpfelmiiä  reicht 
man  gerne  bagu. 


Wu.  18.  3*ouifloit*Kartoffcln. 

3utbaten  für  6  ^crfoncn. 

2  Yu  $fb.  rohe  Kartoffeln, 

1  Vj  Ct.  9tinbfIeif(bboutHon, 

1  mittelgroße  3ftiebel, 

1  ^rife  Pfeffer, 

©al3  nad)  ©efdjmacf, 

1  ©tücf  33uttcr,  toie  */>  (Ei  groß, 

3  (Eßlöffel  fein  gcljacfte  ^etcrfilic. 

Zubereitung:  £>ic  Kartoffeln  toerben  ge? 
fd^ält,  je  nad)  ©röße  in  4  ober  6  55^^cile 
gefd)nittcn,  in  SB  aff  er  fyalb  gar  gelocht, 
bann  abgegoffen,  bie  Bouillon  fodfcnb  ba* 
rüber  gießen.  Q'vokbt I,  Pfeffer  unb  ©al3 
ba3u,  bie  Kartoffeln  Iangfam  unb.  aufge* 
bedt  locid)  gefod)t.  £)ie  33ouiKon  muß  bei* 
nabe  in  bie  Startoffeln  ge3ogen  fein,  Eöut= 
ter  ba3u  tbun,  nod)  ein  toenig  bämpfen, 
bann  bie  fein  gebadte  ^Scterfilic  ba3u. 

ütfefoitberc  iöemerfung:  33ei  neuen  Kar* 
toffeln  braucht  man  blo§  1  Cuart  S3ouil* 
Ion,  toeil  fie  nicht  fo  mehlig  finb. 


Wo.  10.  3nrbc((cn=  ober  .\?criitgö= 
Kartoffeln. 

3utl)aten  für  6  ^erfonen. 

3  g?fb.  Kartoffeln  (gefodttc), 

Knapp  Va  ^?fb.  ©arbeiten  (ober  2 
geringe). 

Zur  ©mtcc: 

%  $fb.  rohen  ©djinfen, 

%  Sßfb.  S3utter, 

2  gtoiebeln,  in  ©dieiben, 

%  H?fb.  27?ebr, 

%  Ct.  füßen  Wafjnt  ober  dlfiltfi, 

%  Ct.  Winbbouillon, 

1  ^rifc  Pfeffer,  ©al3.  febr  toenig, 

1  (Eßlöffel  ^armefanfäfe,  311m  S3e* 
ftreuen. 


Preparation:  The  raw  potatoes  are 
peeled,  washed  and  put  into  water.  Take 
out  of  the  water  and  grate  quickly. 
Drain  off  the  water  that  collects  on  the 
grated  potatoes,  mix  them  with  the 
yolks  of  eggs,  flour,  pepper,  salt,  apple, 
onion  and  lastly  with  the  beaten  whites 
of  eggs.  Heat  the  lard  and  bake  3  to  4 
small  pancakes  in  the  pan  at  once.  They 
must  be  brown  and  crisp.  The  pan 
should  not  be  covered  while  baking. 

Remarks:  Apple  sauce  is  good  with 
them. 


No.  18.  Bouillon  Potatoes. 

Quantity  for  6  People. 

2 y2  lbs.  of  raw  potatoes,  V/2  qts.  of 
beef  bouillon, 

1  middle  sized  onion,  1  pinch  of  pep- 
per, 

Salt  to  taste,  1  piece  of  butter  half 
the  size  of  an  egg, 

3  tablespoonfuls  of  fine  chopped  pars- 
ley. 

Preparation:  The  potatoes  are  peeled 
and  cut  up  into  quarters  or  sixths,  ac- 
cording  to  their  size,  then  partly  boiled 
in  water.  Drain  off  the  water  and  pour 
on  the  boiling  bouillon,  season  with  salt, 
pepper  and  onion,  do  not  cover  them 
and  cook  slowly  until  the  bouillon  has 
been  absorbed  by  the  potatoes.  Add  the 
butter,  cook  a  little  longer,  then  add  the 
parsley. 

Remarks:  With  new  potatoes  you 
need  only  1  qt.  of  bouillon,  because  they 
are  not  so  mealy. 


No.  19.  Sardelle  or  Herring 
Potatoes. 

Quantity  for  G  People. 

3  lbs.  of  boiled  potatoes,  scant  Yi  lb. 

of  sardelles  or 
2  herrings. 

For  the  Gravy. 

}/&  lb.  of  raw  ham,  %  lb.  of  butter, 

2  sliced  onions,  %  lb.  of  flour, 

44  qt.  of  sweet  cream  or  milk, 

44  qt.  of  beef  bouillon, 

1  pinch  of  pepper,  very  little  salt, 

1  tablespoonful  Parmesan  cheese. 
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Zubereitung:  2>ie  jclocfjten  Kartoffeln 
hxrbcn  gefdjält,  in  Reiben  gefd^nitten. 
©arbcHen  ober  gering  ettoaö  aerooffert 
unb  in  ©tüddben  gefdjnitten.  ©djinfen, 
toeldjcr  VlbfaU  |cin  fann,  tuirb  in  ©tücfdjen 
gefefiuitten  unb  in  %  ^fb.  ©utter  mit  ben 
ytuiebclfcljeibcn  lcid)t  gebämpft.  iöuttcr  barf 
nidjt  braun  merben,  SWe^l  ba^u  rühren, 
eine  ÜÖeilc  bämpfen  laffen,  mit  ber  ©ouil* 
Ion  unb  iHabm  langfatn  auffüHcn,  ein  me* 
nip  Pfeffer  ba^u  unb  ©al£,  roeun  nötbig. 
$>tc  Sauce  V»  ©tunbe  langfam  fodjen  laj* 
fen,  burd)  ein  ©ich  ftreidien.  Sine  fjorm 
mit  ©utter  aueftreidien.  $)ie  Kartoffelidjci* 
ben  mit  ben  ©arbeucn  ober  ^eringftücfen 
abmed)felnb  in  bie  gorm  tljun.  2)ie  ©auce 
bariiber  gießen,  mit  ^armefanfäfc  beftrcucn 
unb  eth>a§  ©utter  beträufeln.  $>ie  gorm 
20  Minuten  im  Ofen  baden.  9CRan  mufe 
Wcfit  geben,  baß  bie  ©auce  in  ber  gorm  ntdjt 
foebt,  fonft  tuirb  fie  bünn;  am  beften  ift, 
man  ftcllt  bie  gform  m  cttra§  S&affcr  in 
ben  Ofen.  ®ie  gorni  mujj  golbgelb  geba* 
den  fein. 

©efoitbcre  ©enterfung:  ÜDiau  fann  bie 
^orm  auch  ohne  ©arbeHen  ober  geringe 
aubereiten. 


Wo.  20.  Kartoffeln  mit  GrnrfcrS. 

3utljatcn  für  6  i^erfonen. 

2  i$fb.  Kartoffeln,  rol), 

Va  ©alacradcr, 

1  Ot.  filmen  Sftafjm  ober  ÜPiildj, 

1  ^rifc  ©feffer, 

1  $rifc  ©ala,  Va  ißfb.  ©utter. 
Zubereitung:  &ic  rollen  5tartoffcln  mer* 
ben  gefdjäli,  in  feine  ©djeiben  gefdjnitten, 
bie  (Trader  merben  fein  gemahlen,  (fine 

form  mit  ©utter  auSftrcidicu,  eine  ©djidjt 
artoffeln  unb  eine  ©djidjt  (Trader,  unb 
ba§  abloecbfelnb.  ©utterftüdefien,  loenig 
Pfeffer  unb  ©ala  baaloifcben,  iflaljm  ober 
SJZilcb  barüber  giefeeit.  ©uttcritüdcn  oben* 
auf  bie  ftornt,  1  Vt  ©tuitbe  baden. 

©efonbere  ©emerfung:  Zu  faltcm  2luf* 
febnitt  reicht  man  gerne  biefe  gorm. 


Wo.  21.  Wulic  ©djntorfnrtoffcln. 

3utbatcn  für  6  ©erfonen. 

2  Mi  ©fb.  robe  Kartoffeln, 

%  $fb.  ©utter  ober  gute»  gett, 

1  fleine  Ztriebcl,  fein  gefdjnitten, 

Va  ißint  Söaffcr,  ©ala  nach  Wefdimad. 
Zubereitung:  Sic  roben  Kartoffeln  tocr* 
ben  gefdiält  unb  in  feine  ©djeiben  gcfdjnit* 
ten,  gut  gemafdjen.  Sic  Kartoffeln  in  eine 
©fanne  getban,  ©utter  ober  $ctt  baau,  fein 
gefebnittene  ^tüiebcl,  ©ala  baau.  Sie 
©fanne  augebedt  unb  langfam  fdjmoren, 
nach  unb  nach  ba§  ©taffer  äugieften;  in  Mi 
©tunbe  finb  bie  Kartoffeln  gar  unb  gelb 
gebraten. 


Preparation:  The  boiled  potatoes  are 
peeled  and  sliced,  sardelles  or  herring  are 
soaked  in  water  and  cut  in  small  pieces. 
The  harn,  which  may  be  of  leavings  is 
also  cut  and  fried  in  %  lb.  of  butter  and 
the  sliced  onion.  The  butter  must  not 
get  brown,  stir  in  the  flour  and  after 
cooking  a  little,  add  the  bouillon  and 
cream,  season  with  salt  and  pepper  if 
necessary.  Cook  this  dressing  slowly  for 
l/2  hour  if  necessary,  then  rub  thru  a 
sieve.  Fill  a  buttered  tin  with  layers  of 
sliced  potatoes  and  herring  or  sardelles 
alternately,  pour  the  dressing  over,  strew 
with  cheese  and  drip  on  a  little  butter, 
then  bake  in'  oven  20  minutes,  being 
careful  that  the  dressing  does  not  boil, 
as  that  will  make  it  thin.  It  is  best  to 
put  the  tin  into  a  dish  with  water  before 
baking.  Bake  until  a  golden  yellow. 

Remarks:  This  may  also  be  prepared 
without  sardelles  or  herring. 


No.  20.  Potatoes  with  Crackers. 

Quantity  for  6  People. 

2  lbs.  of  raw  potatoes,  %  lb.  of  salt 
crackers, 

1  qt.  of  sweet  cream  or  milk,  1  pinch 
of  pepper,  salt, 

Va  lb.  of  butter. 

Preparation:  The  raw  potatoes  are 
peeled,  sliced  thin,  the  crackers  rolled. 
Butter  a  tin,  fill  with  layers  of  potatoes 
and  crackers  alternately,  with  a  small 
piece  of  butter,  salt  and  pepper  between 
each,  repeating  until  all  has  been  used. 
Then  pour  the  cream  or  milk  over,  put 
a  few  pieces  of  butter  on  top  and  bake 
1  y2  hours. 

Remarks:  This  dish  is  good  with  cold 
meats. 


No.  21.  Fried  Raw  Potatoes. 

Quantity  for  6  People. 

2 y2  lbs.  raw’  potatoes,  %  lb.  of  butter 
or  good  drippings, 

1  small,  chopped  onion,  ^  Pt.  of 
water,  salt  to  taste. 

Preparation:  The  raw  potatoes  are 
peeled,  sliced  very  thin  and  washed  well. 
Butter  or  drippings  are  put  into  a  pan, 
add  the  sliced  potatoes,  onion,  salt  and 
pepper.  Cover  and  fry  slowly,  gradually 
adding  the  water.  In  l/2  hour  the  pota¬ 
toes  are  done  and  of  a  golden  vellow 
color. 
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Wo.  22.  3 iif?c  Kartoffeln. 

3utfyatcn  für  6  ^erfonen. 

3  ^fb.  füße  Kartoffeln. 

Zubereitung:  2)ic  fußen  Kartoffeln  Ser¬ 
ben  getoafdfjen  unb  tn  ber  8djale  % — 1 
Stunbe  im  33adofen  gar  gebaefen.  grifdje 
Butter  reicht  man  bagu. 


Wo.  23.  Sl  artoffclf  lüfte  uon  gcfodjtcn 

.Slnrtoffcln. 

3utljaten  für  6  ^erfonen. 

3*4  $pfb.  gefodjte  Kartoffeln, 

1  ¥2  Staff e  geriebene  Semmeln, 

%•  Semmel,  in  Würfel  gefdinitten, 

Vs  5ßfb.  23utter, 

3 — 4  Siet, 

Y2  Teelöffel  3toiebel,  1  fßrife  Pfeffer, 

1  guten  Eßlöffel  Saig, 

¥2  Stoffe  fUleljl,  Salgtoaßer. 

Zubereitung:  Sie  Kartoffeln  merben 

gefodjt,  gefdjält  unb  gerieben,  menn  fie  falt 
finb  ober  Ijeift  bureb  bic  Kartoffelpreffe 
gebrüeft.  S)ic  Kartoffelmaf)e  mirb,  menn 
fie  falt  ift,  mit  ben  feinen  Semmelfrumcn, 
Giern,  geriebenen  3büekßlu,  1  ^Srife  5ßfef? 
fer,  Saig  unb  ba§  Ys  $fb.  Butter,  meldjcä 
gcfctjmolgen  mirb,  alle§  gut  berarbeitet,  ba3 
$Wel)I  gulept  mit  burdjgearbcitet.  Sie  ©ein? 
mcl  mirb  in  flcine  Würfel  gefdinitten,  in 
1  Stiicfd)en  Butter  golbgclb  unb  JnuSprig 
gebraten,  ^on  bem  ^eig  merben  Klüfte  ge? 
formt,  ctma§  geröftete  Scmmelftüdc  in  bie 
ÜJdttc  getfjan,  bann  bic  ÜJlaffe  recf)t  runb 
formen,  inbem  man  feine  £>änbc  mit  SHepl 
beftreut,  rollt  bie  Klüfte  in  2PZet)l  unb  fod)t 
fie  15 — 20  Minuten  im  offenen  £opf  in 
Salgmaffer.  S)a§  SBaffer  ntuft  gut  fodjcn, 
eie  bie  Klüfte  Ijineingetljan  merben. 

vZcfonbcrc  SScmerfung:  Sie  Klüfte  müf? 
fen  l)cift  ferbirt  merben,  fie  ntiiffen  gleid) 
nad)  ©arfein  an£  bem  SBaffer  genommen 
merben.  (Einen  Kloft  probirt  man  erft; 
füllte  er  nid)t  gufammenffalten,  nod)  etma» 
älicil  gur  Straffe  tljun. 


Wo.  24.  Knrtoffcfflüfic  auf  mtbere  Wrt 
gnbcrcitct. 

3utpaten  für  0  Sßcrfonen. 

3M>  ^fb.  Kartoffeln,  gcfodjt, 

1  gmölftel  Jßfunb  Butter, 

4 — 5  Gier, 

1  ^Srife  SKuSfatnuft, 

1  Gftlüffel  Saig,  2  Waffen  2)leil, 

1  Semmel,  in  SüBürfel  gefdjnitten, 
Salgmaffer,  gum  Kocffen. 

Zubereitung:  2)ie  Kartoffeln  merben 

gefod)t,  gefdiält  unb  gerieben.  Sft  bie  Kar? 
toffelmaffc  falt,  rüfjrt  man  35utter,  Gier, 
2J?u3fatnuft,  Saig  unb  dJlcl)l  bagu.  G)ie 


No.  22.  Sweet  Potatoes. 

Quantity  for  6  People. 

3  lbs.  of  sweet  potatoes. 

Preparation:  The  potatoes  are  well 
washed  and  baked  in  their  skins  in  the 
oven  for  44  to  1  hour.  Fresh  butter  is 
served  with  them. 


No.  23.  Potato  Dumplings  from 
Boiled  Potatoes. 

Quantity  for  6  People. 

3l/2  lbs.  of  boiled  potatoes,  ll/2  cups  of 
roll  crumbs, 

r/2  roll  cut  into  cubes,  y  lb.  of  butter, 
3 — 4  eggs,  l/2  teaspoonful .  of  onion, 

1  pindi  of  pepper, 

1  heaped  tablespoonful  of  salt,  y2  cup 
of  flour, 

Salt  water. 

Preparation:  The  potatoes  are  boiled, 
peeled  and  grated  when  they  are  cold, 
or  mashed  when  hot.  When  cold  this 
mass  is  well  mixed  with  roll  crumbs, 
eggs,  onion,  pepper,  salt,  the  y  lb.  of 
melted  butter  and  the  flour.  The  roll 
cubes  are  fried  in  butter  crisp  and  yel¬ 
low.  These  pieces  are  put  in  the  middle 
of  dumplings  formed  of  the  potato  mass, 
rolled  in  flour  and  cooked  in  salt  water 
15  to  20  minutes  in  an  open  kettle.  The 
water  must  be  boiling,  when  the  dump¬ 
lings  are  put  in. 

Remarks:  Try  a  dumpling,  if  it  does 
not  stay  intact,  add  more  flour.  The 
dumplings  must  be  taken  out  of  the 
water  as  soon  as  done.  Serve  hot. 


No.  24.  Another  kind  of  Potato 
Dumplings. 

Quantity  for  6  People. 

3l/2  lbs.  of  boiled  potatoes,  V12  lb.  of 
butter, 

4 — 5  eggs,  1  pinch  of  nutmeg, 

1  tablespoonful  of  salt,  2  cups  of 
flour, 

1  roll  cut  into  cubes,  salt  water  for 
cooking. 

Preparation:  The  potatoes  are  boiled, 
peeled  and  grated.  When  they  are  cold 
butter,  eggs,  nutmeg,  salt  and  flour  are 
stirred  in.  The  roll  cubes  are  fried  in 
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Semmel,  in  Heine  SBürfcl  gcf<§nitten,  in 
Butter  golbgelb  unb  fnusprtg  röften.  2>ic 
SWaifc  311  mittelgroßen  Klößen  formen,  bic 
gerosteten  3einmclftücEd)cn  in  bic  SWittc  ge* 
tbau,  bic  $änbe  mit  AKebl  bef treuen  unb 
bic  Klöfec  rcd|t  runb  unb  feit  formen,  bann 
in  SJiebl  roden.  3)ian  foefit  fie  im  offenen 
Topf  15 — 20  Minuten  in  Sal^mafjer;  ba3 
Gaffer  mufe  gut  fod)en,  ebe  bie  Klöfec  bi”' 
eingetban  merben. 

ifeefonberc  ißcmcrfung:  9Wan  probirt  im* 
mer  erft  einen  Klofe;  füllte  er  niefit  halten, 
tbut  man  nod)  «tmaS  ÜWcbl  3ur  iWaffc. 

Sauerbraten  rcidit  man  gerne  bei  Klö* 
feen. 


Wo.  25.  Wöbe  Mnrtoffclflöfic. 

3utbaten  für  6  ^erfonen. 

5  ^fb.  grofec  Kartoffeln. 
lVi  s^mt  ä)iild), 

%  93fb.  feinen  (örtcS, 

3  Gier, 

1  Cfelöffel  Sala. 

1  Semmel,  in  zBitrfel  gefdbnitten, 
Sal^toaffer,  ^um  Kochen. 

Zubereitung:  $sic  roben  Kartoffeln  mer* 
ben  gefdiält,  gerieben  unb  burd)  ein  £ud) 
febr  troden  geprefet.  SDic  Iäfet  man 

um  Kodicn  fommen,  ben  OJrieS  Iangfam 
ineinfdjütten  unb  unter  Wübren  ben  (ßrieS* 
rei  2 — 3  Minuten  fod)en  laßen.  2)ic  ge* 
prefetc  Kartoffclmaffc  mirb  mit  bem  !od|cn* 
ben  (>irieobrei,_  ifigelb  unb  Sal^  gut  oer 
arbeitet,  ben  Sdbnce  ber  (Eimcife  barunter 
Rieben.  T)ic  Semrnelmürfel  merben  in  93ut* 
ter  bedgelb  geröftet.  2)ie  ftänbe  mit  fal* 
tem  ©affer  abgefpült;  Klöfee  bon  ber  Sfflaffe 
geformt,  in  bie  3Kittc  bie  geröfteten  Sem* 
rnelmürfel  getban.  ^n  ber  Zeit,  ba  man 
bic  Kartoffelflöfee  subereitet,  muß  ba§ 
Salsmaffer  foeben.  T)ic  Klöfee  bineinge* 
tban,  15 — 20  Minuten  im  offenen  £opfc 
foeben  laffen.  $5ie  roben  Kartoffelflöfee 
müfeen  fcbned  subercitet  merben,  fonft  mirb 
bie  9ftaffe  febtnars. 

S?efonbere  SBcmerfung:  3J?an  fann  jcbe3 
ftlcifcb  ba^u  ferbiren. 


Wo.  26.  Wc|tcUcrmcnb»ng  Don  Knrtof* 
fclflöftcn. 

Xie  übrigen  gefoebten  Klöße  febneibet 
man  in  Scheiben  unb  bratet  fie  golbgelb  in 
ctmaS  93utter. 


butter  until  crisp,  then  middle  sized 
dutnplings  arc  formed  froin  this  mass 
with  the  roll  cubes  in  the  center.  Dip 
your  hands  into  tlour  and  make  the 
dumplings  round  and  firm,  then  roll 
them  in  flour  and  boil  them  in  an  open 
kettle  15  to  20  minutes.  The  salt  water 
must  boil  briskly  beforc  the  dumplings 
are  put  in. 

Remarks:  Try  a  dumpling  first  and  if 
it  does  not  stay  intact  add  more  fiour. 
Sour  roast  goes  nicely  with  potato 
dumplings. 


No.  25.  Raw  Potato  Dumplings. 

Quantity  for  6  People. 

5  Ibs.  of  large  potatoes,  1*4  pts.  of 
milk, 

%  lb.  of  fine  farina.  3  eggs, 

1  tablespoonful  of  salt,  1  roll  cut  into 
cubes, 

Salt  water  for  cooking. 

Preparation:  The  raw  potatoes  are 
peeled,  grated  and  pressed  dry  in  a  cloth. 
Bring  the  milk  to  boil,  pour  in  the  farina 
slowly  and  while  stirring  constantly  boil 
it  3  to  4  minutes.  Mix  the  mashed  pota¬ 
to  mass  well  with  the  boiling  farina, 
yolks  of  eggs,  salt  and  beaten  whites  of 
eggs.  Fry  the  roll  cubes  in  butter  very 
crisp.  Rinse  your  hands  in  cold  water, 
make  dumplings  frotu  the  mass  with 
the  roll  cubes  in  the  center.  While  the 
dumplings  are  made  the  salt  water  is 
boiling  and  the  dumplings  are, put  in  for 
15  to  20  minutes.  Do  n-ot  cover  the  pot. 
The  raw  potato  dumplings  must  be  pre- 
pared  quickly  or  they  will  turn  black. 

Remarks:  They  may  be  served  with 
any  kind  of  meat. 


No.  26.  Utilizing  Leavings  of 
Potato  Dumplings. 

The  dumplings  left  over  are  sliced  and 
fried  in  butter  to  a  golden  yellow  color. 
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1 2.  VH bt heil ii : 

Das  (Bemüfe. 


'Me  Mflnben  uoit  uerfrfjicbencr  3ubcrct= 
tung  ber  ©cmüfe. 

(Bemüfe  ift  befannt  als  ba»  befte  unb  ge? 
fünbefte  yialjrunggmittel. 

^iele  s4$tlge,  aüe  $o!)Iforten  unb  hülfen? 
U'üdjte  finb  Don  großem  SBertfye  al§  üßalj? 
rung§mittcl  für  blutarme. 

2)ie  Stoljlgcjniife  unb  ^mlfenfrüdjte  müf? 
fen  gut  gemafefjen  unb  gebrüht  merben. 


Xie  Mf&cmaljruna  ber  ©emfife  für  beu 
üöintcr. 

S)en  231umen!oI)I  fdjueibet  man  über  bei 
Gurgel  ab,  läfet  ein  Stiicf  Stiel  baran,  bie 
äuf3eren  Blätter  entfernt  man  Dom  93lu? 
menfoljl,  binbet  einen  93inbfabcn  an  ben 
Stiel  unb  fjängt  ben  iölumenfoljl  im  Heller 
an  bie  ©ccfc,  mobin  man  lange  9?ägel 
fdjlägt;  fo  bemabet  man  ben  ^eifefol)I, 
^otbfobl  unb  SBirfing  ebenfalls  auf. 

Kohlrabi,  loeißc  9U'tbeu,  gelbe  SKüben, 
5}3eterfilienmurgel,  Sdjalottcn,  SeHerieUwr? 
gel  merben  im  £>erbft  im  Getier  in  trocfc= 
nem  Sanb  anfbcmaljrt  für  ben  Sßinter. 

griffe  JfSeterfilic  bemaljrt  man  in  ©Iä? 
fern  auf,  inbem  man  bie  '^etcrfilie  fauber 
lefen  tl)ut,  in  ein  ©la§  eine  Sd)idit  frifdje 
^ßeterfilie  unb  eine  Sdjidit  Saig  tl)ut,  mie? 
bcrljolt  c§>  fo  oft  bi§  bie  ^ctcrfilie  alle  ift; 
obenauf  Saig,  baS  @IaS  feft  berfdjliefeen, 
beim  ©ebraudj  immer  baS  ©Ia§  luteber  gut 
Dcrfcftfieften.  Sie  ^etcr)ilic  hält  fid)  ben 
gangen  SÖinter.  93eim  ©cbraudi  mirb  bie 
H^eterfilie  gut  gemafdjen. 


'JJo.  1.  Stnitgcufbnrgd  mit  brauner 
Butter. 

^utljaten  für  0  s4$erfonen. 

3  Sßfb.  Stangenfpargel, 

3  0t.  Gaffer, 
lVo  'SÜIöffel  Saig, 
lA  ^>rb.  frifdje  Butter. 

Subcreituitg:  2>ic  Spargel  merben  ge? 
mafdjen,  mit  einem  fdjarfen  ^üdjenmeffer 
gefdjält.  Sie  merben  Dom  $opf  felfr  bünn, 
nad)  unten  ctmaS  ftärfer  abgefepält;  füllten 
bie  Spieen  ber  Spargel  Ijolgig  fein,  fo 
fdjneibct  man  fie  ab.  Tue  gefdjälten  Spar? 
gcl  binbet  man  in  Heine  ÜJünbel  unb  tfjut 
fie  in  fodjcnbem  Salgmaffcr  meid)  fodjen, 
meldieS  Vj  Stunbe  3cit  bcanfprudjt.  5tT)ut 
bie  meid)  gefoditen  Spargel  redjt  fauber 
unb  erhöht  auf  eine  glatte.  T)ie  Butter, 
meldje  man  ein  menig  hellbraun  mcrbei. 
Iciftt,  beift  bariiber  unb  gleich  fcrDiicn.  Sie 
Stopfe  bet;  Spargel  müffen  aufeinauber  lie? 
ßen. 


Twelfth  Chapter: 

VEGETABLES. 


The  various  preparations  of  vegetables. 

Vegetables  are  known  to  be  the  best 
and  most  wholesome  food. 

Mushrooms,  all  kinds  of  cabbage,  leg- 
umes  are  good  for  anemics.  The  leg- 
umes  and  cabbages  must  be  well  washed 
and  scalded.  * 


The  Preservation  of  Vegetables  Düring 
the  Winter. 

Cauliflower  is  cut  off  above  the  roots, 
the  outer  leaves  removed,  a  string  tied 
to  the  stem  and  hung  up  on  the  ceiling 
of  the  cellar.  White  and  red  cabbage 
and  savoy  cabbage  are  preserved  in  the 
same  manner. 

Kohlrabi,  carrots,  turnips,  parsley 
roots,  celery  roots  and  shallots  are  kept 
in  dry  sand  over  winter. 

Fresh  parsley  is  kept  in  glass  jars  by 
putting  in  alternate  layers  of  salt  and 
parsley.  Close  the  glass  well  each  time 
after  taking  some  out.  Rinse  the  parsley 
before  using. 


No.  1.  Asparagus  with  Brown 
Butter. 

Quantity  for  6  People. 

3  lbs.  of  asparagus,  3  qts.  of  water, 
\/2  tablespoonfuls  of  salt,  *4  lb.  of  fresh 
butter. 

Preparation:  The  asparagus  are 

washed  and  peeled  thin  at  the  top  and 
thicker  toward  the  end.  If  the  ends  are 
woody  cut  them  off.  Tlien  tie  the  as¬ 
paragus  into  small  bundles  and  put  them 
into  salt  water  to  'boil  until  tender,  about 
l/2  hour.  Place  them  on  a  platter  with 
the  heads  all  lying  one  way,  lightly 
brown  the  butter  and  pour  it  over.  Serve 
hot. 


Tn$  lüemflfe. 


Vcgctablcs. 


vJcü.  2.  Stniißcnfijarflcl  mit  gerührter 
3fllinciiüuttcr. 

3utbaten  für  6  ^erfonen. 

3  4>fb.  Stangenfpargel, 

3  Ct.  Gaffer, 

1%  Gftlöffel  Sala, 

Va.  S$fb.  frifdic  iöutter. 

Zubereitung:  3u&ercitung  unb  Modjcn 
ber  Spargel  finb  genau  biefclbcn  luie  in 
'Jio.  1.  (Siebe  9to.  1,  Stangenfpargel  mit 
brauner  Söutter.)  Tie  metcl)ge!od)ten  Spar** 
gcl  legt  man  auf  eine  flotte,  mcldje  mit 
einer  Serbiette  fdjön  belegt  ift.  Tie  frifdic, 
tooblfd^mrdenbe  mittet  rührt  man  nt 
2d)aum,  tbut  fie  in  eine  Heine  Ci)Iaöfd)üfs* 
fei  unb  ferbirt  jtc  mit  bem  Spargel. 


'JJü.  3.  Stnngcnipnrqel  mit  Wnhmfnitre. 

3utt)atcn  für  ö  ^erfonen. 

3  3$fb.  Stangenfpargel, 

3  Ct.  SBaffer,  1  Vj  Üfjlöffel  Sala. 

Zur  Sauce: 

Mt  ißfb.  frifdjc  iöuttcr, 

1  gcftricbencn  Gfjlöffcl  boll  SWebh 

4  Gigclb,  4  Gfelöffel  füfjen  iHabm, 

Mt  Sßint  Spargcimaffer. 

Zubereitung:  Tic  Spargel  merben  au« 
bereitet  unb  gefoept  hne  in  Mo.  1.  (Siebe 
Stangenfpargel  mit  brauner  Butter.  Tie 
meid)  gelodjtcn  Spargel  merben  fdjön  er* 
höbt  auf  eine  glatte  gelegt,  bic  Stopfe  alle 
aufeinanber.  Tic  Sauce  ift:  Tic  Butter 
Iäftt  man  ein  tuenig  aerfcbmelaen,  ÜDiebl  ba* 
au  rübren,  bie  Gigelb  unb  SJtabm  baau  riib* 
ren.  Utfit  bem  fodbenben  Spargelmaffcr 
tangfam  nach  unb  nadi  baau  gieren.  Tie 
Sauce  unter  ftarfem  SHübrcn  aum  Soeben 
lommen  Iaffen.  Tic  fertige,  moblfcfime* 
rfenbe  Sauce  mirb  über  bic  Spargeltöpfe 
gegoffen.  9tccbt  beife  ferbiren. 


4.  Gingcmndjter  Stangenfpargel. 

3utbaten  für  0  ^erfonen. 

Tie  eingemachten  Spargel  merben  bor? 
fidjtig  f>cifa  gemad)t  unb  Sauce  nach  93clie* 
ben  baau  gegeben.  5Ü3ie  braune  93uttcr  ober 
gerührte  Butter  ober  Grcamfaucc.  (Siebe 
nach  9?o.  1,  9Jo.  2,  9?o.  3.) 


Wo.  5.  ^redjfpargel  mit  Walimfance. 

8utbaten  für  6  ^erfonen. 

2  ^?fb.  frifebe  Spargel  ober  2  ^fb. 
©üchfenfpargel, 

2  Ct.  Gaffer, 

1  Gfelöffel  Sala. 


No.  2.  Asparagus  with  Creamed 
Butter, 

Quantity  for  6  People. 

3  lbs.  of  asparagus,  3  qts.  of  water, 

1  y2  tablespoonfuls  of  salt,  lb.  fresh 
butter. 

Preparation:  Preparation  and  cook- 

ing  of  this  asparagus  are  the  same  as 
given  under  No.  1.  Serve  the  asparagus 
on  a  platter  covered  with  a  napkin,  then 
creani  the  butter  and  serve  in  a  separate 
dish. 


No.  3.  Asparagus  with  Cream 
Dressing. 

Quantity  for  6  People. 

3  lbs.  of  asparagus,  3  qts.  of  water, 
1  y2  tablespoonfuls  of  salt. 

For  the  Dressing. 

%  lb.  of  butter,  1  even  tablespoonful 
of  flour, 

4  yolks  of  eggs,  4  tablespoonfuls  of 

sweet  creani, 

y2  pt.  asparagus  liquor. 

Preparation:  The  asparagus  are  pre- 
pared  and  cooked  as  given  under  No.  1. 
When  they  are  tender  pile  them  on  a 
platter  and  prepare  the  dressing. 

Melt  the  butter,  stir  in  the  flour,  the 
yolks  of  eggs,  cream  and  gradually  pour 
in  the  boiling  asparagus  liquor.  Let  it 
come  to  a  boil.  stirring  constantly,  pour 
over  the  asparagus  and  serve  hot. 


No.  4.  Canned  Asparagus. 

Quantity  for  6  People. 

This  asparagus  is  carefully  heated  and 
served  with  any  kind  of  dressing  pre- 
pared  for  it  as  given  either  under  No. 
1,  No.  2  or  No.  3. 


No.  5.  French  Asparagus  with 
Cream  Dressing. 

Quantity  for  6  People. 

2  lbs.  of  fresh  or  2  lb.  can  of  asparagus, 
2  qts.  of  water,  1  tablespoonful  of 
salt. 


Xn$  OJemitfe. 


Vegetables. 


B«r  Sauce: 

V6  ^fb.  Söutter,  2  (Eßlöffel  Üftebt, 

%  5taffc  nißen  ober  ferneren  SHabnt, 

%  H>int  Spargetmafier, 

2  Eigelb. 

3  S^eelöffel  Sitronenfaft, 

Buberettung:  Bit  33redifpargcl  fann  man 
Minnen  Spargel  neunten,  ben  man  frtiält 
unb  in  2  Boß  lange  Stüde  fd)aetbet,  bann 
in  foebenbem  Salgtraffer  toeid)  lueD 

d)c§>  20  Ginnten  3e^  beanfprud)t.  ©iefet 
ba§  Sßaffer  Pott  bera  Spargel,  richtet  it)n 
in  einer  ©emüfefdjüffel  an,  bie  Sauce  ba? 
riibcr  giefeett.  Xie  Sauce  ift:  S>ie  Söutter 
toirb  gefd^molgen,  3Jief)X  ba^u  rühren,  ein 
toenig  bämpfen  taffen,  mit  bem  foefjenben 
Spargcln>affcr  langfam  auffüUen,  faueren 
ober  füfeen  fRat)m  ba^u,  3  ^fjeetöffel  Citro* 
nenfaft,  bie  Sauce  unter  3tübrcn  eine 
nute  fodien  taffen,  bann  mit  ben  gtoei  (£i* 
gelb  Porfidftig  abriibren;  barf  nirt)t  mehr 
fortjen. 


9Jo.  6.  Gingcmadjtcr  '-Brcdjfpnrgcl  mit 

ffinfnn. 

Butbaten  unb  Butemhmö  finb  genau 
biefetben  luic  in  S^o.  5.  (Siebe  „iörecbfpar* 
get  mit  9tabmfaucc.") 


Wo.  7.  Wriincr  Stnngeitfpnrgcl. 

Butbatcn  für  6  Sßerfonen. 

4  $fb.  Spargel, 

3V2  £)t.  Gaffer, 

2  Gfelöffet  Saig. 
y4  5ßfb.  93utter, 

3  Sd)eiben  geröfteteS  SBcifebrob. 
Bubcrcituitg:  S)ic  grünen  Spargct  hier* 

ben  getuafeben,  aber  nicht  gefrtiält,  in  fo^ 
rtjenbcg  Salgioaffer  getban,  20  Minuten  fo* 
eben  taffen.  ®a§  gcröftete  Stfeifebrob  auf 
eine  glatte  gelegt,  bie  tucicpcn  Spargct  gut 
abtropfen  taffen,  auf  ba§  93rob  gelegt,  .Üö* 
pfe  aufeinander.  Butter  golbgctb  tuerben 
taffen  unb  febr  fjctfe  über  bie  Spargel  gie* 
feen,  gleich  ferPiren. 


Wo.  8.  üBrcrfjfpargcf  in  ber  ftoxm. 

Butbaten  für  0  ^Scrfottcn. 

2  Sßfb.  frifcfjc  Spargel,  ober  2  ißfb. 
SBücbfcn*  (Spargel, 

2  Ct.  ffiaffer, 

1  Sfetöffct  Satg, 

%  $fb.  S3utter, 

3  fnappc  Sfelöffet  9ftcbL 

V2  H^int  fi'tfec  S<tbnc  ober  faueren  Wabm, 
V2  $int  Spargcltuaffcr, 

V>  ^beetbffet  geriebenen  ^armefattfäfc, 

2  Sfetöffel  feingeriebene  Semmeln, 

1  Sfelöffcl  93utter,  gum  beträufeln. 


For  the  Dressing. 

Y%  lb.  of  butter,  2  tablespoonfuls  of 
flour, 

y2  cup  of  sweet  or  sour  cream, 
pt.  of  asparagus  liquor, 

2  yolks  of  eggs, 

3  tablespoonfuls  of  lemon  juice. 

Preparation:  Thin  stalks  of  asparagus 
may  be  used  for  this,  they  are 
peeled  and  cut  into  2  inch  pieces,  then 
cooked  in  boiling  salt  water  for  20  min- 
utes.  The  water  is  poured  off,  the  as¬ 
paragus  put  into  a  dish  and  the  gravy 
or  dressing  poured  on.  For  the  dressing 
melt  the  butter,  stir  in  the  flour  and  pour 
in  gradually  the  boiling  asparagus  liquor, 
add  sour  or  sweet  cream,  3  teaspoonfuls 
of  lemon  juice,  stirring  constantly,  boil 
1  minute,  then  add  the  2  yolks  of  eggs, 
but  do  not  boil  any  more. 


No.  6.  Preserved  Asparagus  with 
Cream. 

Quantity  for  6  People. 
Preparation  and  ingredients  are  the 
same  as  given  linder  No.  5,  French  As¬ 
paragus  with  Cream  Dressing. 


No.  7.  Green  Asparagus. 

Quantity  for  6  People. 

4  lbs.  of  asparagus,  3 y2  qts.  of  water, 

2  tablespoonfuls  of  salt,  *4  lb-  of  but¬ 

ter, 

3  slices  of  toasted  wheat  bread. 

Preparation:  The  green  asparagus  is 
washed,  but  not  peeled,  and  cooked  20 
minutes  in  boiling  salt  water.  The  slices 
of  toast  are  placed  on  a  platter  and  the 
asparagus,  from  which  the  water  is 
drained  in  a  colander,  put  on  each  slice 
of  toast,  heads  together.  The  butter 
which  has  been  heated  to  a  golden  color 
is  poured  on.  Serve  very  hot. 


No.  8.  Asparagus. 

Quantity  for  6  People. 

2  lbs.  of  fresh  or  2  lbs.  of  canned 
asparagus, 

2  qts.  of  water,  1  tablespoonful  of  salt» 
%  lb.  of  butter, 

3  scant  tablespoonfuls  of  flour, 
y2  pt.  sweet  or  sour  cream, 

y2  pt.  asparagus  liquor, 
y2  tablespoonful  of  Parmesan  cheese, 
2  tablespoonfuls  of  grated  rolls, 

1  tablespoonful  of  butter. 
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Vegetables. 


Subcrfituitfl:  Der  ftifdjc  «Spargel  mirb 
aefdjält  unb  meid)  gefaxt  mie  bet  91o.  5. 
(3iebc  „©redjfpargel  rntt  9ial)mfauce".) 

Sic  riutcc  ifr.  Tie  ©utter  toirb  ge# 
fdjmoljcn,  SWeljI  baju  gerührt,  mit  bcm  |ü* 
feen  ober  fauerctt  iHalmt  auffüllen,  ben  ©ar# 
mefanfäfe  ba^u,  unter  iHitbren  bie  Sauce 
burd)fod)eii  laffen.  Die  Sauce  ntufe  bief 
fein.  ©om  meid)  gefodjten  Spargel  läfet 
man  ba$  Gaffer  gut  abtropfen,  ftrcic^t  eine 
Heine  #orm  mit  Butter  auo  unb  tl)ut  Spar# 
gcl  unb  Sauce  hinein.  Obenauf  ftreut  man 
bie  feinen  Semmelfrumen,  träufelt  ben  Gfe# 
löffcl  ©utter  barüber  unb  fcfct  bie  8orm 
auf  beifte*  Gaffer  in  ben  ©ratofen,  too  bie 
Speifc  golbgelb  gebaefen  mirb,  meldjeS  10 
bi$  15  Minuten  bauert.  (Mcfocftfcr  Sd)in# 
fen  ober  3unflc  toirb  gerne  ba<$u  gcretd)t. 
G3  ift  ein  fd)öne§  3toi|cf)engcrirfrt. 


9?o.  3.  ©hintcnfobf. 

3utt>aten  für  0  ©erfonen. 

1  Stopf  ©luntcufobl,  2  ©fb.  fdpucr, 

4  Ct.  Gaffer,  2  Gfolöffcl  Sal^. 

3ur  Snuce: 

%  ©fb.  frifdtc  ©utter, 

2  Gfciöffcl  »eebl, 

:h  ©int  ©lumcnfobltuaifer, 

Va  ©int  füfeen  Dtaljm, 

2 — 3  Eigelb, 

Gin  toenig  SDfuäfatnufe,  um  ben  ©lu# 
menfobi  au  beftreuen. 

3ubcrcituiifl:  Der  ©lumcnfoljl  toirb  oon 
allen  ©lättern  unb  Stengeln  befreit  unb  Va 
Stunbe  in  faltem  ©taffer  getoäffert,  um  et# 
loaigc  Dbierdjeu  au  entfernen.  Daö  ©taf# 
fer  nebft  Sal^  läßt  man  aum  Stochen  fotrt# 
men,  ben  ©lumcnfobl  barin  meid)  !ocben 
laffen,  mclcfje»  Mt  Stunbe  braucht.  Die 
Sauce  ift:  ©?ef)I  unb  ©utter  ein  toenig 
bämpfen  laffen,  mit  bcm  ©lumcnlof)ltoaffer 
unb  JRabm  auffüHen,  unter  fHüfjrcn  bie 
Sauce  fodten  laffen,  mit  bem  Gigelb  ab# 
rühren;  fic  barf  nicht  mehr  fodjcn.  Der 
toeidi  gefoditc  ©htmcnfohl  toirb  borfidjtig 
auf  eine  ©latte  ober  (Memüfefdhüffel  gefegt, 
barf  nicht  au3etnanber  fallen.  Die  Sauce 
tauber  barüber  gieften,  mit  ein  flein  toenig 
attiitffatnufe  beftreuen. 


Wo.  10.  ©luntcnfohl  mit  ©itttcrfaitcc. 

3uthatcn  für  6  ©erfonen. 

1  Stopf  ©lumenfohl,  2  ©fb.  fdjtoer, 

4  Ct.  ©Gaffer, 

2  Gfclöffel  Sal3, 

Va  ©fb.  ©utter. 

Subcreitung:  Der  ©lumenfohl  toirb  bor* 
bereitet  unb  gefodtt  toic  in  9to.  9.  (Siehe 
«©lumenfobl.")  Der  toeidjgcfodjtc  ©lu# 
menfobl  toirb  oorfidttig  angcricbtct  unb  bie 
©utter  b<*Ubraun  barüber  gegoffen. 


Preparation:  The  fresh  asparagus  is 
peeled  and  cooked  as  given  under  No.  5. 

For  the  dressing  melt  the  butter,  stir 
in.the  flour,  add  the  cheese,  the  sweet 
or  sour  cream,  cook  while  stirring  con- 
stantly.  The  dressing  must  be  thick. 

Drain  the  water  off  the  asparagus,  but¬ 
ter  a  tin  dish,  put  in  the  asparagus  and 
dressing,  strew  the  roll  crumbs  over  and 
drip  the  tablespoonful  of  butter  on.  Bake 
this  by  setting  it  on  a  dish  with  water 
in  the  oven  about  10  to  15  minutes. 

Boiled  ham  or  tongue  is  nice  with  this 
dish. 

Remarks:  It  makes  a  fine  side-dish. 


No.  9.  Cauliflower. 

Quantity  for  6  People. 

1  head  of  cauliflower,  2  lbs., 

4  qts.  of  water, 

2  tablespoonfuls  of  salt. 

For  the  Dressing. 

%  lb.  of  fresh  butter,  2  tablespoonfuls 
of  flour, 

Y  pt.  of  cauliflower  liquor,  J4  pt.  of 
sweet  cream, 

2 — 3  yolks  of  eggs,  a  little  nutmeg. 

Preparation:  Pick  off  the  outer  leaves 

and  pul  the  head  of  cauliflower,  the  top 
downward,  in  cold  water  for  15  minutes 
to  remove  the  insects  that  might  be  on 
it.  The  salt  water  is  brought  to  boil  and 
the  cauliflower  boiled  in  it  a  half  hour. 

For  the  dressing  stew  the  butter  and 
flour,  add  the  cauliflower  liquor  and 
cream,  and  boil,  stirring  constantly.  Add 
the  yolks  of  eggs  and  do  not  boil  any 
more. 

The  cauliflower  is  carefully  placed  on 
a  platter  or  into  a  vegetable  dish  so  it 
does  not  fall  apart  and  the  dressing  is 
poured  on,  then  the  nutmeg  is  strewn 

over  it. 


No.  10.  Cauliflower  with  Butter 
Sauce. 

Quantity  for  6  People. 

1  head  of  cauliflow'er,  2  lbs., 

4  qts.  of  water, 

2  tablespoonfuls  of  salt,  %  lb.  of  but¬ 

ter. 

Preparation:  The  cauliflower  is  pre- 
pared  and  cooked  the  same  way  as  given 
under  No.  9.  It  is  carefully  placed  in 
a  dish,  and  the  hot  browmed  butter 
poured  over. 


OJcmiifc. 


Vegetables. 


Wo.  11.  $liuncnfofjl  mit  SlrcOö=  über 
t^ummcrfouce. 

Zutljatcn  für  0  ^erfonen. 

1  Vlumenfoljl,  2  s#fb.  fc&tocr, 

4  Qt.  Gaffer, 

2  CSfelöffel  Saig, 

Strebt)  auce. 

Zubereitung:  Vorbereitung  unb  ftodjen 
loie  bei  Üfto.  9.  (Sicfje  „Vlumenfofjl".) 
3Jian  übergieftt  ben  augeridjteten  33lumen? 
fof)l  mit  ber  fertigen  Streb»?  ober  $ummer? 
fauce.  (Siclje  bet  Saucen,  SIbtljIg.  10,  3to. 
19,  „Streb»?  ober  £>umtnerfauce".) 


Wo.  12.  ^Iitmcnfüljl  in  ber  Jyorm, 
au  gratin. 

Zutljaten  für  6  Sßerfonen. 

1  Stopf  93Iumen!of)I,  2  s$fb.  fdjmer, 

4  Ct.  SBaffer,  2  C^fglöf fei  Saig. 

Zur  Sauce: 

%  ^Sfb.  Vutter, 

2V>  Sfelöffel  2Re$I, 

1  H^tnt  fiifgen  ober  fauercit  fttaljm, 

1  $rife  ^alg, 

1  Cftlöffel  ^armefanfäfe, 

1  Gfglöffcl  Sitronenfaft, 

2  Cftlöffel  feine  Setnmelfrumen, 

1  Cfelöffel  Vuttcr,  gum  beträufeln. 

Zubereitung:  Oer  23Iumen!oIjl  tuirb  ge? 
reinigt,  V±  Stunbe  gemäffert.  fodjen? 
bent  Salgtoaffer  V2  Stunbe  gelocfjt,  bann 
Oorfid)tig  ben  nid)t  gu  meieren  Vlumenfoljl 
in  eine  gebutterte  $orm  fepen.  Xie  Sauce 
ift:  Oie  Vuttcr  toirb  gefcfjmolgcn,  SDteljl 
bagu  rühren,  1  SlPmtte  bämpfen  Iaffen,  mit 
bem  füften  9iaf)m  auffüllen,  burdjlodjcn 
Iaffen,  ^armefanJäfe,  Gitronenfaft  unb 
Saig  nad)  ©efepmad  bagu  tljun.  Sie  Sauce 
über  ben  93lumen!oI)I  gieren,  mit  Semmel? 
frumen  beftreuen  unb  mit  etma»  Vutter  bc? 
träufeln.  Sie  $orm  20  Minuten  bi§  V2 
Stunbe  im  Vratofen  baden;  muff  hellgelbe 
garbe  anncljmen. 


Wo.  13.  3lrtifd)ü(fcu  mit  ^uttcrfnncc. 

Zutpatcn  für  6  ^Serfonen. 

3  arofte  ober  0  flcinc  SIrtifdjofen, 

4  Ct.  23  aff  er, 

3  Cfclöffel  Saig, 

1  ©ftlöffel  Sffig, 

M  ^pfb.  frifd)c  23utter. 

Zubereitung:  $J?it  einem  fdjarfen  3JZcffcr 
fdjneibct  man  bie  Spipen  ber  ?lrtifd)ofen 
ungefähr  1 Z°tt  Sa»  Salgtraffer 

mit  bem  Gffig  Iäfft  man  fod)en,  tput  bie 
Slrtifd)ofen  barin  mcidi  fod)en.  SPian  ridj? 
tet  fte  feffön  an.  Sic  Vutter  riiljrt  man  gu 
Cream  unb  reicht  fie  bagu,  auch  fann  mau 
bie  SÖuttcr  pellbraun  lnerbcn  Iaffen  unb 
gleich  über  ba»  ©cmüfe  gieften. 


No.  11.  Cauliflower  with  Crab  or 
Lobster  Dressing. 

Quantity  for  6  People.  ^ 

1  head  of  cauliflower,  2  lbs., 

4  qts.  of  water, 

2  tablespoonfuls  of  sah,  crab  dressing. 

Preparation:  The  preparation  of  cauli¬ 
flower  is  the  same  as  given  under  No.  9. 
Make  a  dressing  as  described  under  No. 
19,  in  Gravies  or  Dressings  and  potir 
over  the  head  of  cauliflower. 


No.  12.  Scalloped  Cauliflower, 
au  gratin. 

Quantity  for  6  People. 

1  head  of  cauliflower,  2  lbs., 

4  qts.  of  water, 

2  tablespoonfuls  of  salt. 

For  the  Dressing. 

%  lb.  of  butter,  2*4  tablespoonfuls  of 
flour, 

1  pt.  sweet  or  sour  cream, 

1  pinch  of  salt,  1  tablespoonful  of 
Parmesan  cheese, 

1  tablespoonful  of  lemon  juice, 

2  tablespoonfuls  of  fine  roll  crumbs, 

1  tablespoonful  of  butter. 

Preparation:  The  cauliflower  is  cleaned 
and  put  in  water  %  hour,  then  boiled  in 
salt  water  *4  hour  until  almost  tender, 
placecl  into  a  buttered  dish  until  the 
dressing  is  made. 

The  butter  is  melted,  flour  stirred  in, 
and  cooled  1  minute.  Add  the  sweet 
creanf,  boil,  season  with  cheese,  lemon 
juice  and  salt  to  taste.  This  dressing  is 
poured  over  the  cauliflower.  roll  crumbs 
strewn  on  and  a  little  butter  dripped 
over  it:  then  baked  in  oven  20  to  30  min- 
utes  until  it  is  a  nice  yellow  color. 


No.  13.  Artichokes  with  Butter. 

Quantity  for  6  People. 

3  large  or  6  small  artichokes, 

4  qts.  of  water,  3  tablespoonfuls  ol 
salt, 

1  tablespoonful  of  vinegar,  *4  lb-  of 
fresh  butter, 

Preparation:  With  a  sharp  knife  cut 
off  the  points  of  the  artichokes  about 
V/2  inches,  then  boil  them  tender  in  salt 
water  and  vinegar.  Serve  them  on  a 
dish.  cream  the  butter  and  serve  with 
the  artichokes  or  brown  it  and  pour  it 
over. 
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Tno  (Hetnüfe. 


Vegctables. 


')lo.  14.  Vlrtifdjürfcn  gefdimort. 

3utbateu  für  C  ^erfonen. 

3  qrofoe  Slrtifdjofen  über  6  Heine, 

4  Ct.  Gaffer, 

3  Gfclöffel  3ala, 

2  <£möffel  Cffifl, 
y*  ö.  ©uttcr, 

2M«  Gfclöffel  imi 
%  9$tm  ftarfe  Bouillon, 

1  ^beeloffel  gleifdbe£tratt, 

Mi  SEBeinglaS  SJfabetra  über  SHotbwein, 

2  C£felöffel  geriebenen  ^armefanfäfe, 

4  CSf^Iöffei  ffityampißnonS, 

Sal}  und)  Qkfd)macf, 

1  ^Srife  Pfeffer. 

Zubereitung:  2)ie  SIrtifdjofen  werben 

borbereitet  wie  in  9?o.  13,  unb  in  4  Ct. 
focbenbcit  ©algWafferd  mit  bem  CSffio  halb 
Weid)  gelocht.  $>ann  wirb  jebe  ^Xrtifd^ofe  in 
bie  £>älftc  getbeilt,  bic  inneren  weiten  3as 
fern  borfid)tig  ^eraudgenommen.  Shc  flrti* 
idjofenbälften  werben  in  einen  £opf  ge* 
tl)an,  3  (rftlöffcl  Butter  baflit,  bie  (Show* 
pignoiW  in  ©tiidc  jdmeiben,  and)  ba^u, 
^armefanfäfe  nnb  Ms  ißint  Bouillon  ba^u, 
beit  2opf  gut  ^ugebedt,  bic  Slrtifdjofen  2 
Stunben  unter  llmwenben  Iangfam  jdjtno* 
reit  laffen.  2)ie  gcfdjmortcn  ?lrtifcbo!en 
tl)ut  man  in  eine  Ijeifec  ©emüfefd^üffel.  93er* 
fertigt  bie  Sauce,  inbem  man  bie  übrige 
Butter  mit  bem  3??cbl  ein  wenig  golbgclb 
werben  Iäftt,  übrige  93ouiHon,  äftabeira 
ober  fHotbwein,  ^leifd^cptraft  unb  bie 
Sauce,  worin  bie  ^IrtifctioTcn  gebämpft  finb, 
ba*u  füllen.  $>ic  Sauce  gut  burctjfodjcn 
laffen,  mit  1  ^?rifc  Pfeffer  unb  Sal3  ab* 
fdinteden  unb  über  bie  angerid)teten  ?lrti* 
fdiofen  gieren. 


Mo.  15.  Gingcmndjtc  iMrtifdjoifcn. 

3utbaten  für  6  ^Jerfonen. 

2  4$fb.  Stannc  Hrtifdjofen, 

%  $fb.  Butter, 

2  Mi  Gfelöifcl  2flebl, 

V 4  fitnt  93ouiDon, 
y*  ^?int  füfeen  föabm, 

Saft  oon  Vj  dttronc, 

1  ^rifc  Pfeffer,  Sal,3  nad)  OJefcbmad. 
Zubereitung:  2)ie  eingemachten  ?lrti* 

fdjofen  Werben  febr  beife  gemacht,  inbeffen 
berfertigt  man  bic  Sauce:  Butter  Wirb  ge? 
fdimol^en,  9?febl  ba*u,  2  Minuten  bämpren 
laffen,  mit  ber  93  o  ui  Hon  unb  föabm  auffül* 
len,  bie  Sauce  burchfocbcit  laffen,  mit  Sal^, 
Pfeffer,  (Sitroncnfaft  biefclbe  abfdimeden. 

$ic  beiden  Slrtiicbofcn  au»  ber  93riibe  nebs 
men  unb  in  bic  Sauce  legen,  inbem  man 
ba3  Wemiife  nodi  10  Minuten  sieben  Icifot. 
9?adi  belieben  fann  man  ba3  OJcmiife  mit 
3  (ffelöffcln  ffieifeWcin  unb  Champignons 
berfeinern  ober  audi  fein  gebadten  Tritf» 
fein. 
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No.  14.  Stewed  Artichokes. 

Quantity  for  6  People. 

3  large  artichokes  or  6  small  oncs, 

4  qts.  of  water,  3  tablespoonfuls  of 

salt, 

2  tablespoonfuls  of  vinegar,  J/i  lb.  of 
butter, 

2 Yx  tablespoonfuls  of  flour,  y  pt.  strong 
bouillon, 

1  teaspoonful  of  meat  extract,  y2 

wineglass  Madeira  or  red  wine, 

2  tablespoonfuls  of  grated  Parmesan 

cheese, 

4  tablespoonfuls  of  Champignons. 

Salt  to  taste,  1  pinch  of  pepper. 

Preparation:  The  artichokes  are 

cleaned  and  prepared  as  given  under  No. 
13  and  partly  cooked  in  salt  water  and 
vinegar.  Then  each  one  is  cut  into  half 
and  the  inside  white  fibers  removed  care- 
fully.  These  pieces  are  put  into  a  pot, 
3  tablespoonfuls  of  butter,  minced  Cham¬ 
pignons,  eheese  and  l/2  pt.  of  bouillon 
added,  the  pot  covered  and  the  arti- 
chokes  stewed  2  hours  while  turning 
them  over  several  times.  The  stewed 
artichokes  are  put  into  a  vegetable  dish 
and  the  dressing  prepared.  Heat  the 
rest  of  the  butter  with  the  flour,  add  the 
artiohoke  liquor,  the  rest  of  the  bouillon, 
Madeira  or  red  wine  and  the  meat  ex¬ 
tract.  Cook  this  well  and  season  with 
pepper  and  salt,  then  pour  over  the 
artichokes. 

4 


No.  15.  Canned  Artichokes. 

Quantity  for  6  People. 

2  lb.  can  of  artichokes,  %  lb.  butter, 
2l/2  tablespoonfuls  of  flour,  %  pt.  of 
bouillon, 

pt.  sweet  cream,  juice  from  x/2 
lemon, 

1  pinch  of  pepper,  salt  to  taste. 

Preparation:  The  canned  artichokes 

are  heated  and  the  dressing  is  prepared. 
The  butter  is  heated,  the  flour  stirred 
in,  cooked  2  minutes,  the  bouillon  and 
cream  added  and  cooked  well.  Season 
the  dressing  with  salt,  pepper  and  lemon 
juice.  Take  the  artichokes  out  of  the 
liquor  and  put  them  into  this  dressing 
to  simtner  10  minutes.  If  you  like  add 
3  tablespoonfuls  of  white  wine  and 
minced  Champignons  or  truffles. 


Tnä  Qkntüfe. 


Vegetables. 


9Ju.  1(>.  orfcn  mit  s}>nrmcfanfäfe 

in  ber 

3ut^atcn  für  6  ^erfonen. 

3  grofce  ober  G  Heine  SHrttfdjofen, 

4  Ct.  Gaffer, 

3  Gfelöffel  Saig,  2  Gftlöffcl  (Siffig. 

3«r  ftorm: 

©ut  54  ^Sfb.  23utter, 

54  ^fb.  geriebenen  Sßarmefanfäfe, 

V t  Sßint  ftarfe  Bouillon, 

1  $rifc  Pfeffer  unb  Saig. 

Zubereitung:  S)ie  9Irtifcbofen  Serben 

borbereitet  tute  in  SJZo.  13.  (Siebe  „5trti- 
fefjofen  mit  23utterfauce".)  $n  bem  foefjen* 
ben  Salgtnaffcr  mit  betn  (Siffig  ^alb  h>eicb 
gefoebt.  Sann  fdjncibet  man  bic  Slrtifdfo* 
fen  in  bie  £>älfte,  nimmt  bie  inneren  it>ei= 
feen  ^afern  berau§,  legt  bie  9Irtifcf)ofenbälf* 
ten  in  eine  gebutterte  $orm,  ftreut  ben  ge= 
riebenen  ^armefanfäfe  barüber,  54  ^Sfb. 
Butter  in  Stücfdben  barüber,  1  ^Srife  ^ßfef* 
fer  unb  Saig  unb  bic  93ouiHon  ebenfalls, 
beeft  bie  $orm  gu  unb  Icifot  bie  9Irtifdbofcn 
2 — 3  Stitnbcn  febr  langfam  frfjmoren  im 
Ofen. 


Wo.  17.  Witftcriniutrgcfn. 

3utt)ateu  für  6  Verfemen. 

2  ^$fb.  9IuftcnUuurgeIn, 

2  Ot.  SBaffer, 

1%  Gftlöffel  (Saig, 

2  ©felöffel  (Siffig. 

3ur  3auce: 

%  $fb.  S3uttcr, 

2  dfelöffel  3Wef)I, 

54  ^int  Bouillon,  ober  54  ^?int  Bouillon 
unb  54  ^tnt  )iifoen  $Hal)m. 

54  Teelöffel  gleifdief traft, 

1  ^rife  Pfeffer, 

Saig  nad)  ©efdfjmadf. 

Zubereitung:  Sie  Hufternmurgeln  mer* 
ben  abgefcfyabt  unb  fofort  in  2>fef)I  ober 
2ftild)tt>affcr  gelegt,  bamit  fic  bie  tocifec 
garbe  bel)altcn;  nadi  bem  5lbfdjaben  in  2 
Zoü  lange  (Stüde  fdjnciben.  Sic  fauberen 
feufternfaurgcln  merben  in  fodieubeS  Saig* 
maffer  mit  bem  ßffig  getban  unb  meid)  ge* 
fod)t.  $nbeffen  lnirb  bic  (Sauce  gubereitet: 
Butter  inirb  gefdnuolgeu,  SWebl  bagu  getban, 
ein  menig  bämbfcu  Iaffcn,  mit  Bouillon 
ober  halb  33ouiHon  unb  ball1  Wabm  auffül* 
len,  ftleifdicrtraft  bagu,  burdjfodjen  Taffen, 
mit  Pfeffer  unb  Saig  abfdimeden,  bie  91  u* 
fterntourgeln  bou  bem  Gaffer  gut  abgiefcen 
unb  in  bic  (Sauce  tbun,  nod)  10  Sflhnuten 
gieben  Iaffcn. 


No.  16.  Scalloped  Artichokes  with 

Cheese. 

Quantity  for  6  People. 

3  large  or  6  small  artichokes, 

4  qts.  of  water,  3  tablespoonfuls  of 

salt, 

2  tablespoonfuls  of  vinegar. 

For  the  Tin. 

54  lb.  of  butter,  good  measure, 

54  lb.  of  grated  Parmesan  cheese, 

pt.  of  rieh  bouillon,  1  pinch  of  pep- 
per,  salt. 

Preparation:  The  artichokes  are  pre- 
pared  as  given  under  No.  13.  Cooked 
partly  done  with  vinegar  in  the  boiling 
salt  water.  From  the  pieces  of  cooked 
artichokes  remove  the  white  fibers. 
Place  them  into  a  buttered  tin  or  pan, 
strew  with  cheese  and  put  on  the  54  lb. 
of  butter  in  small  pieces,  season  with 
pepper  and  salt,  add  the  bouillon,  cover 
the  dish  and  bake  them  slowly  in  the 
oven  for  2  to  3  hours. 


No.  17.  Oyster  Plants.  Salsify. 

Quantity  for  6  People. 

2  lbs.  of  oyster  plants,  2  qts.  of  water, 

iy2  tablespoonfuls  of  salt.  2  tablespoon¬ 
fuls  of  vinegar. 

For  the  Dressing. 

%  lb.  of  butter,  2  tablespoonfuls  of 
flour, 

y2  pt.  of  bouillon,  or  *4  pt-  of  bouillon 
and  54  pt.  sweet  cream, 

54  teaspoonful  meat  extract.  1  pinch 
of  pepper,  salt  to  taste. 

Preparation:  The  oyster  plants  are 

scraped  and  at  once  placed  into  water 
mixed  with  flour  or  milk  so  that  they 
keep  their  white  color,  then  cut  up  into 
2  inch  pieces  and  cooked  tender  in  boil¬ 
ing  salt  water  with  vinegar.  While  they 
cook  prepare  the  dressing.  Melt  the  but¬ 
ter,  stir  in  the  flour,  cook  and  add 
bouillon  or  half  bouillon  and  half  cream, 
add  meat  extract,  cook  and  season  with 
pepper  and  salt.  Then  drain  the  water 
from  the  oyster  plants,  put  them  into 
the  dressing  and  set  aside  to  simmer 
gently  for  10  minutes. 


Tue*  Olcmiifc. 


Wo.  IS.  3  rfpunr.tio  urteilt. 

3utb<*ten  für  0  $erfoiten. 

2  %i*fb.  Scbmargluurgelu, 

2  Ct.  Gaffer, 

1  Gfolöffel  3al3,  2  (ißlöffei  (if)ig. 

Sur  3aucc: 

M»  '4$fb.  Butter, 

2  Ci  Hlöffel 

%  ^int  '-öouitlon, 

M  i'int  füfecn  Dtabm  ober  ÜUfild), 

3aft  oon  Yt  Üitronc, 

2  Eigelb,  nach  ©clieben. 

Subcrcitung:  Tic  3d)ioar 310111-30 In  mer# 
beu  abgefdiabt,  in  2  Sou  lange  3tüdc  ge* 
fct)nitten  unb  fofort  in  iVcbl  ober  mit  iUildj 
gemilchte*  Gaffer  gelegt.  3itib  bic  3d)mar3# 
iour3cln  gereinigt,  merben  fie  in  fodjenbe^ 
3al3maifer  mit  Ci ffig  getbau  unb  meid)  ge# 
focht,  ma*  Yx  3tunbe  bauert.  $n  ber  3**1 
bereitet  man  bie  Sauce:  Butter  mirb  ge# 
fdimol3en,  3Webl  ba3u  getban,  ein  paar  3)ci# 
nuten  bämpfen  lafien,  mit  ber  Bouillon  unb 
iHabnt  ober  SDJilch  auffüllen;  bie  Sauce 
burdifodien  lafien.  2Rit  Gitronenfaft,  Sßfef# 
fer  unb  Sal3  abfdimedcn.  Tal  Gaffer  bon 
ben  Sd)roar3lour3eln  abgiefeen  unb  in  bie 
Sauce  tbun.  10  9ftinuten  3icben  Iaffen. 
©cim  ®uricbtcn  bal  (v>emü|c  mit  Gigelb 
abriibren. 

©efonbere  ©enterfung:  3u  Sd)loar3tüur# 
3elfalat  loirb  bal  SBaffer  bon  ben  Sd)toar3# 
tbur^elftüdfen,  locnn  fie  meid)  finb,  gut  ab# 
gegolten  unb  mit  Ccl  unb  Gffig  marinirt 
unb  mit  diJabonnaife  gemifdbt. 


v3iü.  11).  Jvrifdjc  grüne  (irbfett. 

3utbaten  für  0  ©erfonen. 

1  Yt  ^fb.  frifdie,  grüne  Grbfen, 

2  Ct.  Gaffer, 

1  Gnlöffel  Sah, 

V6  ^fb.  trifd)e  Butter, 

Yt  Gftlöffel  $KebI, 

Y4  ®mt  fiifecn  Sftabm, 

Yt  ^beclöffcl  fylcifrf}e^traft, 

1  ^grife  Pfeffer, 

^al3  nacb  Okfdimad, 

Yt  GglÖffel  fein  gebadtc  ©ctcrfilie, 

%  Xbeeiöffei  3ucfer. 

Subcreitung:  Tic  frifdjen,  grünen  Grb# 
fen  merben  aul  ben  Sdjoten  gclöft  unb  in 
fodjenbel  Sal3maffer  getban,  meid)  gefönt, 
mclchcl-Mt  Stunbe  braud)t,  bal  Gaffer  mirb 
bon  ben  Grbfen  gut  abgegoffen.  Butter  unb 
Slfebl  an  bie  mcicbeit  Grbfen  tbun,  ein  me# 
nig  fcfiluenfen,  ffiabm,  ^leifcbertraft  biti3u, 
1  $rife  Pfeffer  unb  Suier,  Sal,3  nacb  We* 
fämad  bajll  tbun.  Tal  Öktttüfe  langiam 
burd)fodien  lafien,  beim  Änridbten  bie  fein 
gebadte  ©eterfilie  ba^u  tbun. 


Vegetables. 


No.  18.  Scorzoncra. 

Quantity  for  6  People. 

2  lbs.  of .scorzoncra,  2  qts.  of  water, 
1  tablespoonful  of  salt,  2  tablespoon- 
fuls  of  vinegar. 

For  the  Dressing. 

%  lb.  of  butter,  2  tablespoonfuls  of 
flour, 

14  pt.  of  bouillon,  %  pt.  sweet  cream 
or  milk, 

Juice  from  l/2  lemon,  2  yolks  of 
eggs,  if  desired. 

Preparation:  The  vegetable  is  scraped. 
cut  up  into  2  inch  pieces  and  immediately 
put  into  water,  mixed  with  flour  or  milk, 
then  cooked  tender  in  salt  water  and 
vinegar.  This  will  take  l/2  hour,  during 
which  time  you  prepare  the  dressing. 

Melt  the  butter,  stir  in  the  flour,  stew 
a  few  minutes,  add  the  bouillon  and 
cream  or  milk,  boil  again  and  season 
with  lemon  juice,  pepper  and  salt.  Drain 
the  water  from  the  vegetables,  put  them 
into  the  dressing  and  cook  10  minutes 
or  set  aside  to  simmer  gently.  When 
serving  stir  in  the  yolks  of  eggs. 

Remarks:  For  scorzoncra  salad  make 
a  dressing  of  oil  and  vinegar  mixed  with 
mayonnaise. 


No.  19.  Fresh  Green  Peas. 

Quantity  for  G  People. 

1  Vi  lbs.  of  fresh  green  peas,  2  qts.  of 
water, 

1  tablespoonful  of  salt,  %  lb.  of  fresh 
butter, 

l/2  tablespoonful  of  flour,  %  pt.  of 
sweet  cream, 

l/2  teaspoonful  of  meat  extract,  1 
pinch  of  pepper, 

Salt  to  taste,  y2  tablespoonful  of 
chopped  parsley, 

l/2  teaspoonful  of  sugar. 

Preparation:  The  fresh,  green  peas 
are  taken  out  of  the  pods  and  boiled 
tender  in  boiling  salt  water.  This  takes 
x/2  hour,  then  drain  the  water  off,  add 
butter  and  flour,  cream.  meat  extract.  1 
pinch  of  pepper,  sugar  and  salt  to 
taste.  Let  it  cook  slowly  and  when  you 
serve  it  put  in  the  chopped  parsley. 


Tn$  OJcmitfe. 


Vegetables. 


Wo.  20.  7vrtfd)e  gritnc  Cf rbfcn  auf  nu= 
bcrc  Wrt  ßnbcrcitct. 

3ut$aten  für  G  SBerfoneit. 

1 Vt  frifc^c,  grüne  (Prüfen,  ober  2 
s4$fb.  bannen  ©rbfen, 

2  Ct.  SiSaffer,  1  (iftlöffel  ©al^, 

Vs  4*fb-  ftifdje  Butter, 

1  4>rife  Pfeffer,  2al^  nad)  Gkfdjmad, 
Va  Teelöffel  3ucfcr, 

1  Stöffel  fein  gefyadie  Sßeterfilie. 

Zubereitung:  S)ie  frifdjen,  grünen  (£rb= 
fen  tuerben  norbereitet  unb  meid)  gefod)t 
mie  in  Wo.  19.  (©id)e  „griffe,  grüne  ©rb* 
fen".)  ©inb  bie  (£rbfen  toeid)  unb  ba§ 
Koffer  abgegoffen,  fo  fdjirenft  man  fie  in 
bem  Vs  ^fb.  S3utter,  fcfjmedt  fie  ab  mit 
Pfeffer,  Saig  unb  Zuckr,  Sßetcrfilie  barü= 
ber  ftreuen,  ioenn  fie  angerid)tct  finb.  $an* 
nen*(£rbfen  loerbcn  ebenfo  gubereitet,  aber 
niefjt  in  ©alatuaffcr. 


Wo.  21.  Jyrifdjc  griiitc  Cf rbfcit  mit 
SUcb^ficifd). 

Zuttjaten  für  G  ^erfonen. 

1  Vi  ^3fb.  frifdje,  grüne  Cirbfen, 

25  ©tüd  ftrebfe. 

Zubereitung  unb  Zuraten  finb  genau 
tute  in  Wo.  20.  (©iel)e  „griffe,  grüne 
Cfrbfen,  auf  anbere  Wrt  subereitet".)  ©inb 
bie  ©rbfen  meid)  unb  in  23nttcr  gefd)tuen!t, 
tljut  man  üon  25  Slrcbfcn  ba§  ^leifch  un* 
ter  bie  (frbfen  mifdjen  unb  mit  m-cb§onttcr 
beträufeln. 

iPcfüitberc  ©emerfnng:  $ft  eine  fcljr  feine 
Zubereitung. 


Wo.  22.  Grfifcn*OmcIctt. 

(Siebe  nad)  ber  Zuleitung  bei  ben  2ln* 
gaben  ber  Cmclette. 


Wo.  23.  ©pnrqcb  unb  $1nmcnfo1)Is 
Cmclctt. 

Siebe  nad)  ber  Zubereitung  bei  ben  9In* 
gaben  ber  Omelette. 


Wo.  24.  ZurfcrÜMcn* 

Zutljaten  für  6  ^Serfoncn. 

2  ^gfb.  Zuderfdjoten, 

1  Vi  SBint  Bouillon, 

1  Zehntel  ^?fb.  Butter, 

1  ^rifc  Pfeffer, 

©al^  nad)  Gkfdnnad, 

Vi  Teelöffel  Zudcr, 

%  (Eßlöffel 

1  (fftlöffel  fein  gefjadte  ^eterfilic. 


No.  20.  Another  Way  of  Preparing 

Peas. 

Quantity  for  6  People. 

1 V2  lbs.  of  fresh,  green  peas  or  2  lb. 
can, 

2  qts.  of  water,  1  tablespoonful  of 
salt,  %  lb.  fresh  butter, 

1  pinch  of  pepper,  salt  to  taste, 

Yz  teaspoonful  of  sugar,  1  tablespoon¬ 
ful  minced  parsley. 

Preparation:  The  fresh,  green  peas 

are  prepared  and  cooked  as  directed 
under  No.  19.  When  they  are  done 
drain  them,  put  the  drawn  butter  on, 
season  wit'h  pepper,  salt.  sugar  and 
sprinkle  vvith  minced  parsley  before 
serving.  Canned  peas  are  prepared  the 
satne  way,  but  not  cooked  in  salt  water. 


No.  21.  Fresh  Green  Peas  with 
Crab  Meat. 

Quantity  for  G  People. 

\l/2  lbs.  fresh,  green  peas,  25  crabs  or 
crawfish. 

Preparation:  The  preparation  and  in- 
gredients  are  the  same  as  given  under 
No.  20.  When  they  are  done  stir  in  the 
hot  butter,  add  the  crab  meat,  mix,  drip 
the  crab  butter  on. 

Remarks:  This  is  a  very  fine  dish. 


No.  22.  Pea-Omelet. 

Look  for  the  preparation  in  chapier 
15,  Omelets. 


No.  23.  Asparagus  and  Cauliflower 

Omelet. 

Look  for  the  preparation  in  chapter 
15,  Omelets. 


No.  24.  Marrow  Peas. 

Quantity  for  6  People. 

2  lbs.  of  marrow  peas,  1^2  pts.  of 
bouillon, 

7,o  lb.  of  butter,  1  pinch  of  pepper, 
Salt  to  taste,  l/2  teaspoonful  of 
sugar, 

y2  tablespoonful  of  flour,  1  tablespoon¬ 
ful  of  chopped  parsley. 


219 


Tn*  (Mrmüfe. 
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Subcreitung:  $)ie  3ucferfd)oten  toerben 
toie  ©ol)tu*n  abgcaogen,  getoafdjjen,  mit  ber 
©ouiUon  unb  ©uttcr  Jt»cict>  (jebampft.  ©iit 
bem  ©fehl  beitreut,  burcftgeruljrt,  Sala  nad) 
Ok’fdnuarf,  1  ©rtfc  Pfeffer  unb  3urfcr  ba* 
ran;  gulcfet  bic  fein  geljacfte  ©eterfilie. 


'JJu.  25.  Wrlbc  Silben  (junge  Marotten). 

3utbateu  für  6  ©erfonen. 

2Vj  ©fb.  gelbe  Stuben,  1  ©int  Bouillon, 

1  ge^ntel  ©fb.  ©utter, 

Saty  nad)  Wefd)tnacf. 

1  ©rite  ©feffer,  1  £bcelüffcl  3ucfer, 
l  <*ftlöffel  2Wel)l, 

1  Ifftlöffcl  fein  gcljacftc  ©eterfilie. 

8ubcreitung:  Xic  gelben  tftüben  toerben 
gefebabt,  in  bünnc  Scheiben  gefdmitten,  ober 
tn  lange,  biinne  Stücfdjen,  getoafdjen  unb 
mit  ber  ©ouillon  unb  ©uttcr  aufgeftellt. 
£ic  gelben  Diübcn  meid)  gebämpft,  tocld)e§ 
Vi — 1  Stunbe  3c it  beanfprud)t.  Sala, 
©feffer,  3>»der  nad)  öefdjmarf  baran  tljun, 
©fehl  bariiber  ftreuen,  burdirüljren,  nod) 
ein  toenig  fodicn  laffen,  aulcfct  Die  ©eter* 
filie  baau.  2)ie  gelben  9tübcn  fönnen  au§* 
gebohlt  unb  mit  (Prbfcngcmüfe  gefüllt  toer* 
ben,  bann  meid)  fdimoren. 


Wo.  26.  Jvriidic  ariittc  (?rbfcn  ttttb  gelbe 

fRübcn. 

3utbaten  für  6  ©erfonen. 

•$)ie  Srbfen  toerben  aubereitet  tute  in  Wo. 
19.  3?tan  nimmt  nur  1  ©fb.  Srbfcn  unb 
bon  ben  3otf>aten  nur  bic  Hälfte. 

©on  ben  gelben  Wüben  toirb  ebenfalls 
nur  bic  f>älfte  anbereitet  unb  nad)  Wo.  25. 
Siehe  „©elbe  Wiiben"  (junge  Karotten). 
Widnet  man  baS  OJemiife  an,  fo  tljut  man 
in  bie  ÜWitte  ber  GJemüfefchüffel  bie  gelben 
Wübcn  unb  herum  baS  Srbfengcmüfe. 


Wo.  27.  Spinnt. 

3uthatcn  für  6  ©erfonen. 

1  ©cd  Spinat,  5  Ct.  Gaffer, 

3  ©ftlöffel  Sala.  %  ©fb.  ©utter, 

2  Gftlöffel  2Kcbl, 

*4  ©int  fiiftcn  Waljm, 

V\  ©int  ©ouillon, 

1  ©rife  ©feffer,  Sala  nad)  ©efdhmarf. 
Hnbcrcitung:  3)er  Spinat  toirb  beriefen, 
bie  Stiele  toerben  abgefd)nitten  unb  gut  ge* 
toafdjen.  $a§  ©afier  mit  bem  Sala  löftt 
man  fod)en,  ben  Spinat  hinein  tbun. 

Stunbe  fod)en  laffen,  bon  bem  Gaffer  gut 
abgieften;  ben  Spinat  bitrd)  ein  Sieb  ftrei? 
dien  ober  fein  baden,  ©utter  toirb  gefdfmol* 
aen,  W?cl)l  baau  rühren,  cttoaS  bämpfeitlaf* 
fen,  ben  reinen  Spinat  baau  rühren,  fiiften 
Wabm.  ©ouillon  baau,  mit  Sala  unb  ©fef* 
fer  abfebmeden.  $en  Sptnat  noch  ettoaö 
unter  Wiibren  lochen  Taffen. 

©efonbere  ©enterfung:  3>a§  Spinatge* 
müfe  fann  man  mit  Siern  beraieren. 

220 


Prcparation:  The  marrow  peas  are 

strung  like  beans,  washed  and  conked 
tender  in  bouillon  and  butter,  then  add 
the  flour,  stir  and  scason  with  salt,  pep- 
per  and  sugar.  Lastly  add  fhe  parsley. 

No.  25.  Young  Carrots. 

Quantity  for  6  People. 

2l/i  lbs.  of  carrots,  1  pt.  bouillon,  V» 
lb.  of  butter, 

Salt  to  taste,  1  pinch  of  pepper,  1 
teaspoonful  of  sugar, 

1  tablespoonful  of  Hour,  1  tablespoon- 
ful  of  fine  chopped  parsley. 

Preparation:  The  carrots  are  scraped, 

cut  into  small  pieces  or  sliced,  then 
washed  and  cooked  tender  in  bouillon 
and  butter.  This  will  take  $4  to  1  hour. 
Season  them  with  salt,  pepper,  sugar 
to  taste,  stir  in  the  flour  and  let  them 
cook  a  little  while  loivger,  lastly  add  the 
parsley.  The  carrots  may  be  hollowred 
and  the  openings  filled  with  boiled  green 
peas,  then  stew  until  soft. 

No.  26.  Fresh  Green  Peas  and 
Carrots. 

Quantity  for  6  People. 

The  peas  are  prepared  as  directed 
under  No.  19,  but  take  only  1  lb.  of  peas 
and  l/i  of  all  other  ingredients.  Take 
of  the  quantity  of  carrots  also,  and  pre- 
pare  according  to  directions  in  No.  25. 
When  serving,  place  the  carrots  in  the 
center  of  the  dish  and  the  peas  around 
them. 


No.  27.  Spinage. 

Quantity  for  6  People. 

1  peck  of  spinage,  5  qts.  of  water, 

3  tablespoonfuls  of  salt,  %  lb.  of  but¬ 
ter,  2  tablespoonfuls  of  flour, 

%  pt.  sweet  cream,  %  pt.  bouillon, 

1  pinch  of  pepper,  salt  to  taste. 

Preparation:  The  spinage  is  picked 
over,  the  stems  cut  oflF  and  well  washed. 
Cook  it  in  boiling  salt  water  for  15  min- 
utes,  drain  the  water  off  and  chop  the 
spinage  or  rub  it  thru  a  colander. 

Melt  the  butter,  stir  in  the  flour,  cook 
and  stir  in  the  spinage,  cook  gently,  add 
sweet  cream  and  bouillon,  season  with 
salt  and  pepper  and  cook  a  little  longer 
while  «tirring  constantly. 

Remarks:  This  dish  may  be  garnished 
with  hard  boiled  eggs. 


Tn$  ©entiife. 


Vegetables. 


Wo.  28.  Snitcrnmpfcr. 

Xcr  Sauerampfer  irnrb  gerabe  fo  üorbe* 
reitet  unb  aubercitct  tuic  in  Wo.  27.  (Sie^c 
„Spinat".) 


No.  28.  Sorrel. 

Sorrel  is  prepared  just  like 
see  No.  27,  Spinage. 


spinage, 


Wo.  29.  3nfntgnuiife. 

£a»  Salatgemüfe  tuirb  gerabe  fo  oorbe= 
reitet  unb  aubercitct  mie  in  Wo.  27.  (Siebe 
„Spinat".) 


No.  29.  Lettuce. 

Lettuce  as  a  vegetable  dish  is  prepared 
like  spinage.  See  No.  27,  Spinage. 


Wo.  30.  Spinnt  itt  fictnen  Jyunncn. 

3utbaten  für  G  Sßerfonen. 

1  ^ecf  Spinat, 

5  £t.  ÜBaffer, 

3  (£ftlöffcl  Saig, 
y8  Sßfb.  23utter, 

2  (tftlöffel  2WeI)l, 

1  ^Srife  Pfeffer, 

Saig  nad)  ©efefimad, 

3  (Jigclb,  M  ^int  füften  Wabm. 

Zubereitung:  S)er  Spinat  tnirb  beriefen, 
bie  Stiele  abgefd)nitten,  gut  getoafdben,  in 
fodjenbem  Salgtuaffer  15  Minuten  gefod)t, 
burd)  ein  Sieb  ba§  SBaffer  ablaufen  taffen 
unb  burdjftreidjen.  Butter  fdjmelacn  Iaf= 
fen,  9Wef)l  ba^u,  ein  luenig  bämpfen  laffen, 
feinen  Spinat  baau,  mit  Sala  unb  Pfeffer 
abfdjmcden,  mit  Wabm  burdjrübren  unb  bie 
Sigclb  baa u  rühren.  2>en  Spinat  in  Heine 
gebutterte  formen  tl}iin  unb  im  5£afferbabe 
fteif  mürben  laffen;  geftürgt  anrid)ten. 


No.  30.  Spinage  in  Individual  Tins. 

Quantity  for  6  People. 

1  peck  of  spinage,  5  qts.  of  water,  3 
tablespoonfuls  salt, 

%  lb.  of  butter,  2  tablespoonfuls  of 
flour,  1  pinch  of  pepper, 

Salt  to  taste,  3  yolks  of  eggs,  Bf  Pt. 
sweet  cream. 

Preparation:  The  spinage  is  picked 
over,  the  stems  cut  off,  washed  well, 
cooked  in  boiling  salt  water  for  15  min- 
utes,  the  water  then  drained  off  and  the 
spinage  rubbed  thru  a  sieve. 

Melt  the  butter,  stir  in  the  flour,  cook, 
add  the  spinage,  season  with  salt,  pep 
per,  stir  in  the  cream  and  yolks  of 
eggs.  Put  in  small  buttered  tins  and 
cook  in  a  double  boiler  until  the  mixture 
stiffens,  then  turn  them  out  on  a  platter 
and  serve. 


Wo.  31.  2$irfittgfof)l. 

Qut^aten  für  G  SjSerfonen. 

2  2ßirfingfoI)I,  4—5  ^Sfb.  fdjtoer, 

6  £t.  SBaffer,  4  (fftlöffcl  Sala, 

%  ^fb.  Butter,  ober  f)alb  Söutter  unb 
falb  Reit, 
y2  fefelöffel  SReljl, 

y2  (Sftlöffel  fein  gefrfjnittene  3tuiebeln, 

%  Sßint  Bouillon, 

1  $rifc  Pfeffer,  Sala  nad)  ©efdjmad. 

Zubereitung:  2)er  23irfing!o^I  loirb  in 
ne  Hälfte  gefdjnitten,  iuenn  bie  dufteren 
dilecbtcn  Blätter  entfernt  finb;  febneibet  ba§ 
pera  beraub  fdmeibet  ben  SBirfingfobl  nod) 
n  mehrere  Steile,  mäfd)t  iBn  gut  unb  rocht 
bn  20  Minuten  in  foebenbem  ©alatuaper 
ueid).  93utter,  Zmiebcln  läftt  man  ein  toe* 
iig  bämpfen,  iWebl  ba^u,  nod)  etma3  batn* 
jfen  laffen.  Hafter  bon  bem  foettfjen 

IBirfingTot)I  ablaufen  laffen,  ftretdjt  ipn 
jurd)  ein  Sieb  ober  hadt  ihn,  rührt  ben 
reinen  Stobt  3»  &er  gcbqmpftenJButter  mit 
3micbcln  unb  SWebL  mit  <8outHon  auf  f  ul* 
len,  mit  Sal3  unb  Pfeffer  abffimeden.  fca* 
flemüfe  nod)  Vi  Stunbc  Iangfant  bämpfen 
uffen. 


No.  31.  Savoy  Cabbage. 

Quantity  for  6  People. 

2  heads  of  Savoy  cabbage,  4 — 5  lbs., 
6  qts.  of  water,  4  tablespoonfuls  of 
salt,  %  lb.  of  butter  or  half  butter 
and  half  lard, 

Yi  tablespoonful  of  flour,  table- 

spoonful  fine  chopped  onion, 

24  pt.  bouillon,  1  pinch  of  pepper,  s^lt 
to  taste. 

Preparation:  The  head  of  cabbage  is 
cut  into  half,  remove  the  outer  leaves 
and  cut  out  the  inside  or  heart,  then 
cut  up  the  rest  into  several  pieces,  wash 
it  and  cook  it  20  minutes  in  boiling  salt 
water. 

Butter  and  onions  are  stewed  a  little 
while,  add  the  flour  and  stew  a  few  min¬ 
utes.  Drain  the  water  from  the  cabbage. 
chop  it  or  rub  it  thru  a  colander,  then 
add  the  mass  to  the  butter,  onion  and 
flour  and  add  the  bouillon,  season  with 
salt  and  pepper  and  cook  slowly  for  15 
minutes. 


Tn*  (Mfmtife. 
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Wo.  32.  Wufntfulil. 

Sulfaten  für  0  ^crfoncn. 

3  fflofenfotyl, 

4  ct.  ©öfter, 

2  (Snlöffel  Sal3, 

Vfe  ^fb.  Butter, 

lAi  dnlöffel  Hi  ^int  ©ouiUou, 

Hi  Xqeeiöffel  ftleifcfjeitraft,  nad)  sZcIic* 
ben, 

1  v^rifc  Pfeffer,  3alj  nad)  ©efeflmaef. 

Zubereitung:  Xer  Wofcnfol)!  mirb  ge* 
pu^t;  bic  fd)led)tcn  unb  gelben  ^ölättd^en 
entfernt,  gut  gemafdjen.  $n  fodjenbem 
©öljtoaffcr  langsam  halb  meid)  merben  laf* 
fen,  bag  Gaffer  abgieften.  Butter  mirb  ge* 
fdnnolsen,  l^e^I  ba^u,  ein  menig  beimpfen 
iaffen,  mit  ber  ©outHon  auffüüen.  gleifdj* 
ertraft  ba^u,  ben  Wofenfof)!  ba3u  tljun,  mit 
Sal3  nmb  Pfeffer  abfdjntecfen.  Xag  ©c* 
tnüfe  nod]  20  Minuten  Iangfam  bämpfen 
Innen.  Xer  Wofenfobl  barf  nidu  Aerfauen. 

©efoubere  ©emerfttng:  ©cim  vlnridjten 
fann  bag  ©emiife  mit  einem  ftran3  gebra* 
teuer  SKaronen  ber3iert  merben. 


Wo.  33.  Wofcitfülil  mtf  mtbere  Wrt  31t- 

bereitet. 

Zutffatcn  für  6  ©erfonen. 

3  ^fb.  Wofcnfoljl,  4  Ct.  Gaffer, 

2  Gfelöffcl  Sal3,  V4  ?fb.  Butter, 

%  Xaiic  feine  Semmclfrumen, 

Vi  Xafic  ftarfc  Bouillon, 

1  ^Srifc  Pfeffer. 

Zubereitung:  Xer  Wofenfol)!  mirb  üor* 

bereitet  »nie  in  Wo.  32  (Siebe  „Wofcnfofjl") 
unb  in  fodjcnbem  Sa^mafier  meid)  aefoc^t. 
Xann  bag  Gaffer  gut  abgicHen.  %  s$Tb. 
Butter  mirb  gcfd)mol3cn,  ben  Wofcnfopl  in 
ber  Butter  fdjmcnfen,  ein  menig  Bouillon 
baau,  mit  Sal3  unb  Pfeffer  abfdpnerfen, 
glcidi  anrid)ten.  geine  Semmelfrumcn  mer* 
ben  in  bem  3meitcn  %  ^fb.  Butter  golb* 
gelb  geröftet  unb  über  bag  nngeriditetc  ©es 
müfe  geftreut. 


Wo.  34.  '.hMntcrfoijl,  genannt  Strang« 

füllt. 

Zutbatcn  für  6  ^erfonen. 

3  big  3^  ^?fb.  Äobl, 

6  Ct.  Gaffer,  3  (f%löffcl  Snl3, 

%  ©fb.  Butter  ober  guteg  ftett. 

1  Cfelöffel  2Ne$I, 

Hi  big  1  ^3int  ftarfc  ©ouiUon, 

1  ^Srifc  Pfeffer,  Sal3  nach  ©cfdnnacf. 
Zubereitung:  Xer  föof)l  mirb  bon  ben 
©lattrippen  befreit,  4 — 5  mal  gemafd)en, 
benn  ber  Stobl  ift  oft  febr  fanbig.  3”  fo# 
dicnbetn  Sal3maffer  mirb  berfelbe  Hi  Stun< 
n  iiu’idi  gelrat  Dornt  auf  ein  Sieb  qt* 
fdiiittet,  gut  aolaufeit  Iaffen;  ber  Äofjl  mirb 
fein  gebadt,  ober  burd)  ein  Sieb  geftridjen. 


No.  32.  Brussels  Sprouts. 

Quantity  for  G  People, 

3  lbs.  of  Brussels  sprouts,  4  qts.  of 
water, 

2  tablespoonfuls  of  salt,  %  lb.  of  but¬ 
ter, 

l/2  tablespoonful  of  flour,  l/2  pt.  of 
bouillon, 

J4  teaspoonful  of  mcat  extract  to 
taste, 

1  pinch  of  pepper,  salt  to  taste. 

Preparation:  The  sprouts  are  cleaned, 
the  yellow  leaves  removed,  then  slowly 
boiled  in  salt  water.  Drain  off  the  water. 
Melt  the  butter,  stir  in  the  flour.  cook 
a  little  while,  add  the  bouillon  and  meat 
extract  and  put  in  the  Brussels  sprouts. 
Season  with  salt  and  pepper  and  cook 
20  minutes  longer.  The  little  sprouts 
must  not  fall  apart. 

Remarks:  When  served  it  may  be 

garnished  with  a  wreath  of  fried  chest- 
nuts. 


No.  33.  Another  Way  of  Preparing 
Brussels  Sprouts. 

Quantity  for  6  People. 

3  lbs.  of  Brussels  sprouts,  4  qts.  of 
water, 

%  lb.  of  butter,  ]/2  cup  of  fine  roll 
crtimbs, 

%  cup  of  strong  bouillon,  1  pinch  of 
pepper. 

Preparation:  The  sprouts  are  prepared 

as  before,  (See  No.  32.)  After  the  water 
has  been  drained  off,  melt  %  lb.  of  but¬ 
ter,  stir  in  the  sprouts,  pour  in  some 
bouillon,  season  with  salt  and  pepper  and 
serve.  Fry  the  roll  crumbs  in  the  other 
%  lb.  of  butter  and  put  over  the  sprouts 
before  serving. 


No.  34.  Kaie  or  Borecole. 

Quantity  for  6  People. 

3 — 3 y2  lbs.  of  kale,  6  qts.  of  water, 

3  tablespoonfuls  of  salt,  %  lb.  of  but¬ 
ter  or  good  drippings, 

1  tablespoonful  of  flour,  y2  to  1  pt. 
strong  bouillon, 

1  pinch  of  pepper,  salt  to  taste. 

Preparation:  The  ribs  of  the  leaves  are 
cut  out,  then  the  kale  is  washed  carefully 
4  to  5  times,  to  remove  all  sand.  Cook 
in  boiling  salt  water  for  x/2  hour  or 
until  tender,  then  pour  it  into  a  colander 
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93uttcr  ober  fyett  läßt  man  fifjmelgen,  2Jiet)I 
baju  rühren,  ein  wenig  bämpfcn  taffen, 
fcingeljacfte  ©emüfe  ba^u  rühren,  mit  ber 
Bouillon  auffütten,  mit  Pfeffer  unb  0al3 
abfdjmecfcn.  2)a£  ©emüfe  nodj  1 — IVj 
©tunben  tanafam  bämpfcn  taffen.  fftad)  93e*  . 
lieben  lann  man  nod)  V2  Xaffe  fitfeen  inatpn 
baran  giefeen. 


sJiu.  35.  Wuttjfutjt,  and)  3rt)morful)l 
genannt 

Qut^aten  für  0  Verfemen. 

1  fftotptolfl,  4  sf5fb.  fd)Wer, 

Vs,  s^fb.  93 litte r  ober  gute£  93uatenfett, 

%  (*Ua§  !3totf)Wein,  nad)  belieben, 

2  (Efelöffel  (Sffig,  1  (Sfelöffet  ftuefer, 

2  gefdjälte,  gefd)nittenc  Stepfel, 

2  helfen,  1  $rtfe  Pfeffer, 

3al3  nad)  ©efcfjmad,  1  ^ßim  Sßaffer. 

3uberettung:  2)er  £ot)Ifopf  wirb  bon  ben 
fcplcdften  93Iättern  befreit  in  bic  £>ätfte  ge* 
tpeilt,  ba»  £>c ra  au^gcfdfnittcn,  bann  ben 
auggepnfeten  9lotf)fof)l  fein  fdjneibcn  ober 
fein  tfobcln  Sftan  iibergiefet  bett  gefdfnittc* 
nen  $ot)I  mit  bem  1  ^Sint  fodfenbeti  3Baf= 
ferg,  Butter  ober  f^ett  ba3u,  1  3tunbe  fo* 
d)eu  taffen,  bann  alte  anberen  angegebenen 
gutlfaten  ba^u,  ben  $otjl  nod)  1 — 2  ©tun? 
ben  unter  öfterem  llmrülfreu  fdjmoren  taf¬ 
fen,  10  Minuten  bor  Stnridjten  1  ©fetöffel 
2J?et)I  baran  rühren,  bann  10  Minuten  nod) 
fd)morcn  taffen. 

iöcfoitbcrc  SBemerfuitg:  £)ag  ©emi'tfe  gut 
fdjmedcn,  bafe  eg  nid)t  311  füfe  ober  31t  fatter 
3ubereitct  tnirb.  2Jfatt  fattn  aud)  nur  Cffig 
braudien  unb  ben  2Bein  fparen. 


sJio.  36.  2öctf?fof)I  ober  Seifefrnut. 

^uttjaten  für  6  $erf  otten. 

^eifefo^I,  4  m  fcfjtner, 

5  €t.  Gaffer, 

%  9?fb.  guteg  93ratenfett, 

1  $int  Bouillon, 

1  (ffetöffet  2)ict)I, 

'A  Gfetöffet  Kümmel, 

1  4?rifc  Pfeffer,  _ 

3al3  nad)  ©efdfmac!. 

3öbcrcituitfl:  S)er  töotilfopf  tnirb  bon  ben 
fd)tcd)tcn  blättern  befreit  unb  in  ber  $D?itte 
burdtgefdmitten,  bag  ftcr*  au?gefd)mttcn, 
ber  5?ot)I  bann  in  Iß  Tbcite  gctbeilt. 
fodicnbent  Sal3tuaffer  Vt  ötunbe  gcfod)t, 
gut  bag  SBaffer  abgiefeen,  fvett  unb  Sout U 
Ion  ba,3u  giefeen.  1  3tunbe  fdimoren  taffen. 
Stimmet  TOctü,  3at3  unb  Pfeffer  basu,  nod) 
eine  ©eite  fdimoren  Iaffen. 


to  drain.  Now  chop  it  fine  or  rub  it 
thru  the  colander. 

The  butter  or  drippings  are  melted, 
the  flour  stirred  in,  stewed,  the  prepared 
cabbage  added,  and  then  the  bouillon. 
Season  with  salt  and  pepper.  Cook 
slowly  1  to  iy2  hours  and  add  x/2  cup 
of  sweet  cream  if  you  like. 


No.  35.  Stewed  Red  Cabbage. 

Quantity  for  6  People. 

1  head  of  red  cabbage,  4  lbs., 

l/s  lb.  of  butter  or  good  drippings, 

x/2  glass  red  wine  to  taste, 

2  tablespoonfuls  of  vinegar,  1  table- 

spoonful  of  sugar, 

2  peeled  and  sliced  apples,  2  cloves, 

1  pinch  of  pepper,  salt  to  taste, 

1  pt.  of  water. 

Preparation:  The  bad  leaves  are  cut 
off,  the  cabbage  cut  into  half,  the  heart 
cut  out  and  the  cabbage  sliced.  Pour 
a  pint  of  boiling  water  on,  add  butter 
or  drippings,  cook  one  hour,  add  all  the 
other  ingredients.  Cook  1  to  2  hours 
longer,  stirring  it  occasionally.  Ten 
minutes  before  serving  it  add  1  table- 
spoonful  flour  and  stew  10  minutes  lon¬ 
ger. 

Remarks:  Taste  the  cabbage  so  that 
it  is  neither  too  sweet  nor  too  sour.  You 
may  use  vinegar  instead  of  wine. 


No.  36.  White  Cabbage. 

Quantity  for  6  People. 

White  cabbage,  4  lbs., 

5  qts.  of  water, 

y$  lb.  of  good  drippings,  1  pt.  bouillon, 
1  tablespoonful  of  flour,  y  tablc- 
spoonful  caraway  seeds, 

1  pinch  of  pepper,  salt  to  taste. 

Preparation:  The  bad  leaves  are  re- 
moved,  the  head  of  cabbage  cut  in  half, 
the  heart  cut  out  and  the  cabbage  cut 
into  16  parts.  Cooked  in  boiling  salt 
water  for  15  minutes,  drained,  drippings 
and  bouillon  added  and  stewed  for  1 
hour.  Add  caraway  seeds,  flour,  salt  and 
pepper  and  stew  a  while  longer. 
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Xn*  OJemftff. 


Vcgetables. 


Wo.  37.  Wrif?füljl  über  ^rifffrnut 
flcfdjmort. 

gutljaten  für  ü  ©erfüllen. 

SKeiMohh  4  ©fb.  fdfluer, 

5  Ct.  XBaffer, 

%  ©fb.  gute«  ©ratenfett, 

1  (£  fünftel  3lJder, 

3—  5  (ifclöffel  Vfffia, 

1  (Sfclöffel  Mehl, 

1  v4^rife  Pfeffer, 

3al$  nad)  Okfdjmarf, 

1  ©int  Bouillon  ober  ÜBaffer. 

Kubereitung:  Xer  Üüeifjfobl  loirb  üorbc* 
reitet  toic  in  5io.  30.  Xer  gcfdpiittenc  SM)I 
toirb  Vi  Stunbe  gefod)t,  SBafi'er  abgegoffen, 
Bouillon  ober  ©taffer,  ©ratenfett  baju,  1 
Stunbe  bämpfen  laffen.  (Effig,  Kuder, 
Pfeffer,  Sal$  nach  Wefcfimarf  ba^u.  Xa§ 
©emüfe  noch  1  ©tunbe  unter  öfterem  lim* 
rühren  fd}moren  laffen. 


No.  37.  Stewed  White  Cabbage. 

Quantity  for  6  People. 

4  Ibs.  of  white  cabbage,  5  qts.  of 
water, 

%  lb.  of  drippings,  1  tablespoonful  of 
sugar, 

3 — 5  tablespoonfuls  of  vinegar,  1  table¬ 
spoonful  of  flour, 

1  pinch  of  pepper,  salt  to  taste, 

1  pt.  of  bouillon  or  water. 

Preparation:  The  cabbage  is  prepared 

as  directed  under  No.  3«.  The  sliced 
cabbage  is  stewed  for  15  minutes,  the 
water  drained  off,  bouillon  or  water  and 
drippings  added  and  stewed  for  one 
hour.  Sugar,  vinegar,  flour,  pepper,  salt 
are  added  and  the  cabbage  stewed 
another  hour.  stirring  it  frequently. 


Wo.  38.  ©taififoljf  mic  ©huncnfoljf 
^ubcrcitct. 

3utfjatcn  für  6  ©erfonen. 

SBeifcfphl,  4  ©fb.  fd)tt>er, 

6  Ct.  SBaffer,  4  CEfüötfel  Sal3. 

Kur  Sauce: 

Y»  ©fb.  Butter,  2Vj  Cifelöffcl  SRehl, 

1  ©int  awilcfi, 

1  ©rifc  Pfeffer, 

^al3  nad)  ©cfd)tnad, 

2  (Eigelb,  nad)  belieben. 

Knberettung:  Xa3  ©eifefraut  toirb  bon 
ben  äußeren  ©lottern  befreit,  in  ben  6  Ct. 
fod)cnbem  Sal^toaffer  toeicb  gefod)t.  Xie 
©utter  toirb  gefdpnoUen,  2J?el)I  ba^u  rühs 
ren,  mit  ©lildi  auffüllen,  burdifodjeit  laffen, 
mit  Sal^  unb  ©feffer  abfdimeden,  mit  (Ei* 
gelb  abrühren.  Xen  toeicbctt  ftoblfopf  auf 
eine  glatte  fefccit.  mit  ber  Sauce,  toel<$e 
fcfiön  bid  fein  mufe,  übergiefeen;  gleidi  fer* 
biren. 


Wo.  39.  ©taif?fol)huitrftd)cn. 

Suthatcn  für  6  ©erfonen. 

1  SBeifefohl,  4  ©fb.  fditocr, 

5  Ct.  ©taffer,  3  (Eßlöffel  Sal^, 

Ya  ©fb.  gebadtc»  Sd)toeineflcifd), 

Yi  ©fb.  gebadteS  Winbfleifcf), 

1  ©rife  Pfeffer, 

1  (Efolöffel  ©utter, 

Sal$  nadi  Oiefcbmad, 

Ya  ©fb.  Sped,  fein  gefebnitten, 

1  Kmiebcl,  fein  gefebnitten, 

Yx  ©int  ©ratenfauce. 

Subcreitung:  Xa§  .(traut  toirb  bon  ben 
fcblecbten  ©lättern  gereinigt,  bann  in  fo* 
dienbec-  ©algtoaffer  getlmn,  balb  toeicb  fle* 
locht.  Xie  toeicb  gelochten  ©Tätter  Serben 


No.  38.  White  Cabbage  Prepared 
Like  Cauliflower. 

Quantity  for  6  People. 

4  lbs.  of  white  cabbage, 

6  qts.  of  water,  4  tablespoonfuls  of 
salt. 

For  the  Dressing. 

%  lb.  of  butter,  2]/2  tablespoonfuls  of 
flour, 

1  pt.  of  milk,  1  pinch  of  pepper, 

Salt  to  taste,  2  yolks  of  eggs. 

Preparation:  The  outer  leaves  are  cut 
off  and  the  head  of  cabbage  cooked 
tender  in  6  qts.  of  boiling  salt  water. 
The  butter  is  melted,  flour  stirred  in, 
milk  added,  cooked  and  seasoned  with 
salt,  pepper  and  if  you  like  stir  in  the 
yolks  of  eggs.  Put  the  head  of  cabbage 
on  a  platter  and  pour  the  thick  dressing 
over  it.  then  serve  at  once. 


No.  39.  White  Cabbage  Sausages. 

Quantity  for  6  People. 

1  head  of  cabbage,  4  lbs., 

5  qts.  of  water, 

3  tablespoonfuls  of  salt,  %  lb 
chopped  pork, 

x/2  lb.  of  chopped  beef,  1  pinch  of  pep¬ 
per, 

1  tablespoonful  of  butter,  salt  to  taste, 
%  lb.  of  bacon,  cut  fine, 

1  onion,  cut  fine,  l/2  pt.  gravy. 

Preparation:  The  bad  leaves  are  re- 
moved  and  after  cleanin^  the  cabbage 
well  it  is  partly  cooked  in  boiling  salt 
water.  The  leaves  are  carefully  cut  off. 


Vegetables. 


£n$  ©cntitfe. 


borfidbtig  abgclöft.  2>cr  ^bfatf  bom  Äraut 
fcirb  fein  gcfyacft,  mit  ©djlüeinefleifd),  Dhnö* 
flcifcl),  Butter,  Pfeffer  unb  ©al^  gut  ge* 
mifcfjt.  £icfc  fylctfd^majfc  in  bie  ^rautblät* 
tcr  gctfjan,  borjidjtig  gufammengeroHt  unb 
mit  einem  gaben  umbunben.  ©peef  tuirb  in 
eine  Sßfanne  getljatt,  bie  Sloljltuürftdjcn  ba= 
u  unb  fyeHbraun  gebraten,  bie  ©auce  bann 
a3u  gießen  unb  nod)  ein  paar  Minuten 
ießmoren  taffen;  auf  einer  glatte  gufammen 
anricf)ten. 


Wo.  40.  2$etßfof)l  mit  i'nmmflcifd). 

3utpatcn  für  6  Sßerfonen. 

1  28eißbrob,  5  $fb.  fdjiuer, 

5  dt.  Gaffer, 

2 — 3  ^8fb.  Sammfteifd),  1  ^ßrife  Pfeffer, 

1  Ct.  28  aff  er, 

©alg  nad)  ©efdjmad 

Zubereitung:  S)ie  fdjledjten  S3Iätter  luer* 
ben  entfernt,  ba§  £>erg  au§gefd)nitten,  unb 
in  8  Steile  ^erlegt,  in  fodjenbe§  SBaffer  ge* 
t^an,  %  ©tunbe  gcfodjt,  gut  abgießen,  1 
bi§  2  Ouart  SBaffer  tuieber  an  ben  Stopl 
gieren,  gleifdj  bagu  ttjun  unb  aufammen 
beid)  fodjen  taffen,  ©alg  unb  Pfeffer  ba= 
ran  tljun.  28enn  ba§  gleifdj  meid)  ift,  muß 
ba§  SBaffcr  bcr!od)t  fein,  Damit  ba»  ©e^ 
mi'ifc  nicht  fo  faucig  ift. 


Wo.  41.  Stofjfrnbi. 

3utf)aten  für  6  ^Serfoncn. 

6 — 8  mittelgroße  $tof)Irabi, 

3  dt.  28affcr,  1  ©ßlöffel  <sal3, 

1  3ct)utcl  ^>fb.  93uttcr, 

1%  (Eßlöffel  aWcfjl,  y2  Sßint  Bouillon, 

%  Teelöffel  gleifdjejtraft, 

%  STaffe  füßen  fRapm, 

1  ^Srifc  ©alg,  1  $rifc  Pfeffer. 

Zubereitung:  S)ie  föoljlrabi  tuerben  ge* 
fdfält,  in  feine  ©diciben  gefdjnitten  unb  in 
fodienbem  ©at^tnaffer  meid)  gcfodjt;  bann 
ba§  SBaffer  gut  abgießen,  Butter  fcrjmclaen 
taffen,  2)?et)I  ba^u  tljun,  mit  Bouillon  auf* 
füllen  unb  burdjiodjen  taffen.  $of)Irabi  ba= 
3u  tf)un,  mit  ©als  unb  Pfeffer  abfd)ineden, 
3ulefct  ben  fftatjm;  ba§  ©emiife  nodj  % 
(stunbe  Iangfam  beimpfen  taffen. 


Wo.  42.  Btktßc  ffiii6cit. 

3utf)atcn  für  3  ^?erfonen. 
f> — 8  mittelgroße  tueiße  fftiiben, 

4  dt.  28affer, 

2  ©ßlöffel  ©ata, 

1  Zehntel  ^fb.  2^utter, 

Vj  «Eßlöffel  awc^r, 

V\  Bint  Bouillon, 

1  $rifc  Pfeffer,  ©ata  nad)  ©efdunad. 


The  leavings  of  the  cabbage  are  chopped 
fine,  also  the  pork  and  beef  and  all  this 
is  mixed  well,  seasoned  with  butter,  salt 
and  pepper.  This  mass  is  rolled  up  in 
the  cooked  cabbage  leaves  and  a  clean 
string  tied  around.  The  bacon  is  put 
into  a  pan  and  the  cabbage  sausages 
fried  brown  in  it.  The  gravy  is  poured 
in  and  all  is  cooked  a  few  minutes,  then 
served  on  a  platter. 


No.  40.  White  Cabbage  with  Lamb. 

Quantity  for  6  People. 

1  'head  of  white  cabbage, 

5  qts.  of  water, 

2 — 3  lbs.  of  lamb,  1  pinch  of  pepper, 
salt  to  taste, 

1  qt.  of  water. 

Preparation:  The  bad  leaves  are 

trimmed  off,  the  heart  cut  out,  the  cab¬ 
bage  cut  up  into  8  parts  and  cooked  15 
minutes  in  boiling  water,  then  the  water 
is  drained  off.  1  to  2  qts.  of  water  are 
poured  on  the  cabbage,  the  meat  is  put 
in,  season  with  salt  and  pepper  and  boil 
until  tender.  By  the  time  the  meat  is 
done  the  water  ought  to  be  boiled  down 
so  the  vegetables  are  not  too  juicy. 


No.  41.  Kohlrabi. 

Quantity  for  6  People. 

6 — 8  medium  sized  kohlrabis,  3  qts.  of 
water, 

1  tablespoonful  of  salt,  V,0  lb.  of  but¬ 
ter, 

1^2  tablespoonfuls  of  flour,  y2  pt.  of 
bouillon, 

y2  teaspoonful  of  meat  extract,  y2  cup 
of  sweet  cream, 

1  pinch  of  salt,  1  pinch  of  pepper. 

Preparation:  The  kohlrabis  are  peeled, 
sliced  and  cooked  tender  in  boiling  salt 
water.  Drain  off  the  water.  Melt  the 
butter,  add  the  flour  and  bouillon  and 
cook.  Put  in  the  kohlrabis,  season  with 
salt  and  pepper,  add  the  cream  and  stew 
slowly  for  15  minutes. 


No.  42.  Turnips. 

Quantity  for  6  People. 

6 — 8  medium  sized  turnips,  4  qts.  of 
water, 

2  tablespoonfuls  of  salt,  Vio  lb.  of  but¬ 
ter,  l/2  tablespoonful  of  flour, 
y  pt.  of  bouillon,  1  pinch  of  pepper, 
Salt  to  taste. 
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Tn*  Ihemüfe. 


Vcgctables. 


Zubereitung:  Tic  tue i fern  JHiibcn  mer* 
ben  ^cfct>ält#  in  feine  Scheiben  gefebnitten, 
in  fodjenoem  Gaffer  meid)  getodü,  bann  gut 
bao  ©taffer  abgwfocn.  Tie  ©utter  ba^u  unb 
SWehl,  mit  ©ouiQon  auffüflen,  mit  ©al^  unb 
Pfeffer  abfdmtecfeu.  Ta$  ©cmüfe  uodi  Mt 
©tunbe  beimpfen  laffen. 


Preparation:  The  turnips  are  peeled, 
sliced,  cooked  tender  in  boiling  »alt 
water,  which  is  drained  off  when  donc 
Put  the  butter  on  the  turnips,  add  the 
flour  and  bouillon,  season  with  salt.  and 
pepper  and  stew  15  minutes  more. 


Wo.  43.  Tcltuuicr  ^iibttt. 

3utl)nten  fiir  6  ^erfonen. 

2  4<fb.  Tcltomcr  iHüben, 

3  Ct.  Gaffer, 

2  (JWöffel  Sala, 

%  '£fb.  ©uttcr, 

1  Gfclöffel  SWebl, 

1  ^8int  ©ouiHon, 

Mt  Tbeclöffcl  ftlcifdicjrtraft, 

1  Mx  Tqeelöffcl  Zuder, 

1  ^?rifc  Pfeffer, 

©0I3  nad)  GJefdimad. 

Zubereitung:  Tic  Dtiiben  merben  abge* 
fdiabt,  mit  tuarmem  Gaffer  gut  gemalten, 
bann  in  fodjenbem  ©alamaffer  halb  tueid) 
gefodit,  ba£  ©taffer  gut  abgegoffen.  Tie  föü* 
ben  merben  mit  ber  Butter  etmaS  gefebmort, 
9Webl  unb  H^cfcr  ba^n,  aud)  bie  ©ouillon, 
augebedt  unb  meid)  gefdunort,  mit  ©ala  unb 
Pfeffer  ba3  Oiemiiie  abfd&me<fen.  Ta»  ®e* 
miife  barf  nicht  faucig  fein. 


No.  43.  Teltow  Turnips. 

Quantity  for  6  People. 

2  lbs.  of  Teltow  turnips,  3  qts.  of 
water, 

2  tablespoonfuls  of  salt,  %  lb.  of  but¬ 
ter,  1  tablespoonful  of  flour, 

1  pt.  of  bouillon,  ]/2  teaspoonful  of 
meat  extract, 

1  x/2  teaspoonfuls  of  sugar,  1  pinch  of 
pepper, 

Salt  to  taste. 

Preparation:  The  vegetable  is  scraped, 
washed  well  in  warm  water,  partly  boiled 
in  boiling  salt  water,  well  drained.  The 
turnips  are  stewed  in  butter  to  whfeh 
the  flour,  sug'ar  and  bouillon  are  added, 
then  the  dish  is  covered  and  left  to  stew 
until  tender.  Season  with  salt  and  pep¬ 
per.  The  vegetable  must  not  be  too 
juicy. 


s)1ü.  44.  JyrtfdK  Sdjticibc«  ober  ^rerfp 
Bohnen  gefdjmort. 

3utbaten  für  6  ^erfonen. 

2  Mt  ¥fb.  frifebe,  grüne  ©oljnen, 

%  '£fb.  Butter  ober  gutes  gett, 

1  Mt  i*int  ©ouiUon, 

1  Gftlöffel  SWehl, 

1—2  (Stoffel  Cffig. 

1  Teelöffel  Zucfer, 

1  ©tüdeben  $of)nenfraut, 

1  (Efolöffel  fein  gemiegte  ^eterfilie, 

©alfl  unb  Pfeffer. 

Zubereitung:  Tic  ©obnen  merben  ab« 

gezogen,  fein  in  fdiräge  ©d)nifcel  gefebnit* 
ten  ober  audi  für  ©reebbobnen  in  4  Tbeile 
gebrochen;  gemafeben,  mit  ber  93utter  ober 
rvett  aufgelegt,  cttaaS  Bouillon  ba^u,  bann 
unter  Zngie^en  bon  ©ouillon  bie  ©obnen 
meid)  febmoren.  Mt  ©tunbe  bor  (Marfein 
Sftcbt  ba^u,  (Jffig,  Zuder,  mit  ©al*  unb 
Pfeffer  ba§  OJemiife  abfebmeden.  ^ft  ba» 
(Memiife  fertig,  fo  tbut  man  bie  fein  ge* 
miegte  ^eterfilie  baran.  ??adi  ©elieben  Tann 
man  ein  ©tüdeben  ©otjnenftaut  mit  ben 
©obnen  febmoren. 


No.  44.  Stewed  Green  String  Reans. 

Quantity  for  G  People. 

2l/2  lbs.  fresh,  green  beans,  %  lb.  ot 
butter  or  good  drippings, 

1  Vz  pt.  of  bouillon,  1  tablespoonful  of 
flour, 

1 — 2  tablespoonfuls  of  vinegar,  1  tea¬ 
spoonful  of  sugar, 

1  small  piece  of  summer  savory,  1 
tablespoonful  of  chopped  parsley, 
Salt,  and  pepper. 

Preparation:  String  the  beans.  slice 
them  or  break  into  4  parts  each,  wash 
them,  put  over  the  fire  with  the  butter 
or  drippings,  some  bouillon  and  cook 
tender.  while  gradually  adding  more 
bouillon.  y2  hour  before  well  done, 
flour.  vinegar,  sugar  are  added,  also  salt 
and  pepper.  When  they  are  cooked 
add  the  parsley.  If  you  like  you  can  put 
in  a  little  summer  savory. 
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VegetaETes. 


Wo.  45.  Srifdjc  8d)iicibc=  ober  Sörcdp 
bülincn  nnf  nitbcrc  ^Irt  .ptbcrcitct. 

3uti)atcn  für  6  ^erfonen. 

2%  4^fb.  frifd)C,  grüne  SöoTjnen, 

3  Ct.  Gaffer, 

2  Gfelöffel  Sala, 

%  Butter, 

2  (Sfelöffel  ÜDfefil, 

1  ^int  teilet), 

V\  $int  füfeen  TRaf)m, 
eala  nach  Weidimacf, 

1  Sßrife  Pfeffer, 

1  Qchlöffel  fein  gemiegte  ^cterfilie. 

Zubereitung:  'Sie  93ofjnen  meröen  hör* 
bereitet  mie  in  sJto.  44.  Sic  geschnittenen 
ober  gebrodenen  Staunen  toerben  in  !odjen= 
bem  Solatnaffer  meid)  gcfodjt,  bann  ba§ 
SBaffer  gut  abgegoffen.  Sie  23uttcr  toirb 
gefdjmolacn,  2)icl)I  baau  gerührt,  mit  ber 
S)?ildi  aufgefüllt.  Sic  Sauce  unter  9tü^ 
reu  ein  paar  Minuten  fodjcu  Taffen.  Sie 
meid)  gefodjten  lohnen  in  bie  Sauce  tfjun, 
mit  SaTa  uub  Pfeffer  ba3  Wcmiife  abfdfme* 
den,  nodi  5  Minuten  bämpfen  Taffen;  $u* 
lebt  bie  fein  gemiegte  ^cterfilie  baau  tf)un. 

Zcfoitbcrc  JBctnerfung:  Sic  Sauce  311 
bem  93ofjnengcmüfc  barf  nidit  an  bid  fein. 


9to.  46.  (^ingcntnd)tc  gritne  üöoljncn. 

Zutaten  für  0  Sßerfonen. 

2%  '4$fb.  eingemachte,  grüne  93ohnen, 

3  Ct.  Gaffer, 

Sßfb.  Butter, 

2  SfdöffeT  Sftehl, 

1  Sßint  SÜiild), 

Mk  $int  SaT)nc, 

1  $rife  Pfeffer, 

1  ©ftlöffel  ^eterfiTic. 

Zubereitung:  Sic  eingemachten  lohnen 
merben  etma§  gemäffert,  meil  fic  fet)r  fd)arf 
finb,  in  fodjenbcS  Gaffer  getfian  unb  meief) 
gefodd.  Sag  SKaffer  gut  abgiefeen  unb  31t* 
bereiten  mie  in  9?o.  44  ober  3^0.  45. 

Zcfonbcre  Söemcrfung:  Sie  eingemadj* 
ten,  grünen  lohnen  branden  längere  Zci* 
aunt  Warmerben  al£  frifde  lohnen,  and) 
muh  man  borfiditig  mit  bem  Salacn  fein, 
meil  biefelben  feTfr  fdjarf  eingemadit  mer* 
bcn. 


Wo.  47.  Wrjtnc  sZitd)fcnbül)ncn. 

ZutTjaten  für  6  Sßerfonen. 

1  Ct. »Alaune  grüne  lohnen, 

1  Zehntel  ^fb.  Butter, 

1  Mt  Gfclöffel  "Mehl 
Mi  ^int  Bouillon, 

1  4?ri)c  SaTa. 

1  ^rife  Pfeffer, 

1  Tbcclöffcl  fein  gcljadte  ^cterfilic. 


No.  45.  Green  String  Beans, 
Prepared  Another  Way. 

Quantity  for  6  People. 

2J4  lbs.  of  fresh,  green  beans,  3  qts. 
of  water, 

%  lb.  of  butter, 

2  tablespoonfuls  of  salt, 

2  tablespoonfuls  of  flour,  1  pt.  of 
milk,  %  pt.  sweet  cream, 

Salt  to  taste,  1  pinch  of  pepper, 

1  tablespoonful  of  minced  parsley. 

Preparation:  The  beans  are  prepared 
as  given  under  No.  44,  and  boiled  tender 
in  salt  water,  which  is  drained  off  when 
well  done.  The  butter  is  melted,  flour 
stirred  in  and  the  milk  added.  This 
dressing  is  cooked  a  few  minutes,  stir  - 
ring  constantly  and  the  beans  put  into 
it.  Season  with  salt  and  pepper,  stew 
5  minutes  and  add  the  minced  parsley. 

Remarks:  The  dressing  for  the  beans 
must  not  be  too  thick. 


No.  46.  Salted  Green  Beans. 

Quantity  for  6  People. 

2]/2  lbs.  of  salted  beans,  3  qts.  of  water, 
%  lb.  of  butter, 

2  tablespoonfuls  of  flour,  1  pt.  of 
milk,  %  pt.  of  cream, 

1  pinch  of  pepper,  1  tablespoonful  of 
parsley. 

Preparation:  Soak  the  beans  in  water 
for  a  few  hours,  drain  and  put  over  the 
fire  in  boiling  water.  Then  boil  until 
tender,  drain  and  prepare  the  beans  as 
given  under  No.  44  or  No.  45. 

Remarks:  The  salted  beans  need  more 
time  to  cook  than  fresh  beans  and  when 
seasoning  be  oareful  not  to  add  too  much 
salt. 


No.  47.  Canned  Green  Beans. 

Quantity  for  6  People. 

1  qt.  can  of  green  beans,  V\o  lb.  of 
butter, 

1  ]/2  tablespoonfuls  of  flour,  x/2  pt.  of 
bouillon, 

1  pinch  of  pepper  and  1  of  salt, 

1  teaspoonful  of  fine  chopped  pars¬ 
ley. 


Tn*  Olrittüfc. 


Vcgetables. 


3ubrreitung:  Sic  ©obnen  lucrbcn  auS  Prcparation:  The  water  is  poured  off 
hem  ©taffer  herauaaenommen,  bic  Butter  the  bcans,  butter  is  nielted  and  the  bcanf 

tuirb  flcfctjmolaot,  bie  lohnen  ba^u  tbun,  put  jnto  jt  and  Cooked  slowly  for  15 

%  Stuubc  langfant  bampfen  I affen.  $>a8  minutes.  Flour  is  üghtly  stirred  in,  the 

iHcbl  leidjt  baju  rübren,  mit  bei*  Bouillon  bouillon  poured  in  and  the  bcans  «tewed 

auffünen,  nodb  em  luenta  bampfen  taffen,  in  it  a  jittic  whiie,  then  seasoned  with 

mit  ^al3,  Pfeffer  unb  peterftlte  abfebnte*  salt,  pepper  and  the  parsley. 

den. 


Wu.  4K.  ©ingentndjtc  gelbe  ©i)l)iten  in 

Mannen* 

3utbaten  für  6  ©erfonen. 

1  Ot.*Slaune  lohnen, 

1  ge^ntel  ©utter, 

1  Vi  Cifclöffel  Slftcljl,  %  ©int  Bouillon, 

1  tSWöffel  Ciffia, 

Vj  Eßlöffel -Sudcr,  ©ahj  nad)  ©efdjntad, 
1  ©rife  ©feffer, 

1  Teelöffel  feingebatfte  ©cterfilie. 

3ubcrcituug:  £a£  ©taffer  mirb  bon  ben 
©obnen  abgegoffen.  Butter  mirb  gcfcbtnol* 
3en,  ©obnen  ba^u  getban,  ein  tuenig  bänt> 
pfen  Iahen,  Wfcbl  Icid)t  ba^u  rühren,  mit 
ber  ©ouillon  auffüHen;  mit  Gffig,  3U£*CC» 
©als  unb  Pfeffer  baS  Oicmüfe  aofebmeden 
unb  c»  nod)  *4  Stunbe  Iangfam  bampfen 
laffeti,  3ulept  bic  ©cterfilie  baran  tbun. 


Wo.  41).  Jvritdjc  gelbe  ©obnen. 

3utbatcn  für  6  Verfemen. 

2  Ot.  frifdje  ©obnen, 

3  Ot.  ©taffer,  2  Cfeloffel  ©alj, 

%  ©fb.  ©utter, 

2M i  Gfclöffcl  9KcbI, 

%  ©int  ©taffer, 

3  dfelöffel  dffig,  2al3  nad)  (Mcfcbmad, 

1  ©rife  Pfeffer, 

2  ©igclb. 

3ubereitung :  2)ie  ©obnen  roerben  abge* 
3ogen  unb  in  2  ober  3  Steile  gebrochen, 
gemafeben,  in  fod)enbe§  ©algtuaffer  getban 
unb  meid)  gefoebt.  $>ie  ©utter  toirb  ge* 
ftbmolaen,  ba§  üWebl  ba^u  getban,  mit  bem 
©taffer  aufgcfüHt  unb  unter  Wiibren  bie 
©auce  ein  paar  Minuten  fodben  taffen,  mit 
©füg,  ©al3  unb  Pfeffer  abfebmeden.  $)te 
©obnen  in  bic  ©auce  tbun,  ein  toenig  bäm* 
pfen  Iaffen,  3ulefct  bie  ©igelb  ba3u  rübren, 
nicht  mebr  foeben  Iahen. 


No.  48.  Canned  Wax  Beans. 

Quantity  for  6  People. 

1  qt.  cati  of  beans,  */io  lb.  of  butter, 
ll/2  tablespoonfuls  flour, 
l/2  pt.  of  bouillon,  1  tablespoonful  of 
vinegar  and  x/2  tablespoonful  of 
su  gar, 

Salt  to  taste,  1  pinch  of  pepper,  1 
teaspoonful  chopped  parsley. 

Preparation:  Pour  off  the  water, 

melt  the  butter  and  put  the  beans  in 
to  steep  a  little  while.  Then  stir  in 
the  flour,  add  the  bouillon,  season  with 
vinegar,  sugar,  salt  and  pepper  and  stew 
15  minutes,  then  add  the  parsley. 


No.  49.  Fresh  Wax  Beans. 

Quantity  for  6  People. 

2  qts.  of  fresh  beans,  3  qts.  of  water, 

2  tablespoonfuls  of  salt,  %  lb.  of  but- 
'  ter, 

2l/2  tablespoonfuls  of  flour,  pt.  of 
water, 

3  tablespoonfuls  of  vinegar,  salt  to 

taste, 

1  pinch  of  pepper,  2  yolks  of  eggs. 

Preparation:  The  beans  are  strung 

and  broken  into  2  to  3  parts,  washed  and 
cooked  tender  in  boiling  salt  water.  The 
butter  is  melted,  the  flour  and  bouillon 
added.  While  stirring  constantly  cook 
it  a  few  minutes  and  season  with  salt, 
vinegar  and  pepper.  Put  the  beans  into 
this  gravy,  stew  them  a  little,  then  stir 
in  the  yolks  of  eggs,  but  do  not  boil 
any  more. 


sJ}o.  50.  Gingemndjte  f nf?fnitcrc  ©obnen 
als  Wcntnfe. 

Sutbaten  für  6  ©erfonen. 

2  Ot.  frifebe,  gelbe  ©obnen, 

3  Ot.  ©taffer,  2  ©blöffel  ©al3, 

1  Sähe  ©affer,  %  Taffe  ©ffig, 

Vi  Sähe  3uder, 

2  Welfen, 

1  ©tiideben  3fminet. 


No.  50.  Canned  Sweet-Sour  Beans. 

Quantity  for  6  People. 

2  qts.  fresh,  yellow  beans,  3  qts.  of 
water, 

2  tablespoonfuls  of  salt, 

1  cup  of  water,  y2  cup  of  vinegar, 

x/2  cup  of  sugar.  2  cloves,  1  piece  of 
cinnamon. 


Xnd  (Mcmitfc. 


Vegetables. 


Zubereitung:  2>ic  93oljnen  merben  abgc? 
3ogen,  gebrodjen,  in  fodjcnbe»  ©alamajier 
getfyan  unb  meid)  gefodjt.  Sie  1  Sage  2öaf? 
|er  mit  Cf ffig,  Zucfer,  helfen  unb 
aufgcfodjt  unb  bicfe§  über  bie  meidjgdodjten 
©o§nen,  bon  benen  ba§  SHager  gut  abge? 
goiieu  ift,  giefeeti.  S)ann  !alt  ferbiren. 


Wo.  51.  Wotljc  9iü&cnsöcntnfc. 

Zutljatcn  für  6  ^‘erlernen. 

3  ^fb.  rotlje  Iftüben,  4  £t.  SBaffer, 

1  Zeb^tel  s$fb.  99utter, 

2  Cffelöffel  SKc^I, 

1  s-ßint  3ftild),  ©al3  nad)  ©efefimaef, 

1  Sßrife  Pfeffer. 

Zubereitung:  S)ic  rotten  9tübcn  merben 
mit  faltcm  Gaffer  aufgefteUt  unb  meicf)  ge? 
Jodjt,  bann  ba»  Söaffer  abgegoffen.  Sßun  ab? 
gffd)ält  unb  in  feine  ©cfjciben  gefdjnitten. 
Butter  mirb  gefdgnolaen,  SJieljl  baau  ge? 
tf)an,  mit  ber  Sfcilcf)  glatt  berrü^ren  unb 
auffodjen  taffen.  S)te  ©aucc  mit  ©ala  unb 
Pfeffer  abfdjmedcn,  bie  fein  gefdinittenen 
rottjen  fHüben  baau  tljun  unb  noch  ein  tue* 
nig  beimpfen  Iaffen. 


Wo.  52.  Cuutgc  Zmicbcln  Gfcmüfc. 

Zutljatcn  für  0  Sßerfonen. 

3  s-ßfb.  Zwiebeln,  3  Ct.  Gaffer, 

2  ©feiöffel  ©ala,  %  Sßfb.  93utter, 

2  eWöffel  STCefjl, 

1  Sßtnt  iDJilrf),  ©ala  nad)  ©efdjmacf, 

1  $rifc  Pfeffer. 

Zuberettung:  2)ie  Zwiebeln  merben  ge? 
fdjält,  in  fodjenbe§  ©alamager  getpan  unb 
meid)  gefodjt;  bann  ba3  Gaffer  gut  abgic? 
feen.  SÜc  2?uttcr  mirb  gefcfemolaen,^  SDxe^I 
baau  gerührt,  ein  menig  beimpfen  Iaffen,  bie 
SWtldö  langfam  baau  rüljrcn,  bte  ©auce  un? 
ter  Stühren  ein  paar  Minuten  !od)cn  taf¬ 
fen,  Zmiebeln  baau  tljun,  mit  ©ala  unb 
Pfeffer  ba§  ©cmüfe  abfdjmcden  unb  nou) 
etma§  aieben  Iaffen. 


Wo.  53.  Wcfiifltc  ^tuiebclit. 

Zutf)atcn  für  6  ‘ßerfonen. 

6  grofee  Z^cücln, 

2  £t.  SBaffer, 

2  ©felöffel  ©ala, 

V'i  Sßfb.  feine  gletfdjfarce, 

2  Cf nloffcl  feine  (Tbampignon», 

1  Cf Hlöffel  feine  Trüffeln, 

2  Cfftlöffcl  53utter, 

1  Cf nlöffcl  Wcty, 

•%  iß mt  Bouillon, 

%  Teelöffel  ftleifrijetfraft, 

©ala  nad)  ©cfrfjntacf, 

1  ißrife  Pfeffer, 

4  (Eßlöffel  SRotljmein, 


Preparation:  The  beans  are  strung, 
broken  to  pieces  and  cooked  tender  in 
boiling  salt  water.  One  cup  of  water 
mixed  with  vinegar,  sugar,  cloves,  cin- 
naraon,  boiled  and  poured  over  the  beans. 
from  which  the  salt  water  has  been  well 
drained.  Serve  cold. 


No.  51.  Beets. 

Quantity  for  6  People. 

3  lbs.  of  beets,  4  qts.  of  water, 

Vio  1b.  of  butter,  2  tablespoonfuls  of 
flour, 

1  pt.  of  milk,  salt  to  taste,  1  pinch 
of  pepper. 

Preparation:  The  beets  are  put  over 
the  fire  in  cold  water  and  cooked  tender, 
then  the  water  is  drained  off  and  the 
beets  peeled  and  sliced.  The  butter  is 
heated,  the  flour  and  the  milk  stirred 
in,  then  boiled,  seasoned  with  salt  and 
pepper,  the  beets  put  in  and  cooked  a 
little  while  longer. 


No.  52.  Young  Onions. 

Quantity  for  6  People. 

3  lbs.  of  onions,  3  qts.  of  water. 

2  tablespoonfuls  of  salt,  %  lb.  of  but¬ 
ter, 

2  tablespoonfuls  of  flour,  1  *  pt.  of 
milk, 

Salt  to  taste,  1  pinch  of  pepper. 

Preparation:  The  onions  are  peeled 
and  cooked  tender  in  boiling  salt  water, 
which  is  drained  off  when  done.  The 
butter  is  heated,  the  flour  stirred  in. 
stewed  a  little,  filled  up  with  milk  and 
cook,  stirring  constantly.  Lastly  add  in 
the  onions,  season  with  salt  and  pepper. 
and  simmer  a  few  minutes. 


No.  53.  Stuffed  Onions. 

Quantity  for  6  People. 

6  large  onions,  2  qts.  of  water, 

2  tablespoonfuls  of  salt,  ]/2  lb.  of  fine 
meat  filling, 

2  tablespoonfuls  of  chopped  Cham¬ 
pignons, 

1  teaspoonful  of  chopped  truffles, 

2  tablespoonfuls  of  butter, 

1  tablespoonftil  of  flour,  Y  pt.  bouil- 
lon, 

]/2  teaspoonful  of  meat  extract, 

Salt  to  taste,  1  pinch  of  pepper, 

4  tablespoonfuls  of  red  wine. 


Tn*  (ücmüfe 


Vcgctablcs. 


Zubereitung:  Tic  ^»icbelu  merben  ob* 
gefifialt,  etma*  au$oet)obtt  unb  ein  paar 
äRmuten  in  fodienbc*  3al3iuaffcr  gelegt; 
bann  l)erau*genommcn  unb  abgetroefnet. 
Gin e  feine  ÄfleifdjfüIIung  mirb  mit  ben  fein 
gebaeften  Champignon*  unb  Trüffeln  pi* 
fant  gemacht  unb  borfiditig  in  bie  Mtoiebeln 
gefüllt.  Ta*  innere  oon  ber  Zmiebcl  mirb 
in  .ber  Butter  golbgelb  aebämpft,  SWeljl  ba* 
3U,  bann  bie  'Öouiüon  fdimeden,  bie  Sauce 
mit  bem  Söein  abfdmtecfcu  unb  Sylcifcber* 
traft  ba3ii;  fdjmort  bie  gefüllten  Zwiebeln 
nun  1  Stunbe  in  ber  Sauce  recht  langfam; 
bie  Zwiebeln  müffett  fd)ön  braun  fein.  Tte 
Sauce  ftreidü  man  burdi  ein  Sieb,  fdintcdt 
fie  mit  Sal3  unb  Pfeffer  ab. 


Wo.  54.  Tomotcn-Öctnüfc. 

3utl)atcn  für  0  ^erfonen. 

1  Ct.  frifd)c  ober  eingemachte  Torna* 

ten, 

2  Tafien  feingeriebene  Gracfer*, 

1  Zehntel  ^3fb.  Butter, 

1  fjsrtfe  Sal3  unb  Pfeffer. 

Zubereitung:  Tie  Tomaten  merben  in 
Scheiben  gefdinitten,  in  eine  gebutterte 
fvorm,  mit  Gracfer*  abmechfcltib,  fajicbtwcife 
getban,  etma*  Butter,  Sal3_  unb  Pfeffer 
ba3U  thun  unb  im  Cfen  %  Stunbe  baden; 
in  ber  gorm  ferbiren. 


Wo.  55.  Wcfiilltc  Tomaten. 

Zuthaten  für  6  ^erf.onen. 

6  fchöne,  rothe  Tomaten, 

1  Taffe  geriebene*  3dimar3brob, 

1  Zehntel  s4*fb.  Butter, 

1  Gftlöffcl  gefiaefte  ^cterfilic, 

1  SSrife  'Pfeffer, 

^al3  nadi  GJcfdimarf, 

V*  Tfieelöffel  geriebene  Zwiebel, 

2  Gigelb. 

Zubereitung:  Tic  Tomaten  merben  ab* 
gerieben,  bon  jeber  oben  eine  Scheibe  abge* 
idinittcn,  bann  mit  einem  flcinen  Löffel 
au*gcfmblt.  Ta*  au*gehöhlte  übiarf  ber  To* 
maten  ftreidjt  man  burdi  ein  feine*  Sieb. 
Tie  Butter  tf)ut  man  in  eine  Pfanne,  mit 
bem  (jeriebenen  iZrob,  läftt  bie  Zwiebeln  et* 
ma*  idimorcn;  tbut  ba*  Tomatenmarf  ba* 
311,  Sal3,  Pfeffer  unb  ^eterfilte,  unb  Iäfyt 
e*  noch  eine  ©eile  bämpfen.  Wüfirt  btc 
3?faffe  mit  bem  Gigelb  ab,  unb  füllt  bie  To* 
maten  bamit;  biefe  merben  mit  Semmelfru* 
men  beftreut,  mit  Butter  beträufelt,  auf 
eine  au*gebutterte  v^adpfannc  gefegt  unb 
%  Stunbe  im  Cfen  gebaden. 


Preparation:  The  oniont  arc  pcelcd. 
hollowed  out,  put  into  boiling  sah 
water  for  a  fcw  minutes  and  then  taken 
out.  The  meat  stuffing  is  well  mixed 
with  Champignons  and  truffies,  then  care- 
fully  put  into  the  onions.  The  inside  of 
the  onions  is  stewed  in  butter,  the  flour 
stirred  in  and  then  the  bouillon.  Season 
with  wine,  meat  extract  and  stew  the 
stuffed  onions  in  this  gravy  for  1  hour 
until  they  are  brown. 

Strain  the  gravy  and  add  sah  and  pep- 
per. 


No.  54.  Tomatoes. 

Quantity  for  6  People. 

1  qt.  of  fresh  or  canned  tomatoes, 

2  cups  of  fine  rolled  crackers,  ’/io  lb. 

of  butter, 

1  pinch  of  sah,  1  of  pepper. 

Preparation:  The  tomatoes  are  sliced 
and  put  into  a  buttcred  pan  or  dish  in 
layers  alternating  with  crackers,  sea- 
soned  with  butter,  sah  and  pepper  and 
baked  in  oven  ]/2  hour,  then  served  in 
the  dish. 


No.  55.  Stuffed  Tomatoes. 

Quantity  for  6  People. 

6  nice,  red  tomatoes,  .1  cup  of  grated 
rye  bread, 

V10  !b.  of  butter,  1  tablespoonful  of 
chopped  parsley, 

1  pinch  of  pepper,  sah  to  taste,  % 

teaspoonful  of  grated  onion, 

2  yolks  of  eggs. 

Preparation:  The  tomatoes  are  wiped 
clean,  a  slice  is  cut  off  at  the  top.  the 
pulp  carefully  taken  out  with  a  small 
spoon  and  rubbed  thru  a  fine  sieve.  Put 
the  butter,  grated  bread  and  onions  in 
a  pan  to  cook,  then  add  the  tomato  pulp, 
sah,  pepper  and  parsley,  stew  it  a  little 
while,  stir  in  the  yolks  of  eggs  and  fill 
the  tomatoes  with  this  mass.  Snrinkle 
with  roll  crumbs  and  butter,  place  these 
stuffed  tomatoes  on  a  buttered  tin  and 
bake  them  in  the  oven  y2  hour. 
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vJJu.  56.  Wcfiiütc  Tumntcn  mit  Jlcifrfp 

Jvnrcc. 

3utl)ateu  für  0  Sßerfonen. 

0  fd)i5nc,  rotljc  Tomaten, 
x'>  v4$fb.  fein  gcfyacfte*  Stalbfleifd)  ober 
SValb*miid), 

1  Eigelb,  3  Ciftlöffcl  Saf)ne, 

Sal3  nad)  ©efdpnad, 

1  ^rife  Pfeffer, 

3  (if^Iöffel  fein  gefyadte  Champignon*, 

3  ©ßlöffel  Butter. 

Zubereitung:  Tie  Tomaten  merben  üor* 
bereitet  mie  in  Wo.  55,  au*gcl)öf)lt,  öa*  To* 
matenmarf  bnrd)  ein  feine*  Sieb  geftridjen. 
Tie  Butter  loirb  gefdjmol^en,  ba*  Slalb* 
fleifd),  loeldje*  ein  Stiiddien  traten  fein 
fann  ober  abgcfod)te  $t'alb*mild),  mirb  fefjr 
fein  gefyadt,  in  ber  föuttcr  gebämpft, 
©igelb,  Saf)tic,  Champignon*  ba^u  rühren, 
mit  Saig  ltnb  Pfeffer  abfdjmedcn,  aud)  2 
©glöffcl  burebgerüprie*  Tomatenmar!  ba? 
3U.  Tic  Üftaffc  nod)  etma*  bämpfen  Iaf= 
fen,  bie  Tomaten  bamit  füllen,  mit  Sem* 
melfrnmen  beftrenen  nnb  mit  Butter  be* 
träufeln;  auf  ein  TMed)  gefept,  V>  Stunbe 
baden. 

iöeionberc  ^cmerfuitg:  sT?an  fann  bie 
Champignon*  aud)  toeglaffen.  Tie  gefüH* 
ten  Tomaten  fcl)cn  fcl)r  fd)ön  auf  ber  Tafel 
au*  unb  toerben  gerne  bei  ©cfcllfd)aftcu  ge* 
reidjt. 


Wo.  57.  ©cfiitttc  (dürfen. 

3utljaten  für  5  Sßerfonen. 

3  mittclgrof3c  ©urfen, 

1  s^fb.  fein  geljadtc*  Slalbfleifd), 

M>  33rbbd)en,  ^al^  nad)  Wcfdunad, 

1  ^rife  Pfeffer, 

1  'sßrifc  3Ü?u*fatnug, 

1M>  Tljcelöffel  fein  gebadte  ^ctcrfilic, 

1  Zehntel  ^ßfb.  Butter, 

2  ©ier. 

3um  3d)ittoren: 

%  ^fb.  Butter, 

1  sj>int  gute  Bouillon  ober  'öratenfauce. 

Zubereitung:  Tie  ©urfen  merben  ge* 
fdiält,  bann  borfidjtig  au*gel)öt)U.  Ta*  fein 
gebadte  Stalbflcifd)  mirb  mit  bem  einge* 
meiditen  halben  '33röbd)en  oermengt,  bann 
in  bem  3ef)ntelpfunb  Butter  gebämpft; 
Sala,  Pfeffer,  sJ)?u*fatnufe,  (Tier  baau  riil)* 
ren  unb  nebft  ^eterfilic  nod)  2  Minuten 
bämpfen  laffen  unb  bie  ©urfen  füllen  ba* 
mit.  $n  einer  fladien  Pfanne  ba*  %  $fb. 
«öutter  fdnnclaen  laffen,  bie  ©urfen  hinein* 
legen,  Bouillon  nad)  unb  nad)  hinan  gie* 
foen,  V,  Stunbe  langfam  bämpfen  laffen 
unb  fein*  borfid)tig  bie  ©urfen  auf  eine 
glatte  legen;  red)t  heift  ferotren. 


No.  56.  Tomatoes  Filled  with  Meat. 

Quantity  for  6  People. 

6  nice,  red  tomatoes,  y2  lb.  fine 
chopped  veal  or  sweetbreads, 

1  yolk  of  egg,  3  tablespoonfuls  of 
cream,  salt  to  taste, 

1  pinch  of  pepper,  3  tablespoonfuls 
of  minced  Champignons,  # 

3  tablespoonfuls  of  butter. 

Preparation:  Prepare  the  tomatoes  as 
given  under  No.  55.  The  butter  is 
melted,  the  veal  stevved  in  it,  yolks  of 
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eggs,  cream,  Champignons  stirred  in 
and  seasoned  with  salt  and  pepper,  2 
tablespoonfuls  of  tomato  pulp  added  and 
the  whole  mass  cooked  a  few  minutes. 
Now  fill  the  tomatoes  with  this.  sprinkle 
with  roll  crumbs  and  butter,  then  place 
on  a  tin  and  bake  in  the  oven  ]/2  hour. 

Remarks:  You  may  omit  the  Cham¬ 
pignons.  These  tomatoes  look  very  nice 
on  the  table  and  are  served  at  parties. 


No.  57.  Stuffed  Cucumbers. 

i 

Quantity  for  6  People. 

6  medium  sized  cucumbers,  1  lb.  fine 
chopped  veal, 

y2  roll,  salt  to  taste,  1  pinch  of  pepper, 

1  pinch  of  nutmeg, 

1 1/2  teaspoonfuls  fine  chopped  parsley, 

Vto  lb.  of  butter, 

2  eggs. 

For  stewing:  %  lb.  of  butter,  1  pt. 
bouillon  or  gravy. 

Preparation:  The  cucumbers  are 

peeled  and  carefully  hollowed  out.  Mix 
the  chopped  veal  with  the  soaked  roll, 
stew  it  in  the  butter,  add  salt,  pepper. 
nutmeg,  eggs  and  parsley.  cook  2  min¬ 
utes  and  fill  the  cucumbers  with  this 
mass.  Melt  the  %  lb.  butter  in  a  shal- 
low  pan,  place  the  cucumbers  in  and 
gradually  add  the  bouillon,  to  stew  /2 
hour.  Place  the  cucumbers  carefully  on 
a  platter  and  serve  very  hot. 


Tno  Wemtifr. 


Vegctables. 


Wo.  58.  Wf(d)morte  Wurfe». 

Zuraten  für  6  ^erfonen. 

4  große  Wurfe», 

1  GßlÖffcl  ©ala, 

0  Gßloffel  Zudcr, 

4  Gßlöffcl  i&etneffig, 

1  ®rifc  Pfeffer, 

1  Ct.  iöouiüon, 

1  Xticclöffel  ftleifd)C£fraft, 

3ol3  nad)  Wcfdjmacf, 

4  Gßlöffel  Gffig, 

%  $aß'c  ZudeL 
M»  H$fb.  Butter, 

1  Heine  3n»ekd' 

2  (Eßlöffel  3Ref)l. 

Zubereitung:  2>ie  Würfen  merben  ge? 
fdjolt  unb  f)albirt.  2>a3  Slernljauö  lotrb 
t)crau»gcnommen,  bann  merben  bie  Würfen 
in  gleichmäßige  Stüde  gefdjititten,  bic  man 
in  4  (Eßlöffeln  Gffig,  1  (Eßlöffel  ©ala  unb 
6  C£:felörfeln  Zudcr,  1  ^rtfe  Pfeffer,  lVi 
©tunbe  marinirt.  2>ic  JÖouiüon  mirb  mit 
bem  $lcifdiei:traft,  Crffig,  Zuder,  ©ala  unb 
Pfeffer  aufgcfod)t.  2)ic  marinirten  Wur? 
fen  f)in3uaetf)an  nnb  mcidi  gefoeßt.  2>ann 
mirb  bic  Butter  gcfd)mol$cn,  bie  g^icbcl 
fein  baau  fdjneiben  nnb  bräunen,  bann  2J£cl)l 
bin^u  unb  mit  ber  Wurfenbouillon  auffiil? 
len.  &ic  Würfen  nodj  M  ©tunbe  barin 
langfam  fdjmorett  laßen,  fo  baß  bie  Wur? 
fen  glätucnb  braun  finb.  2)ic  ©auce  muß 
gut  abgcidjmcdt  merben. 

'Zefotibcre  'Zentcrfuttg:  (Eingcmadjte  Wur? 
fen  legt  man  gleidj  in  fertige  ©auce  unb 
fäimort  fic  V\  ©tunbe  burd). 


Wo.  59.  Wcfiiütc  ©ellerie  au  jus. 

Zutljatcn  für  6  ^erfonen. 

3  mittelgroße  Stopfe  ©ellerie, 

4  Ct.  ®aßer,  3  (Eßlöffel  vsala, 

Ms  Sßfb.  gefcßmadootlc  Ä^albf Icifd^f üllung, 
1  $int  ©auce, 

%  $int  iliabeira  ober  Wotljtncin, 

1  Gigelb. 

Zubereitung:  2>ie  ©ellerie  mirb  gut  ge? 
reinigt  unb  gefdiält,  bann  borfießtig  au§ge? 
böblt,  20  Minuten  in  ©al^maffer  gefodjt. 
3>ann  mirb  bie  ©ellerie  mit  bem  Gigelb 
auvgcitridicn  unb  mit  einer  fdiönen  $alb? 
fleifcbfüüung  gefüllt.  ( ©ief)c  bic  Zuberei? 
tung  bei  Stalbfleifd),  Slbtblg  3.)  £)te  obere 
©cbeibe,  meldje,  bebor  bie  ©ellerie  au§ge? 
böblt  mirb,  abgefdmitten  ift,  toirb  nun  auf 
bie  gefüllte  ©ellerie  gebunben,  biefe  in  et? 
tien  Topf  getban  unb  in  ber  ©auce,  ber? 
mifebt  mit  bem  üRabeira  ober  Wotljmcin, 
unter  häufigem  29cnbcti  1%  ©tunben  lang? 
fant  gefdmtort.  Zeim  ©erbiren  febneibet 
man  jeben  in  bie  Hälfte  unb  gteflt  bie 
©auce  barüber. 


No.  58.  Stcwed  Cucumbcrs. 

Quantity  for  6  People. 

4  large  cucumbers,  1  tablcspoonful  of 
salt, 

C  tablespoonfuls  of  sugar,  4  table- 
spoonfuls  of  wine  vinegar, 

1  pinch  of  pepper,  1  qt.  of  bouillon, 

1  teaspoonful  of  meat  extract,  salt  to 
taste, 

4  tablespoonfuls  of  vinegar,  %  cnp  of 
sugar, 

%  lb.  of  butter,  1  small  onion,  2  table¬ 
spoonfuls  of  flour. 

Preparation:  The  cucumbers  are 

peeled  and  cut  in  halves.  The  seeds  arc 
taken  out  and  the  cucumbers  cut  into 
equal  parts,  which  are  marinated  for  1 1/2 
hours  in  4  tablespoonfuls  of  vinegar,  1 
tablespoonful  of  salt,  6  tablespoonfuls  of 
sugar  and  a  pinch  of  pepper. 

The  bouillon  is  cooked  with  meat  ex¬ 
tract,  vinegar,  sugar,  salt  and  PePPer 
and  the  cucumbers  put  in  to  cook 
tender.  Then  the  butter  is  melted,  the 
onions  and  flour  browned  in  it,  and  the 
cucumber  liquor  added.  The  cucumbers 
are  put  in  and  slowly  stewed  %  hour, 
so  they  are  shining  brown.  Season  the 
gravy  to  taste. 

Remarks:  Preserved  cucumbers  are 
at  once  placed  in  the  gravy  and  stewed 
14  hour. 


No.  59.  Stuffed  Celery  au  jus. 

Quantity  for  6  People. 

3  medium  sized  roots  of  celery,  4  qts. 
of  water, 

3  tablespoonfuls  of  salt,  ]4  lb.  of 
savory  veal  stuffing. 

1  pt.  of  gravy,  ]/2  pt.  of  Madeira  or 
red  wine, 

1  yolk  of  egg. 

Preparation:  The  celery  is  cleaned 

well  and  peeled.  then  carefully  hollowed 
out  and  cooked  in  salt  water  for  20  min- 
utes.  Line  wit'h  yolk  of  egg  and  stuff 
with  meat  stuffing.  See  preparation  of 
Stuffed  \  eal,  Chap.  3.  The  slice  which 
had  been  cut  from  the  top  of  the  celery 
before  this  was  hollowed  out,  is  tied  on 
to  the  stuffed  celery  and  this  is  put  into 
a  pot  with  the  gravy,  mixed  with  Ma¬ 
deira  or  red  wine  and  stewed  slowly  \y2 
hours  until  tender,  turning  several  times. 
Cut  each  celery  in  half,  pour  dressing 
over  and  serve. 


232 


Okmi'tfc. 


Vegetables. 


Wu.  GO.  Giarbt  mtb  Jinocct  als  öemiife. 

Zubereitung:  SMefeS  ©etrtüfe  ift  eine 
£>iftetyflanae  beS  0üben§.  2Jcan  bereitet 
baö  ©emüfe  genau  fo  gu  tnie  in  Wo.  59, 
„Gefüllte  Seltene. " 

iüc'an  fann  ba§  ©emiife  auch  ohne 
Iung  bereiten,  foefjt  e§  in  ©algtuaffer  ab, 
unb  in  einer  fdjmacfbaften  Sauce  mit  üöein 
gar  febmoren. 


No.  60.  “Gardi  and  Finocci”  as 
Vegetables. 

This  is  a  Southern  species  of  thistle  and 
is  prepared  like  Stuffed  Celery,  No.  59. 
You  can  prepare  this  vegetable  without 
stuffing,  by  cooking  it  tender  in  salt 
water,  and  stewing  a  few  minutes  in  a 
savory  wine  dressing. 


Wo.  Gl.  (vJcntifdjtcS  Giern  itfc  ober 
gtger  Mcrlci. 

Zutbaten  für  6  ißerfonen. 

1  $ßfb.  Spargel, 

1  deinen  Stopf  s43Iumenfobl, 

30  deine,  junge,  gelbe  Wüben, 

Yi  s$fb.  tbJordjelu  ober  frifepe  ßtjainpig* 
non£, 

12  Strebfc,  4  £t.  SBaffer, 

3  Gfelöffel  Saig,  %  $fb.  Butter, 

2  (i^lbffel  Me l)t,  Saig  nad)  Öiefdjtnacf, 

1  ^rife  Pfeffer. 

Zubereitung:  Spargel  ioirb  gefdjält  unb 
in  IY2  Z°U  lauge  Stüde  gefdjnitten,  33Iu* 
menföpl  gepupt  unb  in  deine  Wofcn  gebro- 
djen,  bie  iliordielu  ober  frifdje  Spampig^ 
non£  gut  gebürstet.  Sinb  cS  tWordjeln,  fo 
toerben  fic  mit  lauloarmcm  SBaffer  aufge* 
fefet,  unter  leifer  üZetoegung  beifg  toerben 
Ia)fcn  unb  auf  ein  Sieb  gegoffen.  2>iefe» 
Verfahren  ift  fo  oft  gu  toieberljolen,  bis  ftdj 
fein  Sanb  mepr  in  ben  WJoudjcIn  Oorfinbet. 
2)ic  Spargelftüde  unb  33IumenfoI)Irofen 
toerben  in  Salgtoaffcr  ioeid)  gefodjt.  £)ie 
GJelbcriiben  toerben  gefd)abt  unb  in  iöutter 
unb  54  ^int  SöouiHon  toeidi  gebämpft.  S)ic 
Strebfe  toerben  gebürftet,  gctüafdjen,  in  fo* 
djenbeS  Salgtoaffer  getban  unb  abgcfodjt; 
bann  baS  ft’lctfd)  aus  ben  ©djalcn  gebro* 
djen.  2)ie  Sdialen  toerben  gerftofgen,  mit  2 
Gftlöffeln  üöutter  gcfd)toi^t,  1  s$int  ©emüfe, 
SKaffer  bom  'Zlnmenfobl  unb  Spargel  bagu 
get^an.  2)a»  äftebl  mit  ein  toenig  SBaffer 
anaeriibrt,  mit  bagu  gerührt,  btcjeS  eine 
halbe  Stunbe  fod)en  laffen,  mit  Saig  unb 
Pfeffer  abfd)toeu!en,  bann  burdj  ein  Sieb 
ftretajen.  Z»  ben  gelben  Wiiben  giefgt  man 
bie  S4reb§fauce,  tbut  Spargel  unb  $8lumcn* 
fobl,  sJWord)dn  unb  StrcbSflcifd)  bagu, 
fdiloenft  alle«  borfidjtig  über  bem  fteuer 
beifo,  ridttet  ba»  Wemitfe  an  unb  beträufelt 
cS  nod)  mit  ettoaS  93utter. 

'Zcfoitbcrc  'Zcutcrfuitg:  ®icfe§  ift  ein  febr 
feine»  Weridit.  9Wan  fann  c»  and)  bon  $an* 
nengemiifc  madien. 


No.  61.  Mixed  or  Leipzig  Vege¬ 
tables. 

Quantity  for  6  People. 

1  lb.  of  asparagus,  1  small  head  of 

cauliflower, 

30  small,  young  carrots,  l/2  lb.  of 
morils  or  fresh  Champignons, 

12  crabs,  4  qts.  of  water,  3  tablespoon- 
fuls  of  salt,  54  lb.  of  butter, 

2  tablespoonfuls  of  flour,  salt  to 

taste,  1  pinch  of  pepper. 

Preparation:  The  asparagus  is  peeled 
and  cut  into  154  inch  pieces,  cauliflower 
is  cleaned  and  broken  into  small  roses, 
morils  or  fresh  .  Champignons  brushed 
well.  If  you  use  morils  put  them  over 
the  fire  in  lukewarm  water  and  let  them 
get  hot,  while  stirring  gently,  then  strain. 
Repeat  this  process  until  all  sand  is  re- 
moved.  Asparagus  and  cauliflower  are 
cooked  tender  in  salt  water.  The  carrots 
are  scraped  and  stewed  tender  in  butter 
and  54  Pt-  of  bouillon.  The  crabs  are 
washed,  brushed  and  cooked  in  boiling 
salt  water,  then  the  meat  is  picked  out, 
the  coral  broken  fine  and  stewed  in  but¬ 
ter  and  1  pt.  of  vegetable  liquor  from 
cauliflower  and  asparagus.  The  flour  is 
mixed  with  a  little  water  and  stirred  in 
and  all  this  is  cooked  l/2  hour,  then  sea- 
soned  with  salt  and  pepper  and  strained. 
The  crab  sauce  is  poured  on  the  carrots. 
the  asparagus,  cauliflower,  morils  »and 
crab  meat  added,  heat  it  over  the  fire, 
put  a  little  butter  on  top  and  serve  very 
hot. 

Remarks:  This  is  a  very  fine  dish  and 
it  may  be  prepared  from  canned  vege¬ 
tables. 
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'Jfo.  62.  (£f)ampignt>ii*. 

Zutbatcn  für  0  ^erfonen. 

2  frifctjc  ®bampiflnon#, 

%  4>fb.  gute  ÜButter, 

<salg  und)  Wefdimarf. 

1  Gftlöffel  Vj  $int  3abnc, 

Va  'Btnt  Gbampt0nou*2*affcr, 

2  Teelöffel  Ciitroucnfnft, 

1  $rife  Pfeffer. 

Zubereitung:  Tie  frifd)cn  (£^ampiflnonö 
minien  hart  unb  mcife  fein,  (rin  jeber  v4$ilg 
mirb  unten  ctma3  abgcfdiuittcn,  bie  butifle 
.V>aut  abgegogen  unb  gemafdjen.  Xie  ©ut* 
ter  mirb  tjeife  gemadit,  bic  Gfjampianonö 
bingugetban,  ein  men  iß  Balg  unb  Pfeifer 
baniber  geftreut,  Va  Xaffe  Gaffer  lang* 
fam  gugieRen.  2o  gicmlidi  meid)  bämpfen 
iaffen,  ba*  UKebl  mit  ein  menig  Sa^ne  glatt 
uerrübren,  bagu  tbuu  unb  bic  übrige  Bafjne 
audi  nodi  eine  ÄBeile  bämpfen  taffen. 

©efonbere  ©enterfung:  2inb  cS  cinge* 
machte  Champignon^,  io  nimmt  man  Va 
©int  Sabne  unb  Va  ©int  GIjampigncmtaaf* 
fer. 


Wo.  63.  (fbntnpignütt=vf>itrcc. 

Xic  Zubereitung  iit  genau  biefelbe  mic 
Ao.  02.  2>ic  (ibampiguoim  toerben  in  3 1 ii cf = 
dien  gebaeft  unb  bei  ber  Zubereitung  mirb 
ein  halber  Xbcelöffel  glcifdicptract  binguge* 
fugt. 

■©efonbere  ©enterfung:  Da3  ©emiife  fann 
man  auf  gcröitete  Semmclfcbeibcn  tbuu. 


91  o.  64.  Trüffeln  in  brauner  3nttcc. 

Zutfjaten  für  6  ©erfonen. 

Vi  v4>fb.  frifdje  Trüffeln, 

%  ©fb.  Butter,  1  Vj  Cßloffel  rU?cf)I, 

1  ©int  ftarfe  Bouillon, 

1  Xbeclöffel  ftleifdicrtract, 

1  SBetnglaS  SKabeira*  ober  9tatbmcin, 
2alg  nadi  ©efdimaef, 

1  ©rife  Pfeffer,  Vj  Jbeelöffel  Ziefer, 
Vj  Tbcclöffcl  Gitronenfaft. 

Zubereitung:  £)tc  Xrüffeln  merben  in  faU 
tev  Gaffer  gelegt,  bamit  ficfi  ber  Bdimufc  ab« 
löir,  bann  tn  laumarmem  Gaffer  fauber  ge* 
biirftet.  Xann  fteHt  man  fic  mit  ctma» 
©utter  auf,  fdjmenft  fic  ein  menig,  füllt  bie 
Bouillon  bagu,  bebccft  unb  foefit  fic  Iangfam 
me  ich.  9?immt  bic  Trüffeln  beraub,  tbut 
bie  rdiale  Porficbtig  abfdiaben  unb  fdjncibct 
bie  Trüffeln  in  H  bta  8  Jbcilc,  je  nach  ber 
(Rröfye.  Xie  übrige  Butter  mirb  ein  menig 
gebräunt,  2ftcbl  unb  bie  Jrüffelfdialen  bin* 
gu  ge  fügt,  mit  ber  ©ouillon,  morin  bie  $rüf* 
fein  gar  gelocht  finb,  aufgcfüDt;  Jvlcifdp 
ertract,  ÜPtabeira,  2<tlg,  Pfeffer,  Surfer  unb 
Citronenfaft  bie§  aHc$  bingutbun.  27tan 


No.  62.  Champignons. 

Quantity  for  6  People. 

2  Ibs.  of  fresh  Champignons,  %  lb.  of 
good  butter, 

Salt  to  taste,  1  tablespoonful  flour, 

y2  pt.  of  cream, 

Va  pt.  Champignon  liquor,  2  table- 
spoonfuls  lemon  juice, 

1  pinch  of  pepper.. 

Preparation:  The  fresh  Champignons 
must  be  hard  and  white.  Remove  the 
brown  skin,  trini  off  the  root  and  wash 
them.  The  butter  is  heated  and  the 
Champignons  put  in,  season  with  salt  and 
pepper  and  gradually  pour  on  %  cup  of 
water,  stew  until  tender.  Stir  the  flour 
with  the  cream,  add  to  the  mushrooms 
and  stew  a  few  minutes. 

Remarks:  If  you  take  canned  Cham¬ 
pignons  take  Va  pt.  of  cream  and  %  pt. 
of  Champignon  liquor. 


No.  63.  Champignon  Püree. 

The  preparation  is  the  same  as  given 
under  No.  62.  The  Champignons  are 
chopped  fine  and  while  preparing  them 
add  V*  teaspoonful  of  meat  extract. 

Remarks:  May  he  served  on  toasted 
bread. 


No.  64.  Truffles  in  Brown  Dressing. 

Quantity  for  6  People. 

l/2  lb.  of  fres-h  truffles,  %  lb.  of  but¬ 
ter, 

1 V2  tablespoonfuls  of  flour,  1  pt.  of 
strong  bouillon, 

1  teaspoonful  of  meat  extract,  1 
wineglassful  of  Madeira  or  red 
wine, 

Salt  to  taste,  1  pinch  of  pepper, 
y2  teaspoonful  lemon  juice. 

Preparation:  The  truffles  are  put  into 
cold  water  so  the  dirt  will  dissolve,  then 
brushed  in  lukewarm  water.  Put  them 
on  the  fire  with  butter,  gradually  add 
the  bouillon,  cover  the  pot  and  cook 
them  tender  slowly.  When  done,  take 
them  out,  peel  them  carefully  and  cut 
them  up  into  6  to  8  parts.  The  rest  of 
the  butter  is  browned,  flour  and  the 
truflle  peeliivgs  added,  and  the  bouillon 
in  which  the  truffles  were  boiled.  Season 
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facht  nun  eine  Jdjönc  braune  Sauce,  bie 
bann  bureb  ein  feine»  Sieb  geftricbcn  mirb, 
nochmals  fdjmecfen,  bamit  fie  red}t  fcfjmacb 
baft  ift;  bie  gefdjnittenen  Trüffeln  m  bie 
Sauce  tljun,  noch  ein  paar  Minuten  bärm 
pfen  laffen.  3)?an  fann  fie  auf  geröfteten 
Semmelfdbeiben  anridjten. 

^cionberc  S3emerfung:  9113  Füllung  fann 
bieS  ©eriebt  febr  gut  bertuenbet  tuerben. 


with  meat  extract,  Madeira,  sah,  oepper, 
sugar  and  lemon  juice.  Cook  a  nice, 
brown  dressing  of  this,  strain,  put  the 
truffles  in  and  stevv  a  few  minutes.  S ervr* 
on  toast. 

Remarks:  This  may  be  used  for  stuff¬ 
ing. 


Wo.  65.  Xriiffcfbnrcc. 

3ut^aten  für  6  ^erfonen. 

Vs  ^Sfb.  Trüffeln, 

Mt  $int  gute  S3ouiHon, 

Me,  s4$fb.  Butter, 

1  Mt  (Efelöffel  SWebl, 

5  GfelÖffcI  Hftabcira*  ober  3totbtoein, 
Sal^  nach  ©efdjmacf, 

1  ^Srife  Pfeffer, 

Mt  Teelöffel  ftuder, 

Mt  Xbcclöffel  Citroneniaft, 

Mt  Xbcelöffcl  ^Ieifd)crtract. 

8ubcrettiutg:  Xic  Trüffeln  merben  hüc 
bei  9fo.  04  gereinigt  unb  gar  jpmadjt,  aud) 
bie  Striiffelfauce  tnirb  ans  'ben  Skalen  eben* 
fo  gubereitet.  Xie  Trüffeln  merben  bann 
fef)r  fein  gebadt,  in  bie  Sance,  mcldjc  burd) 
ein  fcine§  Sieb  geftricbcn  ift,  getban,  noch 
einmal  abfdjmecfen,  bann  in  fteine  SWufcbel* 
fdialen  ober  ^or^cUannäpfdjen  legen  ober 
auf  Kotelett  ober  ffliibrci  anriebten. 


Wo.  66.  Wtorrfjcht. 

gutbaten  für  0  ^erfonen. 

2  «ßfb.  2Jtord)dn, 

1  etgrofteS  Stiicf  93utter, 

Mt  Gfelöffcl  3 mi 
Mt  Xbeelöffct  ^leifdfieptract, 

Mt  ■  3>int  äJJorcbclmaffer, 

Mt  Xaffe  Sabne,  Sal^  nach  ©efdjmadt, 

1  $rifc  Pfeffer, 

1  jbcelöffct  feingetniegte  ^eterfilie. 

Suberettuug:  Xic  ÜWordjeln  toerbeu  fau= 
ber  gemad)t  unb  mit  lautoarmem  Gaffer 
aufgeftettt,  unter  Icifem  Wüljren  beife  toer* 
ben  laffen,  auf  ein  Sieb  gieren  unb  mit 
frifdtem  lautoarmem  3Baffer  biefeS  toieber? 
boten,  bi»  fidt  fein  Sattb  mehr  in  ben  3ftor* 
dicht  borfinbet.  Xa§  lebte  Sßaffer  toirb 
oom  Sanb  abgegoffeu  unb  31t  Mt  ^int  cingc* 
fodit.  Xi e  Butter  toirb  hellbraun  gemadit, 
SRcfjl  baau  rühren,  ba»  ÜWorcfjclmaffcr  gleidi 
aufüHcn,  ^teifdiertract  ba^u,  Mt  Stunbe 
Ianafam  fodictt  laffen,  bann  bie  Sabne  bin' 
autfjun  unb  mit  Sala  unb  Pfeffer  abfebme* 
den.  Xie  SWorcbcln  nun  in  bie  Sauce  tbuu, 
einmal  auffodien  laffen,  noch  ein  Stiicfdien 
frifdie  Butter  unb  ^eterfilie  ba^u.  gc* 
rcinriiertem  ßacb»,  Sftübrci  ober  .Kiebitzeiern 
toirb  bie»  ©cmüfe  gerne  ferbiert. 


No.  65.  Truffle  Püree. 

Quantity  for  6  People. 

Vs  lb.  of  truffles,  y2  pt.  of  good  bouil- 
lon, 

%  lb.  of  butter,  \l/2  tablespoonfuls  of 
.  flour, 

5  tablespoonfuls  of  Madeira  or  red 
wine, 

Sah  to  taste,  1  pincll  of  pepper, 

%  teaspoonful  of  sugar,  *4  teaspoonful 
of  lemon  juice,  /2  teaspoonful  of 
meat  extract. 

Preparation:  The  truffles  are  cleaned 
and  the  dressing  is  prepared  from  the 
peelings  of  the  truffles,  according  to  No. 
64.  The  truffles  are  chopped  very  fine, 
put  into  the  strained  dressing  and  sea- 
soned.  Then  ppt  into  Shells  or  small 
porcelain  dishes  or  serve  on  cutlets  or 
scrambled  eggs. 


No.  66.  Morils. 

Quantity  for  6  People. 

2  lbs.  of  morils,  1  piece  of  butter  as 
large  as  an  egg, 

l/2  tablespoonful  flour,  /2  teaspoonful 
of  meat  extract, 

y2  pt.  moril  liquor,  l/2  cup  of  cream. 
sah  to  taste, 

1  pinch  of  pepper,  1  teaspoonful  of 
fine  chopped  parsley. 

Preparation:  The  morils  are  cleaned 
well  and  put  on  the  fire  with  lukewarm 
water  and  let  them  get  hot,  while  stir- 
ring  gently.  Repeat  this  until  all  sand 
is  ’removed.  The  last  water  is  boiled 
down  to  y2  pt.  The  butter  is  browned 
with  the  flour.  the  moril  liquor  poitred 
on.  the  'meat  extract  added  and  then 
cooked  slowly  for  15  minutes.  Put  in 
the  cream  and  season  with  sah  and  pep¬ 
per.  Now  put  the  morils  into  the  dress¬ 
ing,  cook.  put  in  a  piece  of  butter  and 
the  parsley. 

This  dish  is  fine  with  smoked  salmon 
or  scrambled  eggs. 
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ttefoubere  $f!tt(rfuitg:  l£ingemadjtc  übet 
getroefnete  äk’oictjdn  merben  ebenjo  aube» 
reitet,  klimmt  mau  iüüdjfenmordjeln,  fo 
Dermcnbet  man  bao  $3üd)|euiua{{cr;  aetroef* 
nete  ÜNordjeln  toerben  2  biä  3  ^tnnben  ge* 
mäffert. 


'Jiü.  67.  ©tcinpilje. 

Zutbaten  für  0  ^erfüllen. 

2  H$fb.  Steinpilze,  Vi  '4$fb.  Butter, 

Vj  ^bloffcl  3)<ebl# 

1  mtttelgrofee  Zroiebel, 

Vj  sj>tnt  lauere  ©ahne, 

3al3  nad)  ©efebmaef, 

1  ^rife  Pfeffer,  l  liftlöifcl  ^ctcrfilie. 

Zubereitung:  Steinpilze  müffen  feft  fein 
unb  tücrben  gebürftet  (nur  gatt^  bunflc  s^ü3e 
werben  gefdiält),  in  glcid)mäßige  ©Reiben 
ober  Viertel  gefdjnitten.  Sie  Butter  wirb 
eife  gcmad)t,  bie  gefc^nittenen  Steinpilze 
ineingetban,  bic  Zwiebel  fdjälcn  unb  aana 
ba^u  tt)un,  15  bis  20  Minuten  augebedt 
gar  beimpfen.  Sa»  SOic^l  barüber  f treuen, 
fcid)t  umrübren,  bie  fauere  ©ahne  fymaufü* 
gen,  %  Teelöffel  fylcifcpc^tract  baau,  mit 
Salz  unb  Pfeffer  baS  ©eridit  abfdjmcden, 
aulept  bie  i*ctcrfilie,  nodi  2  Minuten  bäm* 
pfen  laffen. 


sJfo.  68.  Pfefferlinge. 

Butbatcn  für  6  perfonen. 

2*i»  pfb.  Pfefferlinge,  2  Cuart  Gaffer, 

2  (ifeloffel  3ala,  V*  Pfb.  Putter, 

M»  ^Rloftel  30?ct)l,  3ala  nadi  Wefdnnad, 

1  Vj  Gfclöffcl  feingepadte  Peterfilic, 

2  (iRloffel  ©afine,  1  prife  Pfeffer. 

Zubereitung:  Sic  Pfefferlinge  loerbcn  ge* 
pufct,  getoafdien,  nidit  un  SBafier  liegen  laf* 
fcn.  Sic  2  Clt.  SBajfer  aum  Soeben  fommen 
laffen,  ©al3  baau,  bie  Pfefferlinge  ebenfalls, 
aber  in  ber  Minute  wicbcr  auf  ein  ©ich 
giefeen  unb  gut  abtropfen  laffen.  Sic  Puts 
ter  beife  werben  laffen,  bic  Pfefferlinge  bin* 
autljun,  bas  30tcf>l,  ©al$  unb  Pfeffer  barüber 
urcucn,  zlüci  Minuten  febmoren  laffen,  bie 
©abne  unb  Petcrfilie  baau  unb  gleich  an* 
richten. 


Wo.  69.  Clibcn  nf$  ©enjüfe. 

3utbatcn  für  6  Pcrfonen. 

60  Cliben,  Y4  pfb.  Putter,  fnapp. 

1  (ffolöffcl  SRebl,  1  Pint  PouiUon, 
Vi  Ptnt  ©ahne, 

V*  Sbcelöffcl  glcifcbcrtract, 

©ala  nadi  ©efdimaef, 

1  Prife  Pfeffer, 

Yi  ^T^celöffcl  peterfilie. 


Rcmarks:  Canned  or  dried  morils  are 
prepared  the  same  way.  If  you  use 
canned  morils,  then  utilize  the  liquor  in 
the  can.  Dried  morils  are  put  in  water 
for  2  to  3  hours. 


No.  67.  Mushrooms. 

Quantity  for  6  People. 

2  Ibs.  of  mushrooms,  J4  lb.  of  butter, 
x/2  tablespoonful  of  flour,  1  medium 
sized  onion, 

l/2  pt.  of  sour  cream,  salt  to  taste, 

1  pinch  of  pepper,  1  tablespoonful  of 
parslcy. 

Preparation:  Mushrooms  must  be 

hard,  they  are  brushed  and  very  dark 
ones  only  are  peeled.  They  are  cut  up 
into  equal  pieces.  The  butter  is  heated, 
the  mushroom  pieces  put  in  with  the 
whole  peeled  onion  and  stewed 
for  15  to  20  minutes.  The  dish  must  be 
covered.  Strew  the  flour  on,  stirring 
lightly,  add  the  sour  cream.  *4  teaspoon- 
f ul  of  meat  extract,  salt  and  pepper,  and 
lastly  the  parsley,  stew  2  minutes  and 
serve. 


No.  68.  Peppers. 

Quantity  for  6  People. 

2 y2  Ibs.  of  peppers,  2  qts.  of  water,  2 
tablespoonfuls  of  salt, 

*4  lb.  of  butter,  l/2  tablespoonful  of 
flour,  salt  to  taste, 

1  x/2  tablespoonfuls  of  fine  chopped 
parsley,  2  tablespoonfuls  of  cream, 

1  pinch  of  pepper. 

Preparation:  The  peppers  are  cleaned, 

wrashed,  but  not  left  in  water,  cook  them 
1  minute  in  2  qts.  of  boiling  salt  water, 
drain  in  a  colander.  Heat  the  butter, 
put  in  the  peppers  with  flour,  salt  and 
pepper  and  stew  2  minutes,  then  add 
the  cream  and  parsley  and  serve  at  once. 


No.  69.  Olives  as  Vegetables. 

Quantity  for  6  People. 

60  olives,  *4  lb.  of  butter,  scant, 

1  tablespoonful  of  flour, 

1  pt.  of  bouillon,  *4  pt.  of  cream,  % 
teaspoonful  of  meat  extract, 

Salt  to  taste,  1  pinch  of  pepper,  J4 
teaspoonful  parsley. 
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Zubereitung: .  Xie  CliDen  merben  bon  ben 
Sternen  abgcfdiält  unb  in  ber  Bouillon  meid) 
fl^odbt.  Zu  Der  üöouillon  fügt  man  einen 
©ßlöffcl  Butter.  5)ie  übrige  S3utter  mirb 
aefdjmolaen,  2KcI)l  baau,  bann  bie  Cliben, 
"Zouitlou  unb  ^aljne,  gleifdjej:tract,  mit 
Sal3  unb  Pfeffer  ahfdjmeden.  2ftan  läftt 
bie  Clibcn  nod)  %  ©tunbe  barin  bämpfen; 
bie  feingeijadte  ^etcrfilic  baautljun. 


Wo.  70.  (vjcfntftc  Clibcn. 

Zutljaten  für  6  ^erfonen. 

36  Clibcn, 

Vz  ^fb._feingcmaf)lene§  £>üf)nerflcif(f), 

1  ©i,  &citi  unb  Pfeffer  nacf)  (Bcfdjmacf, 
4  ©felöffel  ©aljnc, 

V\  Teelöffel  ©itronenfaft, 

1  (Eßlöffel  33utter, 

Vz  s$int  Sftabeirafauce. 

Zubereitung:  ©ingemadjtc  Clibcn  merben 
auögcl)öl)lt.  2)a3  £>üljnerfleifd),  mclcljeä  ges 
!od)t  ober  gebraten  fein  mufj,  tuirb  fef)r  fein 
geljadt,  am  beften  ift  c»  gemahlen,  mit  ©i, 
SÖuttcr,  ©al$,  Pfeffer,  ©itronenfaft  gut  ge* 
mifetjt  in  bie  Cliben  füllen,  ©in  Ijalbe» 
^Sint  feine  iUJabcirafaucc  aubereiten,  fielje 
bei  ©aucen  üfto.  25  „iüiabeirafauce,"  bie  ge^ 
füllten  Cliben  Ipnaiitbun,  in  ber  ©auce 
meid)  beimpfen. 


Wo.  71.  Wcfiilltc  Clibnt  mit  (Sl)ant= 
jngnonS. 

Zutljaten  für  6  Sßerfonen. 

2>ie  Zubereitung  ber  Cliben  ift  biefelbe 
toie  Wo.  70.  Wian  rnifdjt  in  bie  ©auce  Vz 
5J3fb.  ©liampignon§,  mcldjc  in  93utter  meid) 
gebämpft  finb. 

^cfoitbere  23emerfung:  ©3  ift  fcljr  feinet 
©eridit  bei  ©efeüfdjaften  au  reidjen. 


Wo.  72.  Wcriiftctc  crfjtc  Slnftanint 
(Maronen.) 

Zutljaten  für  6  Sßerfonen. 

1  s#fb.  Sfaftanien,  1  $funb  ©ala, 

%  $Tb.  frtfdje  Butter. 

Zubereitung:  ®ic  Staftanicn  merben  ab? 
gerieben,  mit  einem  fdjarfen  Keffer  eilige* 
ferbt.  ^n  eine  cifcrnc  $fanne  tput  man 
ein  drittel  be8  ©alae«,  legt  bie  Stefanien 
nebeneinanber  auf  ba3  ©ata.  ftreut  ba» 
übrige  ©ala  barauf,  bamit  bie  ft'aftanicn  be* 
bedt  finb;  stellt  bie  Pfanne  in  niept  au  pci= 
nen  Cfcn  unb  badt  fic  fnapp  eine  patbe 
©tunbe;  bann  merben  btcfclbcn  au3  bem 
©ala  genommen,  auf  eine  ©erbiette  gelegt 
unb  mit  frifd)cr  93utter  ferbiert. 


Preparation:  The  stones  are  taken 
out  and  the  olives  cooked  tender  in  the 
bouillon,  to  this  add  1  tablespoonful  of 
butter.  1  he  rest  of  the  butter  is  melted, 
flour  stirred  in,  then  the  olives,  bouillon, 
cream  and  meat  extract.  Season  with 
salt  and  pepper,  stew  for  15  minntes  and 
add  the  chopped  parsley. 


No.  70.  Stuffed  Olives. 

Quantity  for  6  People. 

36  olives,  y2  lb.  of  fine  ground  chicken, 
1  egg,  salt  and  pepper  to  taste, 

4  tablespoonfuls  of  cream,  J4  tea- 
spoonful  of  lemon  juice, 

1  tablespoonful  of  butter,  y2  pt.  of 
Madeira  sauce. 

Preparation:  The  preserved  olives  are 
hollowed  out  and  stuffed  with  cooked 
chicken,  which  has  been  ground  fine  and 
mixed  with  egg,  butter,  salt,  pepper  and 
lemon  juice.  One  half  pint  of  Madeira 
sauce  is  prepared.  See  under  Gravies 
and  Dressing,  No.  25.  The  stuffed  olives 
put  in  and  cooked  until  tender. 


No.  71.  Filled  or  Stuffed  Olives 
With  Champignons. 

Quantity  for  6  People. 

The  preparation  is  the  same  as  given 
under  No.  70.  One  half  pound  of  Cham¬ 
pignons,  which  have  been  cooked  tender 
in  butter,  are  stirred  into  the  dressing. 

Remarks:  This  is  a  fine  dish  to  serve 
at  parties. 


No.  72.  Roasted  Chestnuts. 

Quantity  for  6  People. 

1  lb.  of  sweet  chestnuts,  1  lb.  of  salt, 
%  lb.  of  fresh  butter. 

Preparation:  The  skins  are  rubbed 
off  and  the  chestnuts  slit  with  a  sharp 
knife.  Into  an  iron  frying  pan  or  spider 
put  V3  of  the  salt,  place  the  chestnuts 
on  one  by  one  and  cover  them  with  the 
rest  of  the  salt.  Put  the  pan  into  a  me¬ 
dium  hot  oven  and  bake  them  scarcely 
l/2  hour,  then  take  them  out  and  place 
them  on  a  napkin  to  eat  with  fresh  but¬ 
ter. 
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Wo.  73.  Mn|trtiiicii  'l>iircc  ('JWnronciO. 

3uthaten  für  6  ^crfonen. 

1 V*  ^f&.  töaftanicn,  M*  4*fb.  Butter, 

1  (Swöffd  3Rc$l, 

Mt  $mt  Bouillon, 

V*  $tnt  Sahne, 

4  Cfolöffcl  Wotfimcin, 

SaU  nach  Wefdbmacf, 

1  Wte  Pfeffer,  1  (£ftlöficl  gucfcr, 

1  &f)cclüffcl  getuiegte  ißeterfuie. 

Subereitunß:  &ie  töaftanien  toerben  au$ 
ber  erften  Sdiale  entfernt,  bann  ^cifeed  2Haf* 
fer  barüber  gegoffen  unb  bic  amcite  Sdjaie 
abgewogen.  3Ran  giebt  bie  SBouiQon  ben 
ö^flf3°flcncn  Äaftanicn  unb  focht  fie  meid), 
ftreidtt  bie  Slaftanicn  burdi  ein  feines  Sieb. 
2)ie  Butter  wirb  gcf$mol<jcn,  ba^u, 

ein  wenig  bämpfen  lauen,  btc  burdiqerüfirtcn 
ftattanien  ba3u  rübren,  Sahne,  Wothtucin, 
©als,  Pfeffer,  3l|dcr  unb  ^eterfüie,  aHc3 
bic'eö  ba^utbun  unb  unter  feftem  Schlagen 
beiß  werben  laffen;  bergartig  anrid)ten. 


No.  73.  Chestnut  Purcc. 

Quantity  for  6  People. 

\l/i  Ibs.  of  chestnuts,  %  1b.  of  butter, 
1  tablespoonful  of  flour,  l/2  pt.  of 
bouillon, 

%  pt.  of  cream,  4  tablespoonfuls  of 
red  wine, 

Salt  to  taste,  1  pinch  of  pepper, 

1  tablespoonful  of  sugar,  1  teaspoon- 
ful  of  chopped  parsley. 

Preparation:  The  chestnuts  are  taken 
out  of  the  outer  shell,  then  hot  water 
poured  on  and  the  inner  skin  pulled  off. 
Cook  them  in  bouillon  until  tender  and 
strain.  Heat  the  butter,  stir  in  the  flour, 
stew  a  few  minutes,  add  the  chestnuts 
and  stir  in  cream,  red  wine,  salt,  pepper, 
sugar  and  parsley.  Let  it  get  hot  while 
stirring  briskly,  arrange  moutid-shaped 
and  serve. 


Wo.  74.  Wcbrntcnc  .Stnftnnicn 
(SRaroitcit). 

3utljaten  für  6  ^erfonen. 

1  ^$fb.  edite  JTaftanien,  M  ^?fb.  Butter, 
1  ^rife  S0I3,  1  t£ftlöffcl  feinen  3l,der. 

dubercitung:  £ie  töaftanien  werben  au£ 
ber  erften  Schale  entfernt,  mit  fochenbem 
SBaffer  überbrüht  unb  bie  zweite  Schale  ab* 
gezogen.  2)ie  Butter  tuirb  hellbraun  ae* 
bämpft;  bie  .Waftanicn,  welche  in  Gaffer 
nicht  £u  weid)  gefocht  werben,  thut  man  in 
bie  heifte,  braune  Butter,  beftreut  fie  mit 
ein  wenig  Sala  unb  bem  3llder,  Iäfet  fie 
unter  öfterem  Sdiütteln  bunfclgclb  braten. 
CfJiebt  fie  311  WänfebratcnfiiHung  ober  aU 
©arnierung  bei  Äoljl. 


No.  74.  Fried  Chestnuts. 

Quantity  for  6  People. 

1  lb.  of  chestnuts,  %  1b.  of  butter, 

1  pinch  of  salt,  1  tablespoonful  fine 
sugar. 

Preparation:  Shell  the  chestnuts,  scald 
them  and  pull  off  the  inner  skin.  Brown 
the  butter  and  after  the  chestnuts  are 
cooked  slightly  in  water,  put  them  into 
the  hot  butter,  add  salt  and  sugar  and 
fry  them  light  brown,  shaking  frequent- 
ly.  Serve  them  with  roast  goose  stuffing 
or  as  a  garnish  with  cabbage. 


13.  VHbtlKtluntf  : 

Die  Salate. 


'Ule  Angaben  uott  grünen  3alatctt,  $tar= 
toffel  =  3nlnteit  unb  QJemüfe  =  Salaten  unb 
nitrit  Tvletfd)  =  3a laten. 

©ri'mcr  Salat,  mie  Stopffalat,  (Enbibien*, 
Romains  ltub  (Eöcariolfalat,  ift  eine  äuge* 
nehme  imb  crfrifchenbc  Speife  bei  gletfdj 
unb  tfifriic.  Salate  muffen  Ieid)t  unb  bor= 
fid)tig  gubcrcitct  merbert. 

Salate  farm  mau  3U  jcber  iU?ahl3cit  fer* 
bicren. 

(Ein  gute§  Cel  unb  ein  guter  (Effig  ober 
(Eitroneufaft  finb  bie  crfteu  (Erforbcrniffe 
beS  Salate». 


Wu.  1.  (Printer,  ftopf*  ititb  (£ttöiuicn= 

Snlat. 

Zuthaten  für  6  Sßerfonen. 

2  5topf  Salat, 

Vi  Stoffe  feines  Cel, 

%  Stoffe  (Effig, 

'Ä  Stbeelöffcl  Sal3, 

1  ^Srife  Pfeffer, 

1  Stpeelbffel  feingehacfte  ‘‘fSeterfilie. 

Zubereitung:  S'er  Stopffalat  mirb  bcrle* 
fett,  bie  stippen  burdjgefdgnitten,  bie  gro* 
feen  SÖIätter  halbiert,  bann  gut  gemafcfjen 
unb  baS  Gaffer  gut  ablaufen  taffen,  Cel, 
(Effig  ober  Cfitrouenfaft,  Sal^  unb  Pfeffer 
gut  bcrriihrt,  bcn  Salat  mit  3tuci  löffeln 
gut  mengen. 


Wo.  2.  Wriiitcr  Snlat  mit  (Eierfnucc  31t* 
bereitet.  Slüpffnlnt,  (Enbiuicn, 
ffiomatn,  ©Scnriolfnlat. 

Zuraten  für  6  s$crfoncn. 

2  Stopf  Salat, 

2  (Eigelb, 

%  Stoffe  Sahne, 

Saft  einer  Gitronc, 

V4  Sthcclöffcl  Sal3, 

1  ^rife  Pfeffer, 
y4  Xhcciöffci  Zudcr. 

Zubereitung:  Ser  Salat  mirb  beriefen, 
gemafdien,  baS  SBaffer  gut  abtropfen  taffen. 
Sie  (Eigelb  merben  mit  ber  Sahne  gut  ge* 
rührt,  (Effig  Iangfam  auriihren,  Sata,  ^?fef* 
fer,  i^uefer  ba^u.  Sen  Salat  mit  3luci  £üf* 
fein  gut  mengen  unb  gteid)  ferbicrcn. 


Thirteenth  Chapter: 

SALÄDS. 


The  various  preparations  of  gree’n  salads, 
potato  salads,  vegetable  salads 
and  green  salads. 

Green  salads  such  as  head  lettuce, 
endive,  romaine  and  escariol  salads  are 
pleasing  and  refreshing  with  meats  and 
fish. 

Salads  must  be  prepared  carefully. 
Salads  may  be  served  with  every  meal. 

Good  oil  and  good  vinegar  or  lemon 
juice  are  essentials  for  preparing  salads. 


No.  1.  Green  Lettuce. 

Head  Lettuce,  Endive  Lettuce. 

Quantity  for  6  People. 

2  heads  of  lettuce,  Y\  cup  of  fine  oil, 
Ys  cup  of  vinegar,’  %  teaspfionful  of 
salt, 

1  pinch  of  pepper,  1  teaspoonful  of 
minced  parsley. 

Preparation:  The  head  lettuce  is 
picked  over,  the  ribs  cut  thru,  also  the' 
largest  leaves,  then  washed  well  and 
dried.  The  oil,  vinegar  or  lemon  juice, 
salt  and  pepper  are*  mixed  well  and 
poured  over  the  lettuce.  Mix  thoroughly 
with  two  spoons. 


No.  2.  Green  Lettuce  with  Egg 
Dressing. 

Head  Lettuce,  Endive,  Romaine,  Escariol 

Lettuce. 

Quantity  for  6  People. 

2  heads  of  lettuce,  2  yolks  of  eggs, 
Yx  cup  of  cream, 

Juice  from  l/2  lemon,  %  teaspoon¬ 
ful  salt, 

1  pinch  of  pepper,  %  teaspoonful  of 
su  gar. 

Preparation:  The  lettuce  is  picked 
over,  washed  and  drained.  The  yolks 
of  eggs  are  well  beaten  with  cream,  then 
vinegar  stirred  in  slowly  and  salt,  pep¬ 
per  and  sugar  added.  Pour  over  the  let¬ 
tuce  and  mix  well  with  two  spoons. 


Tic  Snlnte. 


Salads. 


Wo.  3.  Wriiucr  Snlnt  mit  Wiafyonnaifrit* 
2nucc.  Mopf*,  (jmbibicn* 
mtb  (focnriolfalnt. 

3utl)atcn  für  0  ^erfoncn. 

2  Mopf  Salat,  2  Eigelb, 

4  (ffcloffd  faueren  btabrn, 

2  (ffelöfjd  (£fftg, 

Vi  Ttjedöffd  SRoftrtd), 

M  Tljedoffd  SaU, 

1  H>rife  meinen  Pfeffer, 

1  ^rife  üudn. 

Zubereitung:  Ter  Salat  mirb  nadj  '4$or* 
fdjrift  gepult,  gemafeben  unb  gut  ablaufen 
iaffen.  (Eigelb,  Saline,  (Effig,  Üttoftridj, 
Sal3,  Pfeffer  unb  Zoder,  bie»  aüe3  mirb 
gut  3ujammengcrülirt  unb  im  Toppelfeffel 
unter  ftetigem  Dtül)ren  bidtlict)  gefodjt;  falt 
merben  faffen,  ben  Salat  bamit  mengen. 


No.  3.  Green  Lettuce  with  Mayon¬ 
naise  Dressing. 

Head,  Endive,  Escariol  Lettuce. 

Quantity  for  0  People. 

2  heads  of  lettuce,  2  yolks  of  eggs,  4 
tablespoonfuls  of  sour  cream, 

2  tablespoonfuls  of  vinegar,  J4  tea- 
spoonful  of  mustard, 

%  teaspoonful  of  salt,  1  pinch  of  white 
pepper,  1  pinch  of  sugar. 

Preparation:  The  lettuce  is  prepared 

as  before  mentioned.  Yolks  of  eggs, 
cream,  vinegar,  mustard,  salt,  pepper 
and  sugar  mixed  well  and  cooked  in 
double  boiler  until  thick,  stirring  con- 
stantly.  cooled  and  mixed  with  the  let¬ 
tuce. 


Wo.  4.  Wriincr  Snlnt  mit  Sped. 
Mopf«  mtb  (Snbiuicninlat. 

Zutljatcn  für  6  s4$crfonen. 

2  Mopf  Salat,  %  4$fb.  Sped, 

5  Eßlöffel  (Effig,  ¥2  Xheelöffel  Sal3, 

1  *rtfe  Pfeffer,  1  4*rifc  Zuder, 

Vi  Teelöffel  2ttoftrid). 

Zubereitung:  Ter  Salat  mirb  nadj  iöor* 

Sborbereitet.  Ter  Sped  mirb  in  Heine 
,cl  gcfd)nitten  unb  gelb  gebraten,  ben 
(Effig,  Sal3,  Pfeffer,  Zl,der  unb  übioftrid) 
u  tfiun,  falt  merben  Iaffen.  Ten  Salat  in 
er  Sauce  leidet  mengen. 


No.  4.  Green  Lettuce  with  Bacon. 

Head,  Endive  Lettuce. 

Quantity  for  6  People. 

2  heads  of  lettuce,  %  lb.  of  bacon,  5 
tablespoonfuls  of  vinegar, 
x/2  teaspoonful  of  salt,  1  pinch  of  pep¬ 
per,  1  pinch  of  sugar, 
l/2  teaspoonful  of  mustard. 

Preparation:  Prepare  the  lettuce  as 

before.  The  bacon  is  cut  into  small 
cubes  and  fried  yellow,  add  vinegar, 
salt,  pepper,  sugar  and  mustard,  cool 
and  add  the  lettuce,  stirring  lightly. 


Wo.  5.  Writncr  Mopffnlnt  iiift  subcrcitct. 

Zutljatcu  für  C  ^erfonen. 

2  Mopf  Salat, 

1  (Ei, 

3  (Efelöffd  Zuder, 

Vi  Taffe  Sapne, 

%  Safie  (Effig, 

V*  Tbeclörtel  Sala, 

1  v^rife  Pfeffer. 

Zubereitung:  Ter  Salat  mirb  nadb  58or* 
fdjrift  borbcrcitct.  Ta»  gan^e  (Ei  mirb  mit 
Zudcr,  Sabne,  (Effig,  Sal3  unbJSfeffer  gut 
gcfdilagcn,  ben  Salat  in  ber  Sauce  men* 
gen. 

^efonberc  ^ctticrfung:  9J?an  fattn  auef)  3 
Cfrf^Iöffcl  Cd  mit  bermenben. 


Wo.  (J.  Mnrtoffclinlat. 

Zutbatcn  für  G  ^c.rfoncn. 

4  l*fb.  Martoffeln,  ¥2  Taffe  gutes  Cd, 
%  taffe  (Effig, 

¥2  Taffe  marmc  Bouillon  ober  Gaffer, 
Sal3  nach  Wefdimad, 

V\  Tfieelörfel  Pfeffer, 

1  Tbeelöffel  fcingcfdjnittcnc  Zl°id>dn. 


No.  5.  Green  Lettuce  Prepared 
Sweet. 

Head  Lettuce. 

Quantity  for  6  People. 

2  heads  of  lettuce,  1  egg,  3  table¬ 
spoonfuls  of  sugar, 

%  cup  of  cream,  %  cup  of  vinegar, 

%  teaspoonful  of  salt,  1  pinch  of  pep¬ 
per, 

Preparation:  Prepare  the  lettuce  as  be¬ 
fore.  The  whole  egg  is  beaten  with 
sugar,  cream,  vinegar,  salt  and  pepper, 
mixed  well  with  the  lettuce. 

Remarks:  Three  tablespoonfuls  of  oil 
may  be  used. 


No.  6.  Potato  Salad. 

Quantity  for  6  People. 

4  lbs.  of  potatoes,  l/2  cup  of  good  oil, 
y2  cup  of  vinegar, 

y2  cup  of  warm  bouillon  or  water,  salt 
to  taste, 

J4  teaspoonful  of  pepper,  1  teaspoon¬ 
ful  fine  sliced  onions. 
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Tic  3nlnte. 


Salads. 


Zubereitung:  Tie  Kartoffeln  müffen  mit* 
telgrofe  fein  unb  nicfjt  metjlig.  Tie  Kartof* 
fein  merben  in  ber  Sdjale  gcfod)t,  gleich 
nadj  (SJarfein  abfcfjälen  unb  m  fef)r  feine 
©djeiben  fdjneiben.  Ten  (Sffig  unb  föouil* 
Ion  giefet  man  barübcr,  fo  lange  bie  Kar* 
toffeifcfieiben  nod)  tuarm  ftnb,  bann  mit  Del, 
Sal^,  Pfeffer  unb  3iuie^eln  ben  (Salat  gut 
mengen,  aber  bod)  mieber  fo  borfidjtig,  baß 
bie_  Kartoffeln  nid)t  verfallen.  Ter  Kartof* 
felfalat  muft  eine  ©tunbe  Oor  (9ebraudj  <3u* 
bereitet  fein.  C £Ije  man  if)n  Jerbiert,  nod) 
einmal  fdjmecfen,  bamit  ber  Salat  fdjmacf* 
Ijaft  ift. 


sJio.  7.  Knrtoffclfnlat  mit  pifantcr 
Snitcc.  . 

Zutl)aten  für  6  ^crfonen. 

2  s^fb.  Kartoffeln,  4  (iigclb, 

1  grofee  Taffe  Sftild), 

%  große  Taffe  (Sffig, 

2  Senflöffel  Senf, 

1  Teelöffel  Saig, 

14  Teelöffel  rotten  Pfeffer, 

IY2  Tbeelöffel  Zu  der, 

1  Teelöffel  2)2ef|I, 

1  eigrofte^  StiicE  fÖuttcr. 

Zubereitung:  Tie  Kartoffeln  ioerben  nad) 
SSorfdfrift  mie  in  9?o.  6  borbereitet.  (Sigelb, 
2J2ild),  ©fftg,  Senf  ober  2)2oftrid),  ©alg, 
^ßfeffer,  Zucfer,  3J2eI)I  unb  33utter  merben 
im  Toppelfefiel  gut  aufammengcrii^rt  unb 
unter  ftctem  SHüljren  bie  Sauce  bidlicf)  fo* 
d)cn  Iaffen;  bie  feingefdjnittenen  Kartoffeln 
mit  ber  Sauce  mengen. 


Preparation:  The  potatoes  should  be 
medium  sized  and  not  mealy.  They  are 
boiled  in  the  jackets,  peeled  and  sliced. 
The  vinegar  and  bouillon  are  poured  over 
while  potatoes  are  still  warm,  add  the 
oil,  salt,  pepper  and  onions  and  mix  well, 
being  careful  not  to  break  the  potatoes. 
This  salad  must  be  prepared  one  hour 
before  serving. 


No.  7.  Potato  Salad  with  Spiced 
Dressing. 

Quantity  for  6  People. 

2  lbs.  of  potatoes,  4  yolks  of  eggs,  1 
large  cup  of  milk, 

]/2  large  cup  of  vinegar,  2  mustard- 
spoonfuls  of  mustard, 

1  teaspoonful  of  salt,  %  teaspoonful 
of  red  pepper, 

V/2  teaspoonfuls  of  sugar,  1  teaspoon¬ 
ful  of  flour, 

Piece  of  butter,  the  size  of  an  egg. 

Preparation:  The  potatoes  are  pre¬ 
pared  as  given  under  No.  6.  Yolks  of 
eggs,  milk,  vinegar,  mustard,  salt,  pep¬ 
per,  sugar,  flour  and  butter  are  well 
mixed  and  cooked  in  double  boiler  until 
thick,  stirring  constantly.  Mix  the  sliced 
potatoes  with  this  dressing. 


Wo.  S.  .Unrtoffclfalnt  mit  innerer  Salme- 

Zuraten  für  6  ^crfoneit. 

2  5^fb.  Kartoffeln, 

1  Sßmt  biefe  fauerc  Saf)iie, 

U  Taffe  (Sffig, 

1  (Sftlöffcl  Zuder, 

%  (Sfelöffcl  ©al3, 

1  $rife  Pfeffer. 

Zubereitung:  Tie  Kartoffeln  merben  naef) 
$3orfcf)rtft  ibie  in  92o.  6  borbereitet.  Sal)ne, 
(Sffig,  Zucfer,  ©al3  unb  Pfeffer  merben  über 
bie  mann  gefdjnittcnen  Kartoffeln  getlfan 
unb  gemengt. 

löcfoitberc  ^emerfung:  9?o.  7  unb  9?o.  8 
finb  fel)r  gute  Zubereitungen. 


No.  8.  Potato  Salad  with  Sour 
Cream. 

Quantity  for  6  People. 

2  lbs.  of  potatoes,  1  pt.  thick  sour 
cream, 

Yx  cup  of  vinegar,  1  tablespoonful  of 
sugar, 

y2  tablespoonful  of  salt,  1  pinch  of 
pepper. 

Preparation:  Prepare  the  potatoes  as 
in  No.  0.  The  cream,  vinegar,  sugar. 
salt  and  pepper  are  put  on  the  sliced 
potatoes  and  mixed  well. 

Remarks:  Nos.  7  and  8  are  fine  salads. 


Wo.  I).  Martüffclfnlnt  mit  8pcrf. 

Zutfjatcn  für  0  ^erfonen. 

2  $fb.  Kartoffeln, 

%  sm.  Sped,  Yj  Taffe  ©ffig. 

Ms  Taffe  33ouiIIon  ober  28affer. 

Ms  (Sfolöffel  <&ala,  t 
1  (fftlörfel  feingefdimttene  Z^^beln, 
1  ^rife  Pfeffer. 


No.  9.  Potato  Salad  with  Bacon. 

Quantity  for  6  People. 

2  lbs.  of  potatoes,  Y\  lb.  of  bacon, 
y2  cup  of  vinegar, 

y2  cup  of  bouillon  or  water,  ]/2  table¬ 
spoonful  of  salt, 

1  tablespoonful  fine  sliced  onions,  1 
pinch  of  pepper. 
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Xic  Solntc. 


Salads. 


Subcrritung:  Xic  Mcirtoffclii^  lucrben  twr 
bereitet  wie  in  Wo.  Ü.  Xer  Spcd  wirb  in 
feine  SBiirfel  gefdmitten  unb  gelb  gebraten; 
Zwiebeln  ba^u,  ein  wenig  mitbraten,  ^ouil* 
Ion,  (fffig.  3al3  unb  Pfeffer  ba3ii,  alle*  31t* 
fammen  auifodieu  (affen,  über  bie  feingc* 
febnittenen  Kartoffeln  giefeen  unb  mengen. 


Preparation:  Preparc  the  potatoes  as 
in  No.  6.  Cut  the  bacon  into  small  dicc, 
fry  ligtot  yellow,  add  the  onions  and  fry 
a  few  minutes.  then  add  bouillon,  vinegar, 
salt,  pepper  and  let  come  to  a  boil.  Pour 
over  the  sliced  potatoes. 


Wo.  10.  Wurfcitfnlat. 

3utbatcu  für  0  perfonen. 

2  gro^e  ©urfen, 

Va  tifeloffel  Sal3, 

3  Eßlöffel  Cel,  • 

4  ^nlöftel  Cffig, 

1  prifc  Pfeffer, 

1  Xbeeloffcl  feingebadtc  pctcrfilic. 
Zubereitung:  Xic  Würfen  Werben  gefdjält, 
in  fef)r  feine  3d)eiben  gefdjnitten,  Sal3  ba* 
rüber  geftreut  unb  gemengt,  eine  s.l3ctlc  fte* 
ben  Iaffen,  bann  gut  auäprcffen.  Cel,  v£f* 
fig,  Pfeffer,  peterfilie  ba^u  unb  gut  men* 
gen. 


Wo.  11.  Wurfcitfdnt  fitf?  jubcrcitct. 

Zutbatcu  für  6  Perfonen. 

2  grofoc  Würfen,  1  C£i, . 

V*  Xaffe  Sabnc, 

3  (fßlöffcl  Zudcr, 

Vj  Eßlöffel  Sal3  für  bie  Würfen  311 
Sahen, 

1  Prtfe  Pfeffer, 

1  Xbcclörfcl  feingebadte  Peterfilic. 

Zubereitung:  Xic  Würfen  Werben  borbe* 
reitet  Wie  in  9to.  10.  (£i,  3abne,  (fffig, 

Zudcr,  Pfeffer,  Pcterfilie  werben  gut  ge* 
fcblagen  unb  über  bie  au*gcprefeten  Würfen 
getban  unb  gemengt. 


No.  10.  Cucumber  Salad. 

Quantity  for  6  People. 

2  large  cucuinbers,  l/2  tablespoonful 
of  salt,  3  tablespoonfuls  of  oil, 

4  tablespoonfuls  of  vinegar,  1  pinch 
of  pepper, 

1  teaspoonful  of  fine  chopped  pars- 
ley. 

Preparation:  The  cucuinbers  are 

peeled  and  sliced  very  thin,  salted  and 
left  Standing  for  a  while.  Press  out  well, 
add  oil.  vinegar,  pepper,  parsley  and 
mix  well. 


No.  11.  Sweet  Cucumber  Salad. 

Quantity  for  0  People. 

2  large  cucumbers,  1  egg,  %  cup  of 

cream, 

3  tablespoonfuls  of  sugar,  1  pinch  of 

pepper, 

y2  tablespoonful  of  salt. •  for  salting. 

1  teaspoonful  of  fine  chopped  pars¬ 
ley. 

Preparation:  The  cucumbers  are  pre- 
pared  as  given  under  No.  10.  Egg, 
cream,  vinegar,  sugar.  pepper,  parsley. 
are  well  beaten  and  mixed  with  the  cu¬ 
cumbers. 


Wo.  12.  Wurfcitfdnt  mit  innerer  3nlute. 

3utbatcn  für  6  perfonen. 

2  grofec  Würfen, 

Ms  Eßlöffel  3al3,  bie  Würfen  3U  Safycit, 
Vj  Pint  bidc  faurc  Sabnc, 

2  Eßlöffel  Cffig, 

1  Prifc  Pfeffer. 

Zubereitung:  Xic  Würfen  werben  borbe* 
reitet  wie  tn  9fo.  10.  Xic  auSgcprefeten 
Wurfcnfdieiben  mengt  man  mit  ber  Sabnc, 
(ff fig  unb  Pfeffer.  Gin  febr  guter  Salat. 


Wo.  13.  Witrf enfnlnt  gcmifdjt  mit 
Äopffdd. 

Zutbaten  für  t>  Perfonen. 

1  grofcc  Wurfe, 

1  Kopf  grünen  Salat, 

Vj  Pint  bidc  faucrc  Sabnc, 

2  Gftlöffcl  Gitronenfaft, 

1  prifc  Sal3,  1  prifc  Pfeffer- 


No.  12.  Cucumber  Salad  with  Sour 

Cream. 

Quantity  for  6  People. 

2  large  cucumbers,  l/2  tablespoonful 
of  salt,  for  salting, 

1  pinch  of  pepper, 

y2  pt.  thick  sour  cream,  2  tablespoon¬ 
fuls  of  vinegar. 

Preparation:  The  cucumbers  are  pre- 
pared  as  given  under  No.  10  and  mixed 
well  with  cream.  vinegar  and  pepper. 
They  are  very  good. 


No.  13.  Cucumbers  and  Head  Let- 
tuce  Mixed. 

Quantity  for  6  People. 

1  large  cucumber,  1  head  of  green 
lettuce, 

y2  pt.  of  thick,  sour  cream,  2  table¬ 
spoonfuls  of  lemon  juice, 

.  1  pinch  of  salt,  1  of  pepper. 


Tic  Salate. 


Salads. 


Zubereitung:  Ter  Mobftalat  tnirb  gepult, 
bie  SRippeu  burdjgefctjnitten  unb  gemafdjen, 
gut  abtropfen  laßen.  Tie  ©urfe  loirb  ge* 
fd)ält,  fein  gefeßnitten,  mit  einem  Tfjeelöffel 
Salj  gemengt,  bann  gut  au§gcpreßt.  Tie 
GJurfen  toerben  mit  ber  Satjne,  Gffig,  ^fef* 
fer  unb  feljrjnenig  2al$  gut  gemengt,  bann 
ben  grünen  Salat  Icicßt  barunter  mtfdjen. 


Wo.  14.  Tomatcufalnt. 

tfutljaten  für  G  Sßcrfouen. 

2  sJ$fb.  Tomaten,  *4  Taffe  feine»  Cel, 

1  Tfjeelöffel  Saia,  1  Sßtife  Pfeffer, 

Va  Teelöffel  feine  Zü^belm  nadj  $5e= 
lieben, 

1  Tfyeclöffcl  feine  ^eterfilie, 

Taffe  Gffig. 

Zubereitung:  Tie  Tomaten  toerben  einen 
?lugcnblicf  tn  focljenbe»  SBaffer  getljan,  bie 
£aitt  abgeaogen,  bann  in  Scheiben  gefdjnit* 
ten,  mit.  Cel,  Gffig,  Saia,  Pfeffer,  3>Dtebeln 
unb  ^ßetcrfilic  gemengt. 


sJio.  15.  Tomntcnfalat  mit  Winponnat* 

fenfauce. 

3ut^aten  für  G  ^erfonen. 

G  ftfjönc  mittelgroße  Tomaten, 

1  itopffalat,  3  Gigelb, 

V2  Taffe  feljr  feiltet  Cel, 

%  Taffe  biefe  füße  ©alpte, 

V2  Tfjeelöffel  ^oftrid), 

V2  Teelöffel  Saia, 

1  Sßrife  Pfeffer,  Saft  einer  Zitrone. 

Zubereitung:  Tic  Tomaten  toerben  mit 
fodtenbem  SBaffer  übergoffen  unb  fdfneU  b\e 
Sdiale  abgeaogen;  bie  abgeaogetten  Tomaten 
reefjt  lalt  ftelicn.  Tic  Gigelb  toerben  tro= 
pfentoeife  mit  bent  Cel  glatt  berrüfjrt,  Sa^ 
ne,  Gitroncnfaft,  Pfeffer,  Saia  unb  2)?oftrid) 
baau  rühren,  bie  iifatjonnaifc  muß  bid  fein. 
Ter  Stopffalat  loirb  gepubf  unb  nadf 
fieltc  „Stopffalat,"  aubereitet,  auf  Heine  Sa= 
Iattefler  getban,  bie  falten  abgefcbälten  gan* 
aett  Tomaten  barauf  gefeßt  unb  bie  fDfation* 
naife  bariiber  tfjun. 

itfefonbere  SSenterfung:  G§  ift  eine  gute 
Zubereitung  unb  fieljt  ftfjöit  au». 


Wo.  16.  Tumntcnfnlnt  mit  gcfodjtcr 
f)Jtni)onitnifc. 

3utfjaten  für  6  ^erfotten. 

G  mittelgroße  Tomaten, 

3  Gigelb, 

G  Gßiöffcl  fauere  Saline, 

2  bi»  3  Gßiöffcl  Gffig, 

V'i  Tlicelöffcl  SWoftridj, 

1  Tarife  Saia, 

1  Tarife  toeißen  Pfeffer, 

1  ^?rife  Zndcr. 


Preparation:  The  lettuce  and  cucum- 
ber  »re  prepared  as  before  given  under 
No.  1  and  No.  10.  The  cucumber  slices 
are  mixed  well  with  cream,  vinegar,  pep- 
per,  salt  and  mixed  lightly  with  the  green 
lettuce. 


No.  14.  Tomato  Salad. 

Quantity  for  6  People. 

2  lbs.  of  tomatoes,  *4  cup  of  tTne  oil, 
1  teaspoonful  of  salt, 

1  pinch  of  pepper.  ]/2  teaspoonful  of 
onion,  sliced  fine, 

1  teaspoonful  of  fine  chopped  parsley, 
*4  cup  of  vinegar. 

Preparation:  The  tomatoes  are 

scalded,  skinned,  sliced  and  mixed  well 
with  oil,  vinegar,  salt,  pepper,  onion  and 
parsley. 


No.  15.  Tomato  Salad  with  Mayon¬ 
naise  Dressing. 

Quantity  for  6  People. 

G  nice  medium  sized  tomatoes,  1  head 
lettuce, 

3  yolks  of  eggs,  l/  cup  of  very  fine 
oil, 

*4  cup  of  thick,  sweet  cream,  l/2  tea¬ 
spoonful  of  mustard, 

y2  teaspoonful  of  salt,  1  pinch  of  pep¬ 
per, 

Juice  from  1  lemon. 

Preparation:  The  tomatoes  are 

scalded,  skinned  and  placed  on  ice.  The 
yolks  of  eggs  are  mixed  with  oil,  which 
is  put  in  by  drops,  add  cream,  lemon 
juice,  pepper.  salt  and  mustard.  The 
mayonnaise  dressing  must  be  thick.  The 
head  lettuce  is  treated  as  under  No.  1, 
placed  on  salad  plates  and  the  cold  to¬ 
matoes  put  on  them,  the  mayonnaise 
dressing  poured  over  the  tomatoes. 

Remarks:  This  is  a  fine  salad. 


No.  16.  Tomato  Salad  with  Cooked 
Mayonnaise. 

Quantity  for  6  People. 

G  middle  sized  tomatoes,  3  yolks  of 
eggs, 

6  tablespoonfuls  of  sour  cream, 

2 — 3  tablespoonfuls  of  vinegar, 

}/2  teaspoonful  of  mustard,  l  pinch  of 
salt,  1  pinch  of  white  pepper. 

1  pinch  of  sugar. 
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^iibcrrttutin :  Tic  Vorbereitung  ift  mic  in 
9?o.  15.  Eigelb,  Sabnc,  C£ffig»  iJioftrtcf), 
Sala,  Pfeffer  unb  Surfer  tocrbcn  gut  au* 
fammengerübrt  unb  unter  ftctcm  SHiibrcn  im 
‘Xoppelfeffcl  bicflid]  fodtjcn  laffen;  falt  über 
bie  ganzen  abgci  gälten  Tomaten  tbun. 
SWait  fantt  bie  Tomaten  aud)  mit  grünem 
Salat  ucraieren  mic  bei  9Jo.  15. 


Wo.  17.  SpnrgcÜnlnt. 

Zutbaten  für  6  Verfonen. 

2  Vfb.  Spargel,  2  Cuart  SBaffer, 

1  (ffrföffel  Sala, 

4  (Hrföifcl  feines  Cd. 

2  Cftlöffd  guten  Cfffig, 

1  ^rifc  Sala,  1  ^rife  Pfeffer. 

Zubereitung:  £ic  Spargel  mcrben  ge* 
fd)ält,  in  gleidimäfeigc  Stiicfc  gcfd)nitten; 
mau  fann  fie  aud)  gang  taffen  unb  in  fo« 
dieubeS  Gaffer  tbun.  SBcidj  gefodit,  falt 
mcrben  laffen,  mit  Cd,  Gfftg,  Pfeffer  unb 
Sala  mifdjen. 


Wo.  18.  Spnrgdfnlnt  mit  Wintionnni* 

fcnfonce. 

3utbatcn  unb  Zubereitung  finb  biefdben 
mie  bei  Wo.  17.  ®ic  mcidigdodücn  Spar« 
gel  tnerben  mit  einer  Portion  2Jtoi)onnaife 
gemifrfit.  Siebe  Wo.  16,  „(*Jefod)te  3Wat)on« 
naife  für  Xomatcnfalat." 


Preparation:  Preparation  is  the  samc 
as  given  under  No.  15.  Yolks  of 
eggs,  cream,  vinegar,  mustard,  salt,  pep- 
per  and  sugar  are  mixed  well  and  rooked 
in  the  double  boiler  until  thick,  stirring 
conatantly.  Let  it  get  cold  and  pour 
over  the  whole  tomatoes.  The  tomatoes 
piay  be  garnished  with  green  lettuce  as 
under  No.  15. 


No.  17.  Asparagus  Salad. 

Quantity  for  6  People. 

2  lbs.  of  asparagus,  2  qts.  of  water,  l 
tablespoonful  of  salt, 

4  tablespoonfuls  of  fine  oil,  2  table- 
spoonfuls  of  good  vinegar, 

1  pinch  of  salt,  l  of  pepper. 

Preparation:  The  asparagus  are 

peeled,  cut  into  equal  pieces  or  left 
whole  and  boiled  tender  in  boiling  water, 
cooled,  then  mixed  with  the  oil,  vinegar, 
pepper  and  salt 


No.  18.  Asparagus  Salad  with 
Mayonnaise. 

Preparation  and  ingredients  are  the 
same  as  given  under  No.  17.  The  as¬ 
paragus  is  covered  with  mayonnaise 
dressing.  See  No.  16,  Cooked  Mayon¬ 
naise  Dressing  for  Tomato  Salad. 


Wo.  19.  Vlmncnfobltnlnt. 

Zutbaten  für  6  Verfonen. 

1  qrofeen  ©IumenJobl, 

2  Cuart  SHaffer, 

1  Stöffel  Saig. 

4  gfelöffel  Cel. 

4  Gfelöffcl  Gffig, 

1  Vnfe  Pfeffer,  1  Vrif c  Sala, 

Zubereitung:  £cr  ©lumenfoljl  tnirb  in 
fleine  Stofen  getbcilt  unb  in  forfjcnbem  Sala« 
tnaffer  nidit  au  meid)  aeforfit.  £>a§  SSaffer 
abtropfen  laffen  unb  ben  Vlumenfobl  mit 
Cef,  Gfftg,  Sala  unb  Pfeffer  mifrficn. 


Wo.  20.  Vhtmenfofjlfnlat  mit  gcforfjtrr 
SWatjonnnifc. 

Z.utbaten  unb  Zubereitung  finb  genau 
biefelbeu  mic  bei  Wo.  19,  anftatt  ben  gefod)« 
ten  Vlumenfobl  mit  Cd,  Gfftg,  Vfcffer  unb 
Sala  mifdien,  mifebt  man  ben  Vlumcnfobl 
mit  SNanonnaife.  X5ic  Zubereitung  ift  nad) 
Wo.  16,  ficbe  „Xomatenfalat." 


No.  19.  Cauliflower  Salad. 

Quantity  for  6  People. 

1  large  cauliflower,  2  qts.  of  water,  1 
tablespoonful  of  salt, 

4  tablespoonfuls  of  oil.  4  tablespoon¬ 
fuls  of  vinegar,  1  pinch  of  pepper, 
1  pinch  of  salt. 

Preparation:  The  cauliflower  is  broken 
up  into  roses,  boiled  tender  in  boiling 
salt  water,  drained  and  mixed  with  oil, 
vinegar,  pepper  and  salt. 


No.  20.  Cauliflower  with  Cooked 
Mayonnaise. 

Preparation  and  ingredients  are  the 
same  as  given  under  No.  19.  Instead 
of  the  other  dressing  use  cooked  mayon- 
tiaise  dressing.  See  No.  16. 
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Wo.  21.  (Zclbc  SRitöcnfalat. 

Zuthaten  für  G  ^erfonen.  • 

-  4>fb.  Jleinc  junge  gelbe  Sftüben, 

2  Cuart  SB  öfter, 

%  Gftlöffcl  3alg, 

V*  Tafte  feines  «Oel, 

%.  Taffe  Ciffig, 

1  Sßrtfe  Sa  Iß,  1  ^rife  Pfeffer. 

Zubereitung:  Tie  gelben  Drüben  merben 
gefcftabt  unb  in  gleichgroße  StücEe  gefthnit* 
ten,  tu  Sal0toafter  ir»eidC;gefocf)t,  SBafter  gut 
abtroftfen  laffcn  unb  mit  Oel,  Sfftg,  ©alw 
unb  Pfeffer  mifcften. 


Wo.  22.  23oftnenfaInt. 

Zuthaten  für  6  Sßerfonen. 

2  4$fb.  gelbe  S3oljnen,  1  (Eßlöffel  SaU, 
Vi  Taffe  Oel,  3  Ouart  SGSaffer, 

Taffe  Sffig, 

1  Thcelöffel  geriebene  Zwiebel, 

1  ^ßrife  Snlg,  1  Sßrife  Pfeffer, 

1  (Sftlöffcl  feingcljacftc  ^eterfilie  ober 
Schnittlauch- 

Zubereitung:  Tic  93ot)nen  toerben  abge¬ 
wogen,  in  gleichgroße  Stüde  gebrochen,  in 
focftcnbeS  Salwtoaffer  gethati  unb  meid)  ge* 
focht,  abgießen,  gut  abtropfen  laffen  unb 
noeft  mann  mit  Oel,  (Effig,  Salw,  Pfeffer, 
Slotebel  unb  ^eterfilie  mifdhen.  (Ehe  man 
ben  Salat  31t  Tifdj  reicht,  loftct  man,  bamit 
ber  Salat  nicht  311  troefen,  aber  fdjmacf* 
haft  ift. 


Wo.  23.  ScKcricfalnt. 

Zuthaten  für  6  fßerfonen. 

2  große  Scllcricfößfc,  3  Ouart  SB  aff  er, 
1  (Eßlöffel  Salw,  5  Eßlöffel  Oel, 

(3  (Eftlöffcl  (Effig,  1  ^rifc  Salw, 

1  ^prifc  Pfeffer, 

%  Sßint  falte  Bouillon. 

Zubereitung:  Tic  ScIIericföpfe  merben 
gut  abgemafdien,  bann  in  ben  3  Ouart  SBaf* 
fer  meid)  gefodjt,  abgefdiält  unb  in  gleich* 
grofte  Scheiben  gefdjnittcn,  nodi  laumarm 
mit  bem  (Effig,  Oel,  Salw,  Pfeffer  unb 
S3oüiHon  leid)t  ocrmifchcn  unb  wugebedt  eine 
Stunbe  ftehen  laffcn.  (Ehe  man  ben  Salat 
feroiert,  noch  einmal  feftmeefen.  üftan  fann 
eine  hulbc  Taffe  Z^dcr  ba3ii  mifeften. 

Wo.  24.  Scllcricfnlat  toermifefjt  mit 
Mnrtoffclfnlnt  mit  Wiaftonnnt* 
fcnfnttec. 

Zuthaten  für  G  fßerfonen. 

1  Vj  '-Pfb.  Kartoffeln, 

1  Sellcriefobf,  4  (Eigelb, 

1  Taffe  Sahne,  %  Taffe  (Effig, 

%  Thcelöffel  SWoitrid), 
y4  Thcelöffel  Pfeffer, 

Salw  nad)  OJcfcftmad, 

1  Thcelöffel  ZlIdcr. 


No.  21.  Carrot  Salad. 

Quantity  for  6  People. 

2  lbs.  of  small,  young  carrots,  2  qts. 
of  water, 

y2  tablespoonfuls  of  salt,  *4  cup  of  fine 
oil,  %  cup  of  vinegar, 

1  pinch  of  salt,  1  of  pepper. 

Preparation:  The  carrots  are  scraped, 
cut  11p  into  equally  large  pieces  and 
cooked  tender  in  salt  water,  drained  and 
mixed  well  with  oil,  vinegar,  salt  and 
pepper. 


No.  22.  Bean  Salad. 

Quantity  for  6  People. 

2  lbs.  of  yellow  string  beans,  3  qts. 
of  water, 

1  tablespoonful  of  salt,  %  cup  of  oil, 
14  cup  of  vinegar, 

1  teaspoonful  of  grated  onion,  1  pinch 
of  salt,  pepper, 

1  tablespoonful  of  chopped  parsley  or 

chives. 

Preparation:  The  beans  are  strung, 
broken  into  pieces,  boiled  tender  in  salt 
water,  drained,  and  while  still  warm, 
mixed  with  oil,  vinegar,  salt,  pepper, 
onion  and  parsley.  It  must  not  be  too 
dry. 

No.  23.  Celery  Salad. 

Quantity  for  6  People. 

2  large  celery-roots,  3  qts.  of  water, 
1  tablespoonful  of  salt, 

5  tablespoonfuls  of  oil,  6  tablespoon¬ 
fuls  of  vinegar, 

1  pinch  of  salt,  pepper,  %  pt.  cold 
bouillon. 

Preparation:  The  celery  is  well 

washed,  cooked  tender  in  3  qts.  of  water, 
peeled,  sliced  and  while  still  lukewarm 
mixed  with  vinegar,  oil,  salt,  pepper, 
bouillon,  then  covered  and  left  Standing 
for  1  hour  before  serving.  y2  cup  of 
sugar  may  be  mixed  with  it. 


No.  24.  Celery  Salad  Mixed  with 
Potato  Salad  with  Mayonnaise 
Dressing. 

Quantity  for  6  People. 

V/2  lbs.  of  potatoes,  1  celery-root,  4 
yolks  of  eggs, 

1  cup  of  cream,  l/2  cup  of  vinegar, 
y2  teaspoonful  of  mustard,  14  tea- 
spoonful  of  pepper. 

Salt  to  taste,  1  teaspoonful  of  sugar. 
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Zubereitung:  Tic  Kartoffeln  mit  bcin  3 el* 
leriefopf  merben  gereinigt  unb  meid)  flefoetjt, 
abgefduilt,  beibcS  in  feine  Scheiben  aefebuit* 
tcn.  feigelb,  Sabne,  CSffip,  ^ioftridj,  'l$fef* 
fer,  3al$  unb  Zuc*cr  aufammenrüjcen  im 
Toppelfeficl,  untcrrübreti,  bieflid)  gefodjt. 
Tiefe  3auce  marin  "über  bic  nod)  lau  mar* 
men  gefcbnittenen  Kartoffeln  unb  Sellerie 
gegoffen  unb  mifd)en. 


Wo.  25.  3cllcric|nlnt  mit  ^Wiaiiüu- 
nnifcnfnucc. 

Zutbaten  für  0  ^erfonen. 

2  grofee  Scllerieföpfe, 

%  Portion  3)?at)onnaifenfaucc, 

Zubereitung:  Tic  Scllerieföpfe  merben 
nach  92o.  23  oorbercitet  unb  mcid)gcfod)t  unb 
gefdmitten;  bic  Hälfte  ber  Portion  !Jiat)oiw 
naifenfauce,  gubereitet  nadi  9Jo.  24,  nebft 
bem  gefdinittenen  Sellerie  bamit  oermifdicn. 


Wo.  26.  ©ubncnfnlat. 

Zutbaten  für  0  ^Scrfonen. 

2  s^fb-  grüne  ober  gelbe  ©obnen, 

3  Cuart  Malier,  2  (SfjlÖffel  Sal^, 

V\  Taffe  feincö  Cel, 

%  Taffe  (Effig,  V_»  Taffe  ©ouiOon, 

1  (EWöffcl  feinpebadtc  ©eterjilie, 

V\  Tbcclöffcl  femgebadte  Zl°tebel, 

SaM  nad)  Wcfdnnarf, 

1  Sßrtfe  Pfeffer. 

Zubereitung:  Tie  ©obnen  merben  abge* 
aogen  unb  in  3  Tbcile  gebroden,  in  fodjen* 
bc$  Saljmaffer  getban  unb  meid)  gefodit, 
abgegoffen;  bann  bic  ©obnen  mit  Cel,  (£f* 
fig,  Souilion,  ©cterfilie,  Zwiebel,  Salfl  unb 
'^feffer  oermifdicn.  Tiefen  Salat  muß  man 
ein  paar  Stunben  oor  ©ebraudj  ^bereiten, 
jugebeeft  freien  Iaffcn,  bi*  er  feroiert  mirb. 


Wo.  27.  ©unter  Salat. 

Zutbaten  für  b  ^erfonen. 

%  ^*fb.  Spargel, 

1  fleüter  Kopf  ©lumenfobl, 

V2  Heiner  Kopf  Sellerie, 

Vi  ^>fb.  grüne  ©obnen, 

V\  m  gelbe  ©obnen, 

5  Kartoffeln, 

6  junge  gelbe  Wübcn, 

Sal^maffcr, 

V\  Taue  feines  Cel, 

V4  Taffe  fcffig, 

Salj  unb  Pfeffer  nad)  (Mcfdjmad, 
Va  Tbcclöffcl  geriebene  Zwiebel, 

1  (Eßlöffel  feingebadte  Salatfräuter, 
1  Kopf  Salat. 


Preparation:  The  potatoes  and  cclery 
are  cleancd,  cooked  tender,  peelcd  and 
sliced  thin.  Yolks  of  eggs,  cream.  vine¬ 
gar,  mustard,  pepper,  salt  and  sugar  are 
mixed  well  and  cooked  in  double  boilcr 
until  thick,  stirring  constantly.  This 
dressing  is  mixed  with  warm  potatoes 
and  celery. 


No.  25.  Celery  Salad  with  Mayon¬ 
naise  Dressing. 

Quantity  for  G  People. 

2  large  celery-roots.  y2  portion  of 
mayonnaise  dressing. 

Preparation:  The  celery  is  prepared 
according  to  No.  23.  One-half  of  the 
portion  of  mayonnaise  dressing  is  made 
according  to  No.  24  and  mixed  with  the 
celery. 


No.  26.  Bean  Salad. 

Quantity  for  6  People. 

2  lbs.  of  green  or  yellow'  beans,  3 
qts.  of  water, 

2  tablespoonfuls  of  salt,  %  cup  of 
fine  oil, 

%  cup  of  vinegar.  x/2  cup  of  bouillon, 
1  tablespoonful  fine  chopped  parsley, 
l/4  teaspoonful  of  fine  chopped  onion, 
Salt  to  taste,  pepper. 

Preparation:  The  beans  are  strung, 

broken  into  3  pieces,  cooked  tender  in 
boiling  water,  drained  and  mixed  with 
oil,  vinegar,  bouillon,  parsley,  onion,  salt 
and  pepper.  This  salad  must  be  pre¬ 
pared  a  few  hours  before  serving  and 
ought  to  be  covered. 


No.  27.  Mixed  Salad. 

Quantity  for  6  People. 

l/2  lb.  of  asparagus,  1  small  head  of 
cauliflower, 

x/2  small  celery-root,  %  lb.  of  green 
beans, 

%  lb.  of  yellow  beans,  5  potatoes, 

6  young  carrots,  salt  w'ater,  *4  Cl,p  of 
fine  oil, 

%  cup  of  vinegar,  salt  to  taste,  pep¬ 
per, 

l/2  teaspoonful  grated  onion.  1  table¬ 
spoonful  of  fine  chopped  Stimmer 
savory, 

1  head  lettuce. 
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Zubereitung:  Spargel,  Sölumenfoljl,  Sei* 
leric,  Johnen  unb  gelbe  Dtiiben  merben  ge? 
pufct,  in  gleichgroße  Stiicfc  gefdinittcn  unb 
jebeö  für  fidi  in  foeßenbeg  Salgluaffer  ge* 
tfjan  unb  nidit  311  tuetri)  gcfod)t;  ba-3  Gaffer 
abgießen.  Tic  Kartoffeln  inerben  meid)  ge* 
focht,  gefdiäl t  unb  in  Heine  Stiicfdjen  ge* 
fcfjnitten.  Tic  gierliri)  gefdjnitteneu  Wc* 
müfe  unb  Startofteln  luerben  nad)  Grfaltcn 
mit  £cl,  Gffig,  Saig,  Pfeffer,  gmiebcl  unb 
Salatfräutern  ober  feingehaefter  s^eterfilie 
uermifd)t.  aber  redit  borßditig,  fo  baß  atle§ 
gang  bleibt. 


Wo.  28,  Seiner  Wentiife*  ober  Gunter 

Snlnt. 

Zutljaten  für  6  Sßerfonen. 

1  Portion  2Jiat)onnaifenjauce, 

¥2  Taffe  gefd)uittcnc  Trüffeln  unb  £li* 
neu, 

V4  5ßfb.  geräucherten  \>ad)3  in  glcidigroße 
Stiicfdien  gefdjnitten, 

(3  Sarbeüen  in  gletd)große  Stiidd)en  ge* 
fdjnitten. 

¥2  ^fb.  Spargel  in  gleichgroße  Stiicfdien 
gefdinittcn, 

¥1  fleinen  Kopf  Sellerie  in  glcidigroße 
Stiidd)en  gefdinittcn. 

6  junge  gelbe  Sftiiben  in  glcidigroße 
Stiicfdien  gefdinittcn, 

4  meidigefod)tc  Kartoffeln  in  glcidigroße 
Stiicfdien  gefdinittcn, 

1  fleinen  Kopf  93fumcnfoI)I,  in  fleinen 
JHofen, 

V4  ^fb-  grüne  lohnen  in  glcidigroße 

Stiicfdien  gefdinittcn, 

V4  ^fb.  gelbe  93ohnen  in  glcidigroße 

Stiicfdien  gefdinittcn, 

1  Kopf  grüner  Salat. 

Zur  SDlaponitaifcnfaucc: 

4  Crigelb,  1  Taffe  Sahne, 

Ten  Saft  einer  Gitrouc, 

V4  Theelöffel  SWoftrid), 

1  s^rifc  meißeu  Pfeffer, 

Saig  nad)  ©cfdimad, 

4  Eßlöffel  feines  £cl. 

Zubereitung:  Spargel.  Sellerie,  gelbe 
gffüben,  'öluineufohl  unb  lohnen  merben  in 
gleichgroße  Stiiddicn  gefdinittcn  unb  jcbeS 
©emüfe  für  fid)  in  fodienbeS  Salgmaffer  ge* 
than  unb  nidit  gu  meid)  fod)cu  laßen,  bal 
Gaffer  gut  ablaufeu  laßen,  tiefes  gu  ben 
meichgcfoditeu  in  Stiiddicn  gefdmittene  Kar* 
toffeln  gethan.  Trüffeln,  £ad)3,  Sarbcllen 
unb  Oliben  ebenfalls  bagu.  Tie  bicr  Gigclb 
mit  ber  Sahne,  Gitronenfaft,  iDfoftrid),  ^fcf* 
fer,  Saig  gut  gufammenrühren  unb  im  Top* 
pclfeffel  unter  führen  bic  Sauce  bidlid)  fo* 
dien  laßen.  Wadi  Gr  falten  baS  Oel  bagu* 
rühren,  mit  ber  .ftälftc  bon  ber  Ulfaßonnai* 
fenfaucc  mirb  ber  Salat  bermifdjt,  aber  fcl)r 
borfiditig.  Ter  Kopffalat  mtrb  in  93Iätter 
gethcilt,  al>er  bloS  bic  fd)öueu  gelben  mer* 


Preparation:  The  vegetables  are 

cleaned,  cut  up  and  each  separately 
cooked  tender  in  salt  water  and  drained. 
The  potatoes  are  boiled  tender.  peeled 
and  cut.  When  the  vegetables  and  po¬ 
tatoes  are  cold.  mix  with  oil,  vinegar, 
salt.  pepper.  onion.  Stimmer  savory  and 
parsley,  being  careful  not  to  break  the 
pieces. 


No.  28.  Fine  Mixed  Vegetable 
Salad. 

Quantity  for  6  People. 

# 

1  portion  of  mayonnaise  dressing, 
x/z  cup  of  minced  truffles  and  olives, 
*4  lb.  smoked  salmon, 

G  sardelles, 

]/2  lb.  asparagus, 
y2  small  celery-root, 

G  young  carrots, 

4  boiled  potatoes, 

1  small  head  of  cauliflower  broken 
into  small  roses, 
y  lb.  green  beans, 

%  lb.  yellow  beans, 

1  head  of  green  lettuce. 

For  Mayonnaise  Dressing. 

4  yolks  of  eggs,  1  cup  of  cream,  juice 
from  1  lemon, 

y  teaspoonful  mustard,  1  pinch  of 
white  pepper, 

Salt  to  taste,  4  tablespoonfuls  of 
fine  oil. 

Preparation:  All  vegetables  given  are 
cut  into  small  pieces  and  boiled  separ¬ 
ately  in  salt  water  until  tender,  but  not 
too  soft.  The  water  is  drained  off  and 
the  vegetables  mixed  with  the  potatoes, 
truffles,  salmon,  sardelles  and  olives, 
which  have  also  been  cut  into  pieces. 

The  mayonnaise  dressing  is  made  by 
stirring  the  4  yolks  of  eggs  into  cream, 
lemon  juice,  mustard,  pepper  and  salt 
and  cooked  in  double  boiler  until  thick, 
stirring  constantly.  After  it  bas  cooled 
off  stir  in  the  oil. 

The  salad  is  mixed  carefully  with  one 
half  of  this  dressing.  The  head  lettuce 
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bc n  in  eine  Salatfdjüffel  fdjiin  gelegt,  ben 
flcmifdjten  Salat  in  bie  dritte  tbun  unb  bic 
übrige  ÜWatjonnaifenfauee  barüber  fließen. 
SJian  fann  ben  Salat  nodj  mit  Dirnen  Der* 
gieren.  Sehr  feiner  Salat. 


Wo.  29.  Gunter  Snlnt  mit  gfUtfd)* 
ciitlngc. 

Sutbaten  für  0  ^erfonen. 

1  Kopffalat, 

1  Tafje  borbereiteten  (Snbibenfalat, 

Mt  Tajie  £8acb3bobnen  in  Stücfcbcn  ge* 
fdjnitten. 

Mt  Tafic  grüne  lohnen  in  Stiiddjcn  ge* 
fdjnitten. 

%  3Taffe  iHabicödjen  in  Sdicibcn  gcfdjnit* 
ten, 

Mt  Taffe  febr  Meine  ^erlgmiebeln, 

Mt  Meinen  $3lumenfobl  in  iHofcn  getbeilt, 

1  Slpfel  in  fleinc  Stüde  gefdjnitten, 

2  faucre  ©urfen  in  Meine  Stüde  gc* 

fdjntttcn, 

Mt  ^$fb.  gefodjtc  Kartoffeln  in  Meine 
Stüde  gefetynitten, 

2  Waffen  gefdjnitteneö  gleifd), 

Salfl  nach  ©efdjmad, 

1  ^rifc  Pfeffer,  Mt  Jane  feine»  Del, 

%  Taiic  (Iffig,  Vi  Tbcelöffcl  Senf. 

Zubereitung:  ®ie  ©emüfe*3utbaten  mer* 
ben  alle  borbereitet  unb  gefodjt  nadj  9?o. 
28.  Sielje  „feiner  ©cmüfc*3alat."  T)a» 
gleifdj,  meldjeS  föinb*,  Kalb*  ober  ©cflü* 
gelfleifd)  fein  mufe  unb  gebraten  ober  gcfod)t 
fein  foD.  mirb  in  Meine  Stüde  gefdjnittcn. 
?ludi  bie  Kartoffeln  inerben  fo  gefdjnitten. 
T>a§  meidigefodite  ©emufe,  ftleifd)  unb  Kar* 
toffeln,  ölurfen,  ^erl^miebeln  unb  SttabicS* 
d)en  unb  Slcpfel,  bie§  alle§  mit  Sffig  unb 
Del,  ^feffer  unb  Sal3  mengen  unb  auf  bem 
in  blättern  gepufcten  Kopffalat  anricfjtcn. 

^efonberc  SBetnerfmtg:  2ftan  fann  ben 
Salat  mit  9ftat)onnaifenfauce  aubereiten  nadj 
Wo.  28,  „feiner  ©cmiifc*SaIat." 


Wo.  30.  ©fjatnpißnonfalat. 

3utbaten  für  ß  ^erfonen. 

2  ^fb.  ©üdjfe  Champignon»  ober 
2  $fb.  frifd)e  Champignon», 

5  Kartoffeln, 

1  vt?fb.  gefodbte  Kalb»mildi, 

1  Taffe  fauere  Sabne, 

Mt  Taffe  feines  Del,  Saft  einer  Citronc, 
Mi  Tbeelöffel  feingebadtc  ^eterfilic, 

SaU  nadi  ©efdjmad, 

1  ^rife  Pfeffer,  10  Stiicf  Clioen. 

Zubereitung:  Tie  Champignons  toerben 
in  SdH’ibeit  gefdmitten,  bic  febr  Meinen  läßt 
man  gan^j.  Kartoffeln  meid)  gefod)t,  ge* 
fdiält.  in  febr  Meine  Würfel  gefebnitten,  bie 
MalbSmild)  abgefodit,  in  febr  menig  Sala* 


leaves  are  picked  off  and  placed  into  the 
salad  dish,  the  salad  piled  up  in  the 
center  of  it  and  the  rest  of  the  dressing 
poured  over.  You  may  garnish  ’t  with 
olives.  This  is  a  very  fine  salad. 


No.  29.  Mixed  Salad  with  Meat. 

Quantity  for  6  People. 

1  head  lettuce,  1  cup  of  prepared 
endive  lettuce, 

l/2  cup  of  wax  beans,  cut  in  pieces, 

Yi  cup  of  green  cut  beans, 
y2  cup  of  sliced  radishes, 

Mi  cup  of  very  small  pearl  onions, 
x/2  small  cauliflower,  cut  into  ro^s, 

1  apple,  cut  into  pieces,  2  sour  pickles, 

cut  into  pieces, 

x/2  1b.  boiled  potatoes,  cut  into  pieces, 

2  cups  of  meat,  cut  into  pieces, 

Salt  to  taste,  1  pinch  of  pepper,  % 
cup  of  fine  oil, 

l/2  cup  of  vinegar,  Mi  teaspoonful  of 
mustard. 

Preparation:  The  vegetables  are  all 
prepared  according  to  No.  28.  The  meat 
may  be  beef,  veal  or  poultry,  which  has 
been  cooked  or  fried  and  is  cut  up  like 
the  vegetables,  then  mixed  with  these 
and  vinegar,  oil,  pepper,  salt  and  ar- 
ranged  on  the  leaves  of  the  head  let¬ 
tuce. 

Remarks:  This  salad  may  be  served 
with  mayonnaise  dressing  as  No.  28. 


No.  30.  Champignon  Salad. 

Quantity  for  6  People. 

2  lb.  can  of  Champignons  or  2  lbs.  of 
fresh  ones, 

5  potatoes,  1  lb.  of  boiled  sweet- 
breads,  1  cup  sour  cream, 

Mi*  cup  of  fine  oil,  juice  from  1  lemon. 
y2  teaspoonful  of  chopped  parsley. 
salt  to  taste, 

1  pinch  of  pepper,  10  olives. 

Preparation:  The  larger  Champignons 

are  cut  into  pieces,  the  smaller  ones  left 
whole.  The  potatoes  are  boiled  tender, 
peeled  and  cut  into  small  dice.  The 
sweetbreads  are  boiled  in  salt  water. 
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tnaffcr  gehäutet.  Sann  aud)  in  fe^r  Heine 
Stücfdjcn  jjcfdjnitten.  £)ie3  aüe§  mit  ber 
laueren  ©af)nc,  Ccl,  (Eitronenfaft,  ©alg, 
Pfeffer  bermengt.  Stuf  Kopffalatblättern 
anridjten,  mit  fßeterfilie  beftreuen  unb  mit 
Cliben  garnieren. 


skinned  and  minced.  All  this  is  mixed 
with  the  sour  cream,  oil,  lemon  juice, 
salt  and  pepper  and  arranged  on  the 
head  lettuce  leaves,  strewn  with  parsley 
and  garnished  wit'h  olives. 


Wo.  31.  Sriiffdfnlnt. 

Zutfjaten  für  6  fßerfonen. 

54  $fb.  Trüffeln, 

1  si$fb.  ©alatfartoffeln, 

3  I)artgefod)te  (Eier, 

J/4  Stoffe  feinet  Oel,  54  Stoffe  (Effig, 

54  Sofie  S3ouiKon,  Saig  nodj  Qfefdjmad, 
1  fßrife  Pfeffer, 

3  (Eßlöffel  feinen  !sißeifelnein. 

Zubereitung:  (Eingemadjte  Srüffeln  toer? 
ben  abgefdjabt  unb  in  feine  ©cfjciben  ge? 
fdjnitten,  frifefje  Srüffeln  toerben  gut  ge? 
biirftet  in  bicl  tattern  iZBaffer.  $n  einem 
Heinen  Sopf  mit  ber  angegebenen  33ouiHon, 
2  (Eßlöffel  Cel  ba^u,  gar  gebämpft,  fjerau§? 
genommen,  gefdjält  unb  in  feine  ©djeiben 
gefdjnitten.  ^n  bie  ©auce  bon  ben  garge? 
machten  Srüffeln  fct)iittet  man  ba§  übrige 
Ccl,  (Effig,  ©atg  unb  Pfeffer,  läfct  e§  ein? 
mal  auffoetjen  unb  gief$t  e§  über  bie  in 
feine  ©dieiben  gefdjnittcncn  Kartoffeln.  Sie 
Srüffelfd)eiben  unb  bie  f)urtge!od)ten  (Eier, 
loeldic  gepadt  toerben  müffen,  baau,  aud]  ben 
SBeifetoein.  Sen  ©alat  bann  forgfättig 
mengen,  3  ©tunben  gugebedt  fteben  taffen, 
elfe  man  if)n  ferOiert,  nodimaB  fcfjmecfen. 

töefonbcre  töernertung:  föei  cingemad]ten 
Srüffetn  tlfut  man  bie  ©dfaten  mit  ber 
föonitton  unb  Sriiffelmaffer  54  ©tunbe  fo? 
djen  taffen,  fieben,  bann  mit  ben  Zutpaten 
tnifdjcn. 


No.  31.  Truffle  Salad. 

Quantity  for  6  People. 

54  lb.  of  truffles,  1  lb.  of  salad  po- 
tatoes,  3  hard  boiled  eggs, 

54  cup  of  fine  oil,  54  cllP  of  vinegar, 

54  cup  of  bouillon, 

Salt  to  taste,  1  pinch  of  pepper, 

3  tablespoonfuls  of  fine  white  wine. 

Prparation:  Preserved  truffles  are 

scraped  and  sliced  fine,  fresh  ones  are 
well  brush'ed  in  much  water,  then  put 
into  a  small  pot  with  the  bouillon  and 
2  tablespoonfuls  of  oil  and  cooked 
tender.  Taken  out  of  the  bouillon,  peeled 
and  sliced.  Into  the  water  or  bouillon 
in  which  the  truffles  had  been  cooked, 
put  the  rest  of  the  oil,  vinegar,  salt  and 
pepper  to  cook,  pour  it  on  the  potato 
slices.  Add  the  sliced  truffles  and  the 
chopped  hard  boiled  eggs  and  the  white 
wine.  Mix  it  all  carefully,  cover  the 
dish  and  set  aside  for  3  hours  before 
serving. 

Remarks:  If  you  take  canned  truffles 
cook  the  bouillon  with  the  truffle  liquor 
and  peelings  for  15  minutes,  strain  it 
and  mix  it  with  the  other  ingredients. 


Wo.  32.  Krmttfnlnt. 

Zutfjaten  für  G  fßerfonen. 

1  flehten  Kopf  fflotff?  ober  ffficifefraut, 

2  Ouart  SBaffer  (fodjcnb), 
y4  Saffc  (Effig, 

1  Saffc  fauere  ober  füfee  ©affne, 

2  (Eigelb,  ealg  nach  ©efriunaef, 

1  fßrtfe  Pfeffer.  3  (Eßlöffel  Cel. 

Zubereitung:  Sa§  Kraut  toirb  bon  ben 
frfilecbtcn  fölättern  befreit,  bann  fdjneibet 
ober  pöbelt  man  ba3  Kraut  febr  fein,  giefet 
bie  2  Ouart  fodjenbcS  23affcr  barüber,  Iäfet 
cv  5  SWinuten  ftefjen  unb  gieftt  e§  bann 
burdi  ein  ©ieb,  bamit  ba§  SGßaffer  gut  ab? 
tropft.  (Effig,  ©atme,  (Eigelb,  Pfeffer,  ©alg 
unb  Ccl  bagu  tfjun  unb  gut  mengen. 


No.  32.  Cold  Slaw. 

Quantity  for  6  People. 

1  small  head  of  red  or  white  cabbage, 

2  qts.  boiling  water, 

54  cup  of  vinegar,  1  cup  of  sour  or 
sweet  cream, 

2  yolks  of  eggs,  salt  to  taste,  1  pinch 

of  pepper, 

3  tablespoonfuls  of  oil. 

Preparation:  Pick  off  the  bad  leaves 
and  slice  or  cut  the  cabbage  very  thin, 
scald  it  5  minutes  and  drain  the  water 
off  thru  a  colander.  Mix  it  well  with 
vinegar,  cream,  yolks  of  eggs,  pepper, 
salt  and  oil. 
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'Ji ü.  33.  Wiubflciidifnlnt. 

Zutbaten  für  6  ^crfoncn. 

Tic  Zutbaten  unb  Zubereitung  beß  Winb* 
flcifdifalat*  ficbe  nad)  Winbfleifd)  Wo.  24, 
Vlbtbcilung  Wo.  2. 

'^cfoiibcrc  ^emertung:  Vammflcifcti  unb 
Malbf Ieifilv  Salat  ijt  biefelbc  Zubereitung. 


Wo.  34.  .£>afcitbrat(nfalat. 

Zutbaten  für  t>  ^erfonen. 

Tie  Zutbaten  unb  Zubereitung  beß  .\>a? 
fenbratenfalatß  ficbe  nad)  „’JÜ'ilb"  Wo.  21, 
Vlbtbcilung  Wo.  7. 


Wo.  35.  .^ülmcrfnlnt. 

Zutbaten  für  6  ^erfonen. 

1  vubn,  3  Cuart  Gaffer, 

Sala  nadi  Wcfdpnad, 

1  taffe  Sabnc,  14  taffe  Cffig, 

Mi  taffe  £>übnerbouiDon, 

4  (Sigclb,  W  tbeelöffel  Senf, 

Sala  nad)  ©cfdjmad, 

1  ^$ri[e  Pfeffer, 

Mi  taffe  in  «sdjeiben  gefd)nittenc  £buut? 
pignonß, 

2  (Jfelöffel  in  Sd)eiben  qcfdjnittcnc 

trüffeln, 

1  33ünbcl  englifdien  Sellerie, 

Mi  ^int  fauerc  Sdjlagfabne. 

Zubereitung:  Taß  £>ubn  luirb  gut  Dor* 
bereitet,  mit  beit  2  Cuart  Gaffer  unb  Sala 
aufgefteüt  unb  tneidb  gefoebt.  Tic  .ftaut  ab? 
geaogen,  baß  j^lcij'd)  in  fleinc  oiereefige 
Stüddjen  gefdmitten.  Tie  Bouillon  cinfo? 
dKn  laffen,  baoon  Mi  taffe  über  baß  ftlcifd) 
gieren,  Tie  taffe  Sabne,  Eigelb,  (£ffig, 
^enf,  Pfeffer  unb  Sala  aufammen  riibren 
unb  unter  bielem  Wiibrcn  bic  Sauce  bidlid) 
fod)en  laffen,  über  baß  £>übnerflcifd)  gießen 
unb  mengen;  augebedt  eine  Stunbc  fteben 
laffen.  Tctt  ^alat  fd)inedcn,  cbe  er  fer? 
oiert  mirb.  Tic  gefdmittenen  Gbampignonß 
unb  trüffeln  merben  au  bem  ^mbnerrleifd) 
getbau,  ebc  man  beit  Salat  mengt,  9Wan 
rann  audt  CHjampignonß  unb  trüffeln  meg? 
laffen.  Ten  Salat  !ann  man  bon  jebem 
(Mefliigel  aubereiten.  WZan  fann  flcinge? 
fd)nittenen  Sellerie  barunter  tnifdien,  aulefct 
bie  bide  3d)lagfabne  nodj  baau. 


Wo.  36.  .^crittgßfnlnt. 

Zutbaten  für  6  ^erfonen. 

Zutbaten  unb  Zubereitung  beß  .ftcringß? 
falatß  fiebe  nadi  „ftifdf"  Wo.  17,  Vlbtbcilung 
Wo.  8. 


No.  33.  Bccf  Salad. 

Quantity  for  6  People. 

Kor  preparation  and  ingredients  for 
this  salad  look  to  No.  24,  Chapter  2, 
Beef  Salad 

Remarks:  Lamb  and  veal  salad  are 
prepared  the  same  way. 


No.  34.  Rabbit  Roast  Salad. 

Quantity  for  6  People. 

For  preparation  and  ingredients  for 
this  salad  look  to  No.  21,  Seventh 
Chapter.  Game. 


No.  35.  Chicken  Salad. 

Quantity  for  6  People. 

1  chicken,  3  qts.  of  water,  salt  to 
taste, 

1  cup  of  cream,  %  cup  of  vinegar, 
l/2  cup  of  chicken  broth,  4  yolks  of 

eggs, 

$4  teaspoonful  of  mustard,  salt  to 
taste,  1  pinch  of  pepper, 
x/2  cup  of  minced  Champignons,  x/2  pt. 
sour  whipped  cream, 

2  tablespoonfuls  of  minced  truffles, 

1  bunch  of  English  celery. 

Preparation:  The  chicken  is  well 
cleaned  and  cooked  tender  in  2  qts.  of 
water  and  salt.  The  skin  is  removed  and 
the  meat  cut  fine.  The  bouillon  is  boiled 
down  and  x/2  cup  of  it  poured  on  the 
meat.  The  cup  of  cream,  yolks  of  eggs, 
vinegar,  mustard,  pepper  and  salt  are 
well  mixed  and  cooked  until  thick  while 
stirring.  This  dressing  is  poured  over 
the  meat,  the  chopped  Champignons  and 
truffles  added  and  mixed  with  the  rest 
or  they  may  be  omitted.  Cover  the 
salad  and  set  it  aside  for  one  hour  before 
serving.  This  salad  may  be  made  from 
any  kind  of  poultry.  You  may  add 
celery  cut  in  small  pieces.  l^astly  add 
the  whipped  cream. 


No.  36.  Herring  Salad. 

Quantity  for  6  People. 

Kor  preparation  and  ingredients  see 
Chapter  8,  No.  47. 
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Wo.  37. 


Snlmfnlnt. 


No.  37. 


Salmon  Salad. 


Zutpaten  für  G  ^crfonen. 

3utpaten  imb  3u^ercdung  be»  Salm* 
Salat»  ficf)c  nad)  Wo.  7,  Wbtpei* 

hing  Wo.  8. 


Quantity  for  6  People. 

For  preparation  and  ingredients 
Chapter  8,  No.  7. 


see 


Wo.  38.  .^cdjtfalnt. 

3utpatcn  für  G  Sßerfonen. 

2  9ßfb.  ^oecf)t, 

2  Cuart  fod)cnbc§  SK  aff  er, 

1  (Eßlöffel  Saig, 

1  cigroße»  Stiitf  93utter, 

1  mittelgroße 
1  Vt  (Eßlöffel  ÜWcpI, 

%  ßuart  bidc  Sapne, 

3  (Eigelb,  2  Tpeelöffel  Senf, 

4  (Eßlöffel  (Effig,  2  (Eßlöffel  feine»  Ccl, 
Saig  nadi  öiefdimad, 

1  (Eßlöffel  kapern. 

Zubereitung:  Ter  fyifch  mirb  gefeßuppt, 
ausgenommen  unb  gemafdjen  in  ba»  gioci 
ßuart  fodienbe  Salgtoaffcr  getpau,  niept  gu 
meid)  ge!od)t,  uttgefäpr  Vi  Stunbc  gtepen 
laffen.  Tic  £>aut  unb  Giraten  baoon  eith 
fernen.  TaS  f^Ieifdt)  tu  fdjöne  gleichgroße 
Stiicfc  fdmeiben.  SÖutter  unb  bic  gange  ab * 
gefdjälte  ^tuiebet  ein  ioenig  bämpfen,  bie 
Butter  barf  febod)  nidpt  braun  merben, 
©fcpl  baguriipren,  mit  ber  Sapne  auffüHen, 
unter  Wüpren  auffodjen  laffen,  bann  ba» 
(Eigelb  bagurüpren,  barf  niefit  mepr  fodjen. 
3ft  bie  Sauce  fall,  (Effig,  Ccl,  Senf,  6ta= 
pern  unb  Saig  bagit,  nod)  %  Stunbc  bic 
fertige  Sauce  rüpren,  über  beu  gefepnitte* 
neu  ?  vif  cp  gießen  unb  Ieicpt  mengen.  Tie 
3tniebel  entfernt  man,  cpc  man  bie  Sapne 
gugießt. 


Wo.  39.  Snlnt  nun  Wnftcrn  ober 
Whtf  (pellt. 

Qutpaten  für  0  Sßerfonen. 

Tie  3utpaten  unb  3ubereitnng  bc»  9lu* 
fternfalatS  fiepe  nadp  „gdfcp"  Wo.  58,  Wb= 
tpeilung  Wo.  8. 


No.  38.  Pike  Salad. 

Quantity  for  6  People. 

2  lbs.  of  pike,  2  qts.  of  boiling  water, 

1  tablespoonful  of  salt,  1  piece  of 
butter  the  size  of  an  egg, 

1  medium  sized  onion,  1 %  table- 

spoonfuls  of  flour, 

Y i  qt.  thick  cream,  3  yolks  of  eggs, 

2  teaspoonfuls  of  mustard,  4  table- 

spoonfuls  of  vinegar, 

2  tablespoonfuls  of  fine  oil,  salt  to 
taste, 

1  tablespoonful  of  capers. 

Preparation:  The  fish  is  scaled, 

dressed,  washed,  cooked  tender  in  s>alt 
water  and  set  to  simmer  gently  15  min- 
utes.  Remove  the  skin  and  bones,  cut 
up  the  meat.  Heat  the  butter  and  onion, 
but  do  not  brown,  stir  in  the  flour,  add 
the  cream,  stirring  constantly,  cook,  add 
the  yolks  of  eggs,  but  do  not  boil  any 
longer.  When  the  dressing  is  cold  add 
the  vinegar,  oil,  mustard,  capers  and 
salt.  Stir  the  dressing  for  15  minutes 
more,  pour  over  the  fish  and  mix  light  ly. 
Take  out  the  onion  before  adding  the 
cream. 


No.  39.  Oyster  or  Clam  Salad. 

Quantity  for  6  People. 

For  preparation  and  ingredients  see 
Fish,  Chapter  8,  No.  58. 


Wo.  40.  .'piimmcrfiilnt. 

3utpaten  für  G  Verfemen. 

3  $fb.  .bummer,  3  (Eßlöffel  (Effig, 

2  (Eßlöffel  Ccl,  Saig  nad)  (Gefdnnarf, 

1  4>rifc  Pfeffer, 

1  Taffe  Sapne, 

3  (Eigelb,  ^aft  einer  palbcit  Gitronc, 

1  Tpedöffel  Mapern, 

xh  Tpeelöffel  Senf, 

V\  Tpeelöffel  ftmfer. 

Zubereitung:  Ter  ftiimmer  mirb  abge* 
focht,  abfiiplcn  laßen,  ba»  3’lcifd)  au»löfcn, 
beit  Scpmang  in  fepräge  Scpeiben  fdnteiben. 
(Effig,  Ccl,  Saig  unb  Pfeffer  bagutpun  unb 


No.  40.  Lobster  Salad. 

Quantity  for  6  People. 

3  lbs.  of  lobster,  3  tablespoonfuls  of 
vinegar,  2  tablespoonfuls  of  oil, 
Salt  to  taste,  1  pinch  of  pepper.  1 
cup  of  cream, 

3  yolks  of  eggs,  juice  from  l/2  lemon, 

1  teaspoonful  of  capers,  y2  teaspoon- 
f ul  of  mustard, 

%  teaspoonful  of  sugar. 

Preparation:  The  lobster  is  cooked, 
cooled,  the  meat  picked  out  and  cut  into 
small  oblique  pieces.  Mix  it  with  vine¬ 
gar,  oil,  salt  and  pepper. 


Xic  3nlntc. 


mengen.  3al)ne,  (Eigelb,  (Sitronenfaft, 
Senf,  ducfer,  biefeÄ  aüc#  jufammenrübren 
unb  unter  tfarfem  iH  übten  bic  3aucc  bief* 
lid)  foeben  taffen.  Xann  bio  Mapern  ba3u. 
Ter  .Mopffalat  lüirb  borbeceitct,  bie  Blätter 
nicht  fo  grofe  taffen.  iUian  ruhtet  auf  einer 
(&la#platte  eine  Xiagc  grünen  8alat,  barauf 
eine  X?age  £untmerfalat,  giefet  einen  $bcü 
Don  ber  iWauonnaifenfauce  Darüber ;  fo  tuic* 
berbolt  man  e$  3twi*  bis  breimal.  Xie 
glatte  fann  man  mit  iHabieSdien  garnieren. 
'Tiefen  ausgezeichneten  2alat  fann  man 
and)  mit  äJfat)onnaifenfauce,  9?o.  42,  2lb* 
tfieilung  io,  bermifdjen;  felbiger  ift  befon* 
bero  gut. 


Wo.  41.  Cbftfnlnt  als  Tcffcrt. 

^utbaten  für  0  ^erfonen. 

3  ^Ipfelfincn,  Vi  SfnatiaS, 

^int  (Erbbeeren,  3  Bananen, 

V\  $int  (iognaefirfdien, 

Surfer  nad)  (*3efd)macf, 

1  $int  3d)lagfaf)nc. 

dubcrcitung:  Tie  Hpfelfinen,  ÜlnanaS 
unb  Bananen  toerben  gefdiält  unb  in  feine 
Stiidc  gefdinitten.  Xic  (Erbbecren  borbereis 
tet.  Tie  Miricben  müffen  bon  beit  fernen 
befreit  fein.  TaS  Cbft  toirb  nun  gemengt, 
mit  yuefer  unb  Sditagfabne  in  einer  (33IaS* 
fchüffel  angeriditet.  Tie  3d)Iagfaf)ue  fann 
man  audi  meglaficn.  9?a<h  belieben  nod) 
eine  halbe  Xaffc  Sberrtüoein  ba^u  mifeben. 


Salads. 

The  cream,  yolks  of  eggs,  lemon  juice. 
mustard  and  sugar  are  mixed  well  and 
cooked  until  thick,  white  stirring  briskly, 
then  put  in  the  capers.  The  head  lettuce 
is  prepared  and  the  leav.es  made  smaller. 
Now  arrange  on  a  platter  one  layer  of 
lettuce  and  one  of  lobster  salad,  pour 
over  some  mayonnaise  dressing  and 
repeat  2  or  3  times  until  all  is  used  up. 
Garnish  the  dish  or  plate  with  radishes. 
It  inakes  a  fine  salad.  This  salad  may 
be  mixed  with  mayonnaise  dressing  as 
in  Chapter  10,  No.  42. 


No.  41.  Fruit  Salad  as  Dessert. 

Quantity  for  6  People. 

3  oranges,  3  bananas,  ]/2  pineapple, 
l/2  pt.  strawberries,  %  pt.  cognac- 
cherries, 

Sugar  to  taste,  1  pt.  whipped  cream. 

Preparation:  Oranges,  pine  apple, 

bananas  are  peeled  and  sliced.  Straw¬ 
berries  are  cleaned,  the  stones  taken  out 
of  the  cherries,  all  this  fruit  mixed  and 
whipped  cream  poured  on  in  a  glass 
dish.  The  whipped  cream  may  be 
omitted.  If  you  like  you  may  mix  l/2 
cup  of  Sherry  wine  in  with  it. 


<Yy 
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14.  VH  b  1 1)  c  1 1  u  tt  rt  : 

Das  (£t. 


Fourteenth  Chapter: 


EGG  S. 


Eingaben  bcr  Zubereitung  ber  (Ster. 

Sa»  Gi  ift  «in  mertf)boHe3  $ftaf)nmg§mit* 
tel  unb  in  ber  Stiicfje  unentbeljrlicf).  SZicle 
©peifeu  fönncn  ofync  Gier  nidljt  gubcrcitct 
merben. 

äftan  faun  ba»  Gi  probircn,  ob  «3  frifcfj 
ober  älter  ober  gar  fcpledjt  ift,  inbem  man 
ein  ©efäft  mit  V2  ^int  SBaffer,  morin  ein 
Gfelüffel  ©al0  aufgclüjt  ift,  frifdje  Gier  fin= 
fen  läf^t ;  alte  Gier  fdfmimmen  obenauf. 

Um  Gier  für  ben  hinter  aitf3ubemal)ren, 
tfjut  man  gan«3  fuifdje  Gier  in  feinet  Sal3 
fteden,  unb  ^toar  fo,  bafe  ein  Gi  nidjt  an 
bem  anbern  liegt  unb  gang  mit  ©alg  bebedt 
ift.  G»  tnufe  ein  ©teintopf  bagu  benufct 
merben,  melden  man  gubinbet. 


sJJü.  1.  2ßciff)C3  Gt. 

Zutljaten  für  6  ^erfonen. 

12  Gier,  3  Guart  SBaffer. 

Zubereitung:  Sie  Gier  merben  getoa* 
fdjcti,  bainit  bie  ©djale  fcfjön  mcifj  au»fiel)t, 
üorfid)tig  mit  einem  Süffel  in  3  Ouart  fo* 
dienbe»  Gaffer  get^an  unb  3  Minuten  fodien 
laffen;  nom  geuer  genommen  unb  eine  3)ii= 
nute  fteden  laffen. 


s)lo.  2.  ,£mrtcü  Gi. 

3utl)aten  für  6  ^erfonen. 

12  Gier,  3  Cuart  Gaffer. 

Zubereitung:  Sie  Gier  merben  fauber 
gemafdjen,  mit  einem  Süffel  in  ba3  fodjenbe 
Gaffer  getljan  unb  20  Minuten  fodben  laf* 
fen.’  Stefe  partge!od)ten  Gier  finb  leicht  gu 
oerbauen. 


Wu.  3.  Gcfudjtcü  Gi  nfd  Garnitur. 

Zutf)aten  für  6  Sßerfonen. 

4 — 5  Gier,  2  Cuart  SBaffer. 

Zubereitung:  Sie  Gier  merben  20  2J2inu* 
ten  in  2  Cuart  fodienbent  SSaffer  gefodjt, 
bann  bie  ©djalcn  baoon  entfernt,  nadb  23c* 
lieben  in  ©djeiben  ober  in  oicr  Steile  ge* 
tljcilt  unb  a!3  ©arnitur  Oon  ©pinat  unb 
Ragout  bermenbet. 


MJu.  4.  Gebratene^  Gi  ober  Cdjfennitgc. 

Zntbnten  für  6  Sßerfotien. 

12  Gier,  1  Gfelöffcl  Butter, 

©al3  unb  Pfeffer. 


The  preparation  of  eggs.  Eggs  are  a 
valuable  food  and  indispensable  in  the 
kitchen.  Some  dishes  cännot  be  pre- 
pared  vvithout  eggs. 

Eggs  can  be  tested  as  to  their  fresh- 
ness  in  a  basin  vvith  pt.  of  water  mixed 
with  a  tablespoonful  of  salt.  Fresh  eggs 
sink  to  the  bottom,  others  float  on  top. 

To  preserve  eggs  for  the  winter,  put 
them  into  salt,  so  tliat  they  do  not 
touch  and  are  covered  well.  Use  a 
stone  jar  for  this  purpose  and  cover  it. 


No.  1.  Soft  Boiled  Eggs. 

Quantity  for  6  People. 

12  eggs,  3  qts.  of  water, 

Preparation:  The  eggs  are  washed 
well,  then  carefully  put  into  boiling 
water  with  a  spoon  and  cooked  3  min- 
utes.  Take  from  the  stove  and  let  stand 
1  more  minute. 


No.  2.  Hard  Boiled  Eggs. 

Quantity  for  6  People. 

12  eggs,  3  qts.  of  water. 

Preparation:  The  eggs  are  washed 
well  and  carefully  put  into  boiling  water 
to  boil  20  minutes.  These  hard  boiled 
eggs  are  easily  digested. 


No.  3.  Hard  Boiled  Eggs  for 
Garnishing. 

Quantity  for  6  People. 

4 — 5  eggs,  2  qts.  of  water, 

Preparation:  The  eggs  are  boiled  20 
minutes  in  2  qts.  of  boiling  water,  then 
shelled  and  either  sliced  or  quartered  and 
used  for  garnishing  spinage  and  ragout. 


No.  4.  Fried  Eggs. 

Quantity  for  6  People. 

12  eggs,  1  tablespoonful  of  butter,  salt 
and  pepper. 
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Egg». 


Ino  Gi. 


Zubereitung:  Tic  ©uttcr  mirb  in  einer 
ieljr  iauberen  Pfanne  erfind,  jebc*  C5i  tmr*- 
uctuig  in  bic  Pfanne  aefölagen  unb  ein 
paar  Minuten  braten  laßen,  bamit  ba$  Gi* 
meifj  urn’e  Weibe  ficrum  meiß  ift;  mit  ein 
memg  Sal3  unb  Pfeifer  beftreuen,  bann  uor* 
fiefitta  mit  einer  biinnen  ©ledifcfiaufel  auf 
bie  glatte  fepen  unb  mit  ©etcrfilie  garuie* 
ren. 


SRo.  5.  ©crlorcuc*  l*i. 

Zutfiaten  für  <>  ©erfonen. 

12  Gier,  1  Mt  Cuart  Gaffer, 

3a  1 3  nach  Wefcfimad, 

1  Teelöffel  Gfftg, 

0  Scheiben  geröftetcS  SBeißbrot. 

Zubereitung:  Xa$  Gaffer  mirb  etma*3 
gefallen,  ber  Gfftg  ba3u  getfian  unb  fodien 
laffen ;  jebeS  Gi  einzeln  in  einer  .SVeÜe  aufs 
fefilagen  unb  e$  fo  in  ba$  foefienbe  Gaffer 
halten.  .ftat  fidi  eine  ftarrc  geronnene  Gi* 
meißfefiiefit  um  baä  ©clbc  gebilbet,  fo  tl)ut 
man  borfiditig  ba-3  Gi  auf  einen  Sdfiaum* 
löffel  gleiten  laffen,  bamit  ba»  ^Baffer  ab* 
läuft.  Xaun  legt  man  ba»  Gi  auf  bas  ge« 
röftete  marine  Seißbrob,  mcldieS  man  mit 
Butter  beftreidien  fann,  unb  fteüt  e$  in  beu 
Ofen,  bi8  jebeö  Gi  fo  ^ubereitet  ift. 


Wo.  (5.  (Zcbnrfcitco  (St  in  Xomntcnfnitcc. 

Zutfiaten  für  0  ©erfonen. 

1() — 12  Gier, 

*  1  Xaffe  feinet  Cel. 

Xomatenfauce: 

(>  fehr  reife  Tomaten, 

V\  ©ib.  rohen  Scfiinfen, 

Sal^  nadi  ©efdimaef, 

1  ©rife  Pfeffer, 

1  Xfieclöffel  Zuder, 

1  Gßlöfiel  ©utter,  1  Gßlöffcl  ilfefil, 

Vi  mittelgroße  Zmicbel. 

Zubereitung:  Xic  Tomaten  merben  in 
Scheiben,  ber  Sdjinfen  in  f leine  Stüde  ge* 
fdmitten;  bie  ©uttcr  mirb  gefchmol^cn,  bie 
Zmiebcln  in  Heine  Stüde  gcidinitten,  311  ber 
©uttcr  gethan  unb  etmaS  bämpfen  laffen, 
ben  gefdmittencu  Schinfen  ebenfalls  ba3u 
unb  10  SRtnuten  alle«  3ufammen  bämpfen 
laffen;  äftefil  ba3uriihren,  baS  ©int  SBaffcr 
ba3ugteßen,  Tomaten,  Sal3,  ©feffer  unb 
Zuder  audi  ba3U  unb  bie  Sauce  eine  halbe 
Stunbe  fodien  laffen  unb  bann  burd)  ein  fei* 
ites  Sieb  ftrcichen.  Xie  Sauce  muß  fcfiön 
feimig  fein.  XaS  feine  Salatöl  mirb  fehr 
heiß  gemadit,  jebeS  Gi  mit  Sal3  unb  ©fef* 
fer  beftreut  unb  eiii3eln  in  baS  heiße  Cel 
gefchlagen.  3Nan  fteüt  ben  Topf  etmaS 
fefiräg.  bamit  bas  Cel  bas  Gi  bebedt.  ^ft 
bas  Gimeiß  um  baS  Gigelb  fe ft,  fo  mirb  baS 
Gi  borfiditig  aus  bem  Cel  genommen  unb 
in  bie  heiße  Xomatenfauce  gefefct;  bie  ©latte 
fteüt  man  heiß. 


Preparation:  The  butter  is  heated  in 
a  clean  spider  and  each  egg  carcfully 
put  in  and  fried  until  the  white  around 
the  yolk  has  became  opaque  or  firm. 
Sprinkle  with  salt  and  pepper  and  take 
out  with  a  cake  turner,  place  on  platter 
and  garnish  with  parsley. 

No.  5.  Poached  Eggs. 

Quantity  for  6  People. 

12  eggs,  1 1/2  qts.  of  water,  salt  to 
taste, 

1  teaspoonful  of  vinegar,  6  slices  of 
toast. 

Preparation:  Add  salt  and  vinegar  to 

the  water,  boil  it  and  put  each  egg  in 
on  a  ladle,  hold  it  there  until  the  white 
has  become  firm,  then  put  it  on  a  skim- 
mer  to  let  the  water  drip  off,  place  it 
on  the  warm  buttered  toast  and  put  into 
oven  until  all  eggs  are  poached. 


No.  6.  Fried  Eggs  in  Tomato 
Sauce. 

Quantity  for  6  People. 

10 — 12  eggs,  1  cup  of  fine  oil, 

Tomato  Sauce  or  Dressing. 

6  very  ripe  tomatoes,  %  1b.  of  raw 
ham, 

Salt  to  taste,  1  pinch  of  pepper, 

1  teaspoonful  of  sugar,  1  tablespoon- 
ful  of  butter, 

1  tablespoonful  of  flour,  %  medium 
sized  onion. 

Preparation:  The  tomatoes  are  sliced 
and  the  ham  cut  into  small  pieces.  Melt 
the  butter,  stew  the  sliced  onion  and 
ham  in  it  for  1«  minutes,  then  stir  in  the 
flour,  1  pt.  of  water,  tomatoes,  salt,  pep¬ 
per  and  sugaf  and  cook  ]/2  hour,  then 
strain  thru  a  fine  sieve.  Sprinkle  each 
egg  with  salt  and  pepper  and  fry  in  the 
salad  oil,  which  should  be  very  hot.  Tip 
the  pan  or  dish  a  little  so  the  oil  covers 
the  egg.  When  the  white  of  egg  is  firm 
take  it  out  and  put  it  into  the  hot 
tomato  dressing  which  is  set  where  it 
renvains  hot. 
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Xa*  Gi. 


Eggs. 


9Ju.  7.  8oulci. 

Zutljaten  für  (>  ^erfoncn. 
ti  Gier,  Vj  Sßfb.  Saig,  2  Cuart  sü>affci 

Zubereitung:  Xie  Gier  merben  in  fodjen? 
bev  Gaffer  gctbait  liub  fünf  Minuten-  gc= 
fodji;  menn  bie  Gier  hart  fein  füllen,  fodjt 
man  fic  15  ÜU'inuten.  Xie  Spiben  ber  Gier# 
fdialen  merben  eingebrüdt.  Xie  liier  legt 
man  in  2  Cuart  Gaffer,  mcldicä  mit  Saig 
bermifdit  ift. 


No.  7.  Sool  Eggs. 

Quantity  for  6  People. 

6  eggs,  y2  lb.  of  sah,  2  qts.  of  water. 

Preparation:  The  eggs  are  boiled  five 
minutes  in  boiling  water.  If  you  wish 
them  hard  cook  them  15  minutes,  tlien 
crush  the  points  of  the  egg  Shells  and 
put  the  eggs  into  2  qts.  of  sah  water. 


'Jio.  «S.  Soolcicr  in  Wnfjmfnitcc. 

Zutbaten  für  (>  ^erfoneu. 

0  liier,  Yt  s4$fb.  Saig, 

2  Cuart  SBaffer,  2  lifglöffel  Butter, 

1  V'i  Gßlöffel  iü?cl)l,  1  s4>int  Salme, 

-raft  einer  halben  liitronc  ober  2  liü? 
_  löffei  liffig, 

^alg  nad)  Wcfdintacf, 

1  Sßrife  Pfeffer. 

Zubereitung:  Xie  liier  merben  15  2Jti* 
nuten  gefoefit,  bie  Gierfdjalen  bann  einge* 
fnitft  unb  bie  liier  4  Stunben  in  ba»  fdjarfe 
Salgmaffer  gelegt.  Xie  Butter  mirb  ge* 
fdimolgett,  sD?cl)l  bagu,  mit  ber  Salme  auf* 
füllen,  Gitroncnfaft,  Saig  unb  Pfeffer  and) 
bagutljun.^  Xie  Sauce  unter  Stühren  auf* 
lochen  (affen.  Xie  Gier  abfd)cilen,  in  bier 
Xbcilc  fdmeibeit  unb  itt  ber  Sauce  beiß  mer* 
ben  (affen  unb  beife  ferneren. 


No.  8.  Sool  Eggs  in  Cream  Sauce. 

Quantity  for  6  People. 

G  eggs,  y  lb-  of  sah,  2  qts.  of  water, 
2  tablespoonfuls  of  butter, 

\x/2  tablespoonfuls  of  flour,  1  pt.  cream, 
Juice  from  y2  lemon,  or 
2  tablespoonfuls  of  vinegar, 

Salt  to  taste,  1  pinch  of  pepper. 

Preparation:  The  eggs  are  boiled  15 
minutes,  the  Shells  crushed.  and  the  eggs 
placed  into  strong  salt  water  for  4  hours. 
The  butter  is  heated,  flour  stirred  in, 
cream,  lemon  juice,  salt  and  pepper 
added  and  t hi s  cooked  while  stirring 
continually. 

Shell  the  eggs,  quarter  them,  heat  them 
in  the  gravy  and  serye  very  hot. 


ÜRo.  9.  Wuljrci. 

Zutbaten  für  6  ^ßerfonen. 

10  Gier,  14  Xaffc  sU?ild), 

Yj  Xbeclöffel  Saig,  1  Gfelöffcl  Butter. 
Zubereitung:  Xie  Gier  merben  bon  ber 
Schale  befreit,  sl)?iltf)  unb  Saig  bagu  getl)an 
unb  5  Minuten  gut  gcfdilagen.  Xie  s23ut* 
ter  mirb  in  einer  Pfanne  beiij  gemacht,  aber 
nicht  braun  merben  laffeit,  bie  Gier  gugegof* 
feu  unb  unter  langfamem  .y>iu*  unb  £>cr* 
fd)ieben  bie  Gier  bief  merben  laffen;  auf 
einer  beißen  glatte  anrid)ten. 


Wo.  10.  9Jül)rct*^fnmtfMd)cn. 

Zutbaten  für  (»  Sßerfonen. 

10  Gier,  Y\  Xljeelöffet  Saig, 

1  Gfelöffel  'öuttcr. 

Zubereitung:  Xie  Gier  merben  bon  ber 
Sdjalc  befreit,  Saig  btngu  getban  unb  5 
Minuten  gcfdilagen.  Xie  Butter  beifs  Iber* 
ben  laffen  tu  einer  breiten  Pfanne,  Gier  gu* 
gießen  unb  bei  langfantcr  föifce  bief  merben 
laffeit,  inbem  man  fic  mit  einem  ÜU?cffer  bon 
Zeit  gu  Zeit  ein  menig  lüftet;  febr  borfidb* 
tig  auf  einer  beißen  ^(«tte  ferbieren. 


No.  9.  Scrambled  Eggs. 

Quantity  for  6  People. 

10  eggs,  y  cup  of  milk,  y2  teaspoon- 
..  ful  of  salt, 

1  tablespoonful  of  butter. 

Preparation:  Beat  the  eggs  well  into 
milk  and  salt  for  5  minutes.  Heat  the 
butter  in  a  pan,  pour  in  the  mixture  of 
egg  and  milk  and  slowly  stirring  them. 
let  them  get  firm,  tlien  serve  on  a  hot 
platter. 


No.  10.  Scrambled  Egg  Pancake. 

Quantity  for  G  People. 

10  eggs,  y  teaspoonful  of  salt,  1  table¬ 
spoonful  of  butter. 

Preparation:  Beat  the  eggs  in  a  dish 
5  minutes,  adding  salt.  Heat  the  butter 
in  a  broad  pan  or  spider.  pour  in  the 
eggs  and  let  them  get  firm  over  a  slow 
fire.  Lift  with  a  knife  once  or  twice  and 
carefully  slip  on  a  hot  platter  to  serve. 


I 


Ino  tft. 


Eßgs. 


Wo.  11.  Wüfjrfi  auf  cngliidic  Vlrt. 

dutljaten  für  0  ^frfoncn. 

10  Hier, 

3  CißlöficI  fcingefyadte  tSbantpiguons, 

V*  Zaffe  «atyne, 

®ato, 

1  ^rife  toeifecn  Pfeffer, 

1  tifolöffel  ©utter. 

Subereitung:  2>ic  Hier  luerbcn  üon  ber 
Schale  befreit,  mit  ber  Saljue,  3al3  uub 
Pfeffer  5  Minuten  aefdjlagen,  (Sljainpig* 
non#  ba^u  getrau.  &tc  ©utter  in  einer 
©fanitc  beife  loerben  Iaiien,  bic  (f-icr  ba^n 
unb  unter  #iti*  unb  .perfebieben  bief  hier* 
ben  Iaffen;  auf  peißer  glatte  ferbieren. 


Wo.  12.  Wtljrci  mit  ©iirfling. 

gutpaten  für  0  ©erfüllen. 

3  ©üdlinge, 

6  (£icr, 

1  ©rife  SaU, 

1  ©rife  Pfeffer, 

2  Cfelöffel  ©utter. 

Bnbcrcitung:  $>ic  ©üdlinge  loerben  ab« 
gcfdjcilt  unb  bic  ©raten  baüon  entfernt. 
I:ie  ©utter  in  einer  toeitcn  Pfanne  pcife 
loerben  Iaffen,  ben  ©iidlitig  ein  menig  biiiu 
ften,  CSier  mit  ©0I3  unb  ©feffer  gut  femagen, 
über  bie  ©üdlingc  gieren  unb  borfieptig  bid 
loerben  Iaffen;  auf  pcifjer  glatte  anriepten. 


No.  11.  Scrambled  Eggs,  English 

Style. 

Quantity  *for  0  People. 

10  eggs,  3  tablespoonfuls  of  fine 
chopped  Champignons, 

%  cup  of  cream,  salt,  1  pinch  of  white 
pepper, 

1  tablespoonful  of  butter. 

Preparation:  The  eggs  are  beaten  5 
minutes  with  cream,  salt,  pepper,  then 
Champignons  added.  The  butter  is 
heated  in  a  pan,  the  eggs  poured  in  and 
stirring  gently,  let  them  get  firm,  then 
serve  011  a  hot  platter. 


No.  12.  Scrambled  Eggs  with  Red 
Herring. 

Quantity  for  6  People. 

3  red  herrings,  6  eggs,  1  pinch  of  salt, 

1  pinch  of  pepper, 

2  tablespoonfuls  of  butter. 

Preparation:  The  herrings  are  skinned 
and  the  bones  removed  from  them,  then 
stewed  in  the  hot  butter.  Eggs,  snlt  and 
pepper  are  well  beaten  and  poured  over 
the  fish.  Let  the  eggs  get  firm  and  serve 
011  a  hot  platter. 


Wo.  13.  Miilirci  mit  3d)itittlnnd). 

3ut^aten  für  6  ©erfonen. 

10  (£icr, 

2  Gfelöffcl  3d)nittlaud), 
y4  Stoffe  SWiId&, 

%  Stjeelöffcl  Sal3, 

1  ©rife  meinen  Pfeffer. 

Bubcrcituiig:  SJiefcIbe  ift  genau  jo  loie 
„Stübrci"  9?o.  9.  2J?an  beftreut  e#  mit  bem 
(Sdmittlaudi  ober  ttjut  ben  Sdgiittlaud)  toä^ 
reit  bem  ©adeit  ba3tt>ifdjcn. 


Wo.  14.  Wcfnlltc  (Sicr. 

3utf>aten  für  G  ©erfonen. 

6  (£icr, 

1  (Efelöffel  ©utter, 

%  Ibeelöffcl  feingehadte  ©eterfilic, 
1  Teelöffel  feinge^adte  kapern, 

V4  Tbeelöffel  Sal3, 

1  Tbeelöffel  0enf, 

1  ©rife  Pfeffer  unb  Sudcr, 

1  Ibcclöffcl  Gitroncnfaft. 


No.  13.  Scrambled  Eggs  with 
Chives. 

Quantity  for  6  People. 

10  eggs,  2  tablespoonfuls  of  chives,  % 
cup  of  milk, 

V\  teaspoonful  salt,  1  pinch  of  white 
pepper, 

Preparation:  The  preparation  is  the 

same  as  No.  9.  The  chives  are  strewn 
011  or  mixed  in  while  baking. 


No.  14.  Stuffed  Eggs,  (Deviled 
Eggs) . 

Quantity  for  6  People. 

6  eggs,  1  tablespoonful  of  butter, 

V2  teaspoonful  fine  choppcd  parsley,  1 
teaspoonful  chopped  capers, 

%  teaspoonful  of  salt,  1  teaspoonful  of 
mustard, 

1  pinch  of  pepper,  1  of  sugar,  1  tea¬ 
spoonful  of  lemon  juice. 
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Gi. 


Eggs. 


Zubereitung:  3Mc  Gier  Iverbcn  15  s3J?is 
nuten  gefodjt,  abgefüfjlt,  gefcfjält  imb  in  bie 
Hälfte  gefdmitten.  £)a§  (Selbe  f)erau§ae= 
nommen  unb  fein  bcrrüf)rt,  bie  Butter,  $j$e* 
terfilie,  kapern,  Sala,  Pfeffer,  Zucfcr,  Gi= 
tronenfaft  nnb  Senf  ba^u  gerührt  unb  bie 
au»geljöf)lten  Gier  bainit  gefüllt,  äftit  Sar* 
bellen  garniert  unb  bie  Gier  auf  eine 
statte,  tuelrfie  mit  Salatblättern  belegt  ift, 
gefegt. 


Wu.  15.  (vfcfiilltc  (5tcr  mtf  aitbcrc  9lrt. 

Zutfjaten  für  (3  Sßerfonen. 

8  Gier,  Mi  Sßfb.  Siabiar, 

12  ÄlrebifdjttJänge, 

2  Gftlöffel  Cel, 

1  Gfelöffel  Gitroncnfaft, 

%  3:5eeIöffeX  Saig, 

1  ^Srife  Pfeffer, 

2  Gfelöffel  Sat)ne  ober  93ouiflon, 
m  331att  meiüe  Gelatine. 

Zubereitung:  S)ie  Gier  ü>crbcn  15  33ii= 
nuten  gefocljt,  abgefüfjlt,  bie  Spieen  borfidi* 
tig  abgcfdjnitten  unb  mit  einem  Keinen  2öf* 
fei  ber  $nf)alt  be§  Gt§  pcrauSgenommen, 
aber  fel)r  borfidjtig,  bamit  bie  odjale  uid)t 
befcfjäbiflt  lüirb.  2Da3  SBdfee  luirb  in  feine 
Stücfdjen  gepaeft,  ba»  Gelbe  fein  gerührt, 
ba»  Cel  tropfenlueifcc  ba^u  gctljau  unb  Gi= 
tronenfaft,  Sala,  Pfeffer,  pürier  unb  ^xtlpie 
ba^u  gerührt.  2>ie  (Gelatine  toirb  in  einem 
(Eßlöffel  marinen  Gaffer»  aufgelöft,  burdi 
ein  Sieb  gegoffen  unb  ba^u'getpan  unb  bie 
jftrebSfdjfränäe  in  feine  ^tüdfdien  gcfdjnit* 
ten.  S>cn  $abiar  jdjüttct  man  auf  ein 
Sieb,  giefd  falte»  SBafjer  bariiber  unb  läfet 
e3  gut  abtropfen.  2)ie  au»gepöplten  (Eier 
loerben  mic  folgt  gefüllt:  Zuerft  ein  menig 
Sauce,  barauf  bie  gefdinittenen  ®rcb£= 
fdjtoänae  unb  gepadte»  Gimciß,  bann  mieber 
etmaS  Sauce  barauf,  bann  Slabiar,  bann 
loicber  gepaefte»  Gimeift,  auf  biefen  bie  iibri= 
ge  Sauce  unb  fo  füllen,  b'i  ba§  Gi  gefüllt 
ift;  bie  abgcfcpnittcnc  Spi^c  barauf  fepen. 
SDie  Gier  in  ftciuflcfdflagcne»  Gi»  tpun,  in* 
bem  man  fic  in  Sala  briidt.  üüfan  fann  bie 
Gier  audi  einen  Tag  früper  gubereiten,  bann 
ift  fein  GiS  nötpig.  9ftan  garniert  fie  mit 
Salat. 


Preparation:  The  eggs  are  cooked  15 
minutes,  cooled,  peeled,  cut  into  halves, 
the  yolk  taken  out  and  mixed  well  with 
butter,  parsley,  capers,  salt,  pepper, 
sugar,  lemon  juice  and  mustard  and  put 
back  into  the  eggs.  Place  lettuce  leaves 
on  a  platter,  garnish  with  sardelles  and 
put  the  stuffed  eggs  on. 


No.  15.  Another  Form  of  Stuffed 

Eggs. 

Quantity  for  6  People. 

8  eggs,  1b.  of  caviar,  12  crab  tails, 

2  tablespoonfuls  of  oil, 

1  tablespoonful  of  lemon  juice,  %  tea- 
spoonful  of  salt, 

1  pinch  of  pepper,  2  tablespoonfuls  of 
cream  or  bouillon, 

\l/2  layers  of  white  gelatine. 

Preparation:  The  eggs  are  cooked  15 
minutes,  cooled,  the  top  carefully  cut  off 
and  the  inside  carefully  scooped  out  with 
a  small  spoon,  so  the  Shell  is  not  de- 
stroyed  or  broken.  The  white  of  egg  is 
chopped  fine,  the  yolk  stirred  with  oil, 
which  is  put  in  by  drops,  mixed  with 
lemon  juice,  salt,  pepper,  sugar,  cream. 
The  gelatine  is  dissolved  in  a  tablespoon¬ 
ful  of  warm  water,  strained  and  also 
stirred  in  with  the  yolk  mixture.  The 
crab  tails  are  cut  into  small  pieces.  The 
caviar  is  poured  into  a  sieve  and  cold 
water  poured  on  plenti fully,  then  drained 
off.  Now  fill  each  egg  with  a  little 
dressing,  then  crab  meat,  then  chopped 
white  of  egg,  repeat  this  until  the  egg 
is  filled.  Replace  the  tip  of  the  egg 
and  put  the  eggs  on  ice  or  prepare  them 
the  day  before  serving.  then  no  ice  is 
needed.  Garnish  with  lettuce. 
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15»  WbtlKilunß : 


Flfteenth  Chapter: 


(Dmelette,  Pfann* 
fucfyen,  IDaffcln, 
Hubeln  unb  Pie. 


nilc  Eingaben  ber  Zubereitung  uon  Cmclet 
reu,  '^fnnufudieu,  Gaffeln  unb  Rubeln, 
al«5  ©üfifpeifc  unb  flcinc  Ztuifdien* 
geridite.  Xie  Zubereitung. 

Xcr  ©ie. 


Wo.  1.  Cmclctte  als  Jyrü bftittf . 

Zutbatcn  für  6  ^erfonen. 

10  ©ier, 

4  ©felöffcl  ©abne  ober  Wiilch, 

V4  Xbeeloffel  ©alj, 

1  ©felöffel  ©utter, 

1  %  X^eclöffel  2?2e^I.  • 

Zubereitung:  Xa?  Eigelb  bon  ben  10 
©iern  mirb  mit  ber  ©abne,  2J2ebl  unb  ©al* 
brei  Minuten  gut  gcfdilagen.  Xa?  ©itueife 
3u  fteifem  ©djncc  gefdjlagen,  bagu  getban 
unb  leid)t  gcriibrt.  Cfinc  lueitc  runbe  ©fan* 
nc  loirb  beife  gemadjt,  Butter  barin  gcfchmol* 
3cn,  ber  Eierteig  l)in^u  getban  unb  eine  W£i* 
nute  auf  bem  Cfcn  baden  laffen,  bann  noch 
fünf  Minuten  in  ben  beifeen  ©adofen  ftellen. 
©?  ntufe  fd)ön  pclb  fein,  ba?  Omelette  nid)t 
menben;  auf  einer  betfeen  glatte  anriebten 
unb  gleidi  ferbieren. 


Omelets,  Pancakes, 
Waffles,  Noodles, 
and  Pie. 

t 


The  various  preparations  of  omelets, 
pancakes,  waffles,  noodles,  as  sweet 
pastry  and  small  side-dishes. 

Pies. 


No.  1.  Omelet  for  Breakfast. 

Quantity  for  6  People. 

10  eggs,  4  tablespoonfuls  of  crcam  or 
milk,  Vt  teaspoonful  salt, 

1  tablespoonful  butter,  \l/2  teaspoon¬ 
ful  of  flour. 

Preparation:  The  yolks  of  10  eggs  are 

beaten  3  minutes  with  cream,  flour,  salt. 
The  beaten  whites  are  stirred  in  lightly. 
A  large  round  spider  is  heated,  the  but¬ 
ter  melted  in  it,  the  egg  batter  poured 
in  and  baked  1  minute  on  the  Stove, 
then  put  into  the  oven  for  5  minutes. 
The  omelet  must  be  a  nice  yellow  color, 
do  not  turn  it  over.  Serve  on  a  hot 
platter. 


Wo.  2.  Sitfec  Omelette  als  Xcffcrt. 

gutbaten  für  6  '^erfonen. 

8  ©ier, 

3  ©felöffel  ©abne  ober  Sftild), 

Vt,  Xbcclöffel  ©ala, 

1  Xbeelöffel  SRebl, 

1  ©felöffcl  Butter, 

Vt  ÖHa?  ©clcc  ober  eingemachte  grud)t, 
Qudcr  ^um  ©eftreuen. 

Zubereitung:  $ft  genau  biefclbe  roie  Wo. 
1  (fiebe  Omelette),  auch  ba?  ©aden;  tnenn 
ba?  Omelette  gar  ift,  fo  ftreidjt  man  auf  bic 
öalfte  be?  Omelette?  CHelec  ober  ftruefet  unb 
fchlägt  bie  anbere  Hälfte  barüber,  beftreut 
e?  mit  Zudcr  unb  ferbiert  e?  gleich. 


No.  2.  Sweet  Omelet  as  Dessert. 

Quantity  for  6  People. 

8  eggs,  3  tablespoonfuls  of  milk  or 
cream, 

V\  teaspoonful  of  salt,  1  teaspoonful 
of  flour, 

1  tablespoonful  of  butter,  l/2  glass 
jelly  or  preserves, 

Sugar  to  strew  over. 

Preparation:  The  preparation  is  the 
same  as  under  No.  1,  also  the  baking. 
When  the  omelet  is  done,  put  jelly  or 
preserves  on  one  half  of  it  and  turn  the 
other  half  over  to  cover  it.  Strew  sugar 
over  and  serve  at  once. 
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Cmctcttc,  ißfnnnfudien  ctc. 


Omelets,  Pancakes,  etc. 


Wo.  3.  3pnrgchCmclcttc. 

Zutbaten  für  G  Sßerfonen. 

8  Gier, 

3  Gfeliiffel  $<il)ne  ober  2Jiildj, 

*ä  Jbeelöffcl  3alg,  1  £I}celöffcI  SReljl, 

1  s^fb.  cingcmadjten  Spargel  ober  ab* 
gefod)ten  frifdjen  Spargel, 

1  Gfelöffcl  23utter. 

Zubereitung:  genau  bicfelbe  toie  Wo. 

1  (ficlje  „Omelette" ).  2>er  ’Dmelcttetcig 
trirb  mit  1  ^funb  IV2  8°II  langen  Spar* 
gelftüddjen  bermifdjt  unb  ebenfalls  nad)  Wo. 
1  gebaden;  gleid)  31t  ferbieren. 


Wo.  4.  (£r&fcn=£mclettc. 

3utl)aten  für  6  ^erfonen. 

8  Gier,  3  Gfelöffel  Sal)nc  ober  Wlild), 

54  X^celöffel  (Saig,  1  3iljeelöffel  Wfcbl, 
y2  ^Sint  &anne  feine  Grbfen, 

1  Gfelöffel  Butter. 

Zubereitung:  $8on  ben  Grbfen  ba»  2Baf* 
fer  gut  abtropfen  laflen.  S)ie  8  Gigelb, 
Sa^ne,  W£cbl  unb  Saig  brei  Minuten  gut 
gefd)lagen.  Grbfen  bagu  tbun.  £)a»  Gi* 
toeife  gu  fteifem  Sdjnee  fdjlagen  unb  eben* 
f aH3  bagu  tbun.  Wad)  Wo.  1  (fielje  „Ome* 
Iette")  baden;  gleid)  gu  ferbieren. 


Wo.  5.  Cmclcttc  mit  ^arntefnnfäfe 
ober  klaftern. 

8utl)aten  für  G  s$erfonen. 

10  Gier, 

4  Gfelöffel  Sa()ne  ober  SWilcfi, 

54  2:i)eelöffcl  Saig,  1  $rife  Pfeffer, 

2  Gfelöffcl  s^armc|anfäfe, 

5£  ^fb.  Butter,  1  £affe  üöratenfaucc. 

Zubereitung:  Gier,  Saljne,  Saig,  '4$fef* 
fer  merben  fünf  Minuten  gcfdjjlagen.  V& 
S^ßfb.  83utter  toirb  gefdbmolgcn  unb  bagu  ge* 
rübrt;  eine  incite  Pfanne  mit  ein  toenig 
3?utter  au§geftrid)en,  fieifg  merben  laffen, 
ben  Omelettenteig  in  bie  I)eifee  Pfanne  gic* 
feen,  fd)üttclt  bie  Pfanne  bin  unb  b^r,  läfet 
ben  Gierteig  bid  merben  unb  läfet  ba§  Omc* 
Iette  borfidjtig  auf  eine  l)eifee  glatte  glei* 
ten.  Sücftreut  e§  mit  bem  ^armefanfäfe 
unb  rollt  c§  gufammcti,  giefet  eine  £affe 
beifee  Söratcnfauce  barüber  unb  ferbiert  e§ 
gleich.  Sludi  fann  man  gebätnpfte  Lüftern 
in  bie  Omeletten  rollen. 


Wo.  6.  öcfiilftcä  Jvlcifd)  ober  ßfjant» 
üignonö-Dmclcttc. 

8utl)aten  für  6  Sßcrfonen. 

8  Gier,  54  5£affe  Sabne, 

1  Teelöffel  Saig,  1  ^rife  Pfeffer, 

%  ^tfb.  frifdfc  33utter, 

1  Portion  Gbampignon§purec  ober  eine 
Portion  ftalbfleifdibafdK, 

1  Gfelöffel  ^armefanfäfc. 


No.  3.  Asparagus  Omelet. 

Quantity  for  6  People. 

8  eggs,  3  tablespoonfuls  of  cream  or 
milk, 

54  teaspoonful  of  salt,  1  of  flour, 

1  lb.  canned  asparagus  or  cooked 
fres'h  ones, 

1  tablespoonful  of  butter. 

The  preparation  is  the  same  as  No.  1. 
The  asparagus  pieces  are  mixed  into  the 
batter  and  baked  the  same  as  No.  1. 
Serve  at  once. 

No.  4.  Pea  Omelet. 

Quantity  for  6  People. 

8  eggs,  3  tablespoonfuls  of  cream  or 
milk, 

54  teaspoonfuls  of  salt,  1  teaspoonful 
of  flour, 

54  pt.  can  of  fine  peas,  1  tablespoonful 
of  butter. 

Preparation:  The  water  is  drained 
from  the  peas.  Beat  the  yolks,  cream, 
flour  and  salt  3  minutes  and  stir  in  the 
peas  and  the  beaten  whites  of  eggs.  Bake 
as  given  under  No.  1  and  serve  at  once. 


No.  5.  Omelet  with  Parmesan 
Cheese  or  Oysters. 

Quantity  for  6  People. 

10  eggs.  4  tablespoonfuls  of  cream  or 
milk, 

54  teaspoonful  of  salt,  1  pinch  of  pep- 
per, 

2  tablespoonfuls  of  Parmesan  cheese, 

%  lb.  of  butter,  1  cup  of  roast  gravy. 

Preparation:  Eggs,  cream,  salt,  pep- 
per  are  beaten  5  minutes  and  the  melted 
butter  stirred  in.  A  broad  spider  is 
heated  with  a  little  butter,  the  omelet 
batter  poured  in,  the  pan  shaken  to  and 
fro  until  the  batter  is  baked.  Then  slip 
the  omelet  carefully  on  a  hot  platter, 
strewr  with  cheese,  roll  it  up,  pQtir  a  little 
gravy  over  and  serve  at  once.  Stewed 
oysters  may  be  rolled  in  the  omelets. 


No.  6.  Omelets  with  Meat  or 
Champignons. 

Quantity  for  fi  People. 

8  eggs,  54  cup  of  cream,  1  teaspoon¬ 
ful  of  salt, 

1  pinch  of  pepper,  %  lb.  of  fresh  but¬ 
ter, 

1  portion  of  Champignon  puree  or 

1  portion  of  veal  hash,  1  tablespoon¬ 
ful  of  Parmesan  cheese. 
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Zubereitung:  2)ic  Zubereitung  unb  baS 
©aden  ift  genau  fo  mic  in  Wo.  5  (fiebc 
«Omelette  mit  ©armefanfäfe").  3jt  baä 
Omelette  gebaden,  bejtreictjt  man  c$  bid  mit 
(£boinj>ianonÄpurcc,  ( fiebc  Wbtbcilung  Wo. 
11,  „Wemüfc"  Wo.  02,  Zubereitung  beS 
(EbampignonspHrcc),  roüt  ba$  beftrtebene 
Omelette  gufammen,  läfet  c$  auf  eine  betfee 
glatte  gleiten,  beitreut  e$  mit  ©armefön* 
fä)‘e  unb  gleid)  ferbieren. 

©efonbere  ©emerfung:  (Eine  raffe  beifec 
©ratenfauce  barüber  giefecn. 


Wo.  7.  3d)lngfnl)itcn*Cmclcttc. 

Zutbaten  für  0  ©ertönen. 

6  gana  frifdje  (Eier, 

1  ©int  Sdjlagfabne, 

%  raffe  Wiehl, 

V i  rbeelöffcl  2ala, 

ftnapp  54  raffe  frifdje  Butter. 

Zubereitung:  (Eigelb,  Wiehl  unb  Sala  tucr* 
ben  gut  uerrübrt,  bas  (Eitucife  au  fteifem 
(Schnee  gefcblagen,  baau  rühren,  aud)  bie 
(Scplagfabne.  'Tie  ©utter  trirb  in  einer  loci* 
ten  ©fanne  gefcbmolaen.  S)en  Omclettetcig 
in  bie  ©fanne  giefecn,  in  einem  nicht  au  f)d* 
feen  Ofen  baden,  mufe  golbgelb  fein,  loa» 
10  Minuten  Zeit  beanfprudjt. 

©efonbere  ©enter futtg:  Wian  fann  ba§ 
Omelette  mit  ©armefanfäfe  beftreuen. 


Wo.  8.  2d)lngfnbncn*Cmclcttc  als 
Snfefpcife. 

Zubereitung:  Wian  füllt  ba§  ©cblagfab5 
nen^Omelettc  Wo.  7  mit  Welee  ober  etnae* 
maefeter  ftrudjt  unb  ferbiert  eine  grudjts 
fauce  baau. 


Prcparation:  Preparation  and  baking 
are  the  santc  as  given  under  No.  5, 
Omelet  VVith  Chcesc.  Whcn  the  omelet 
is  done  cover  it  well  with  Champignon 
purec,  see  Chaptcr  11,  No.  62,  roll  up 
the  ontelet,  strew  it  with  checse  and 
serve  at  once. 

Remarks:-  Pour  on  a  cup  of  gravy. 


No.  7.  Omelet  with  Whipped 
Cream. 

Quant ity  for  6  People. 

6  fresh  eggs,  1  pt.  of  whipped  cream, 

J4  cup  of  dour,  *4  teaspoonful  of  salt, 
Scant  V\  cup  of  fresh  butter. 

Preparation:  Yolks  of  eggs,  dour, 
salt  are  mixed  well  with  the  beaten 
whites  of  eggs  and  the  cream.  Melt  the 
butter  in  a  broad  spider,  pour  in  the 
omelet  batter  and  bake  in  medium  hot 
oven  10  minutes  until  golden  yellow. 

Remarks:  The  omelet  may  be  strewn 
with  Parmesan  cheese. 


No.  8.  Sweet  Omelet  with  Whipped 

Cream. 

Prepare  the  Omelet  No.  7  and  fill  it 
with  jelly  or  preserves  and  a  fruit  sauce. 


■Wo.  9.  Wcfiilitc*  2d)lngfabttcn*Cme- 
lette  mit  2d)aiimbc(iug. 

Zutbatcn  für  6  ©erfonen. 

6  frifdbe  (Eier,  1  ©im  Scblagfabne, 

Yj  raffe  Wiehl, 

y4  rbeciöffel  3al3, 

54  ©fb.  Zuder,  54  raffe  ©utter, 

*  1  raffe  (Erbbcer=  ober  ©flaumemWiar* 
melabe. 

Zum  Wut»: 

6  (Eitocife.  Yj  ©fb.  Zuder, 
griiebte  gum  Warnicren. 

Zubereitung:  (Eigelb,  Wiehl,  3al3  unb 
Zuder  roerben  gut  gerührt.  (Eimeife  3U  ftei* 
fern  3dinec_  gefcblagen  unb  ba3u  gerührt. 
£ic  bide  3cfelagfabnc  leicht  barunter  ge* 
mifebt.  $>ic  ©utter  mirb  in  einer  tneiten 
©fanne  aerfcfjmoljen,  ber  Cmelettentcig  ba* 
3U  getban  unb  in  nicht  31t  betfeem  Ofen  10 
hi«  12  SRinuten  311  golbgelber  ftarbc  gc baden 


No.  9.  Whipped  Cream  Omelet 
with  Frosting. 

Quantity  for  6  People. 

6  fresh  eggs,  1  pt.  whipped  cream,  x/2 
cup  of  dour, 

54  teaspoonful  of  salt,  54  lb.  of  sugar, 
54  cup  of  butter, 

1  cup  of  strawberry  or  plum  marma- 
lade. 

Frosting. 

6  whites  of  eggs,  54  lb.  of  sugar, 
fruit  for  garnishing. 

Preparation:  Yolks  of  eggs,  dour, 

salt  and  sugar  are  well  mixed.  Add  the 
beaten  whites  of  eggs  and  the  whipped 
cream.  Then  the  butter  is  heated  in  a 
broad  spider,  the  omelet  batter  poiired 
in  and  baked  10  to  12  minutes  in  medium 
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unb  mit  ber  Sßftaumen*,  (£rbbcer=  ober 
Wprifofenmarmelabe  bcftridjen.  2>ie  G  Ci* 
weift  werben  3U  ftcifcm  Sdjnec  gefdjtagen, 
Vy  "^fb.  Zucfcr  bagu  gerührt,  in  eine  2>üte 
bas  jteife  geänderte  (iimcift  getfjan,  fdjnei* 
bet  bic  Spiftc  ber  2>ütc  ab,  fd)liefet  fie  oben 
Porfid)tig  unb  brücf t  ben  leeren  sJtaum  311s 
faminen,  bamit  ber  ©djnee  burd)  bie  abge* 
fdmittenc  Spi^e  fällt.  Söebetft  ba»  mit 
iDZarmelabe  beftridjene  Cmelctte  mit  faube^ 
reit  Figuren  be§  ge3ucferten  CüWeif^Sdjnec» 
unb  fteüt  e£  nod)  V±  Stunbe  in  ben  marinen 
Cfen,  baft  ber  ($uft  eine  teidite  hellgelbe 
garbe  annimmt.  üftad)  ^ertigfein  fef)r  bor' 
ftditig  auf  einer  mannen  glatte  anrid)ten 
unb  mit  ge3ucferten  griidjten  garnieren. 
Giteid}  ferbieren. 

^efoitbcre  iöemerfung:  Ser  ©uft  inuft 
fd)oit  3ubereitet  fein,  fo  halb  ba§  Cmelette 
au§  bem  Ofen  fommt,  mit  ber  $rucf)tmar= 
melabc  beftreidfen  unb  bie  (iimeiftfdjneefigu* 
reu  barauf,  glcid}  mieber  in  ben  Ofen  unb 
fertig  baden. 


Wo.  10.  ^fnnitfuriicn. 

3utl)aten  für  G  ^Serfonen. 

4  Ciier 

V2  Sßint  SDZitd), 

1  SOaffe  9ftet)I, 

1  V4  Zljcclöffcl  föadputber, 
k  Teelöffel  Sat3, 

Butter  ober  <5d)mal3  311111  Jadeit. 

Zubereitung:  Eigelb,  SFZtld),  ÜDZcfjl  unb 
Sal3  gut  berrü^rt.  ©imeife  31t  fteifem 
(Sdntee  fdjtagcu,  barunter  mifdfen,  bann  ba§ 
sJ3acfputuer.  '  föutter  ober  menig  @d)tnal3  in 
einer  fleinen  Pfanne  f>cift  merben  taffen, 
2  (Sfelöffet  Steig  f)in3utf)itn  unb  unter 
ben  311  gotbgclbcr  $arbe  baden  taffen. 

Söefottbcrc  üöemcrfung:  £>at  man  eine 
grofee  Pfanne,  fo  fann  man  2  bi§  3  ^Sfann^ 
fudfen  auf  cinmat  baden. 


Äartoffetpfannfncben. 

Siebe  nad)  Slbttjeitung  Wo.  11,  $artof* 
fein,  9?o.  17,  ftarioffclpfanufudfcn. 


Wo.  II.  (gefüllte  ^fannfndjen. 

Zu  traten  für  6  ^erfoneu. 

6  gier,  V6  ^iut  SRildi,  V_>  Taffe  SWcI)I, 
V4  Tbedöffcl  S>at3, 

1  Gftlöffel  Z^dcr, 
föutter  311m  föaden, 

OJctcc  ober  Obftmarmclabe  311m  ?yul* 
len, 

Zucfcr  unb  Zimntet  311m  SBcitrcucn. 


hot  oven.  When  done  cover  it  with 
plum,  prune,  strawberry  or  apricot  mar- 
malade. 

Beat  the  6  vvhites  of  eggs  to  a  stiff 
froth,  add  tlte  Z  poun^  of  stigar  while 
stirring,  tlien  put  into  a  cornucopia  from 
which  the  point  has  been  cut  off.  Now 
press  the  frosting  thru  the  opening  and 
make  the  figures  on  the  omelet,  put  it 
into  the  oven  for  15  minutes  so  the 
frosting  gets  a  light  yellow  color.  When 
done,  serve  on  a  warm  platter  and  gar- 
nish  with  sugared  fruit.  Serve  at  once. 

Remarks:  The  frosting  must  be  ready 
when  the  omelet  is  taken  out  of  the  oven 
the  first  time.  Cover  it  with  fruit  mar- 
malade  and  the  figures  or  designs  of 
frosting  and  finish  baking  it  in  oven. 


No.  10.  Pancakes. 

Quantity  for  6  People. 

4  eggs,  Yz  pt.  of  milk,  1  cup  of  flour, 
V/a  teaspoonfuls  baking  powder, 

Za  teaspoonful.  of  salt,  butter  or  lard 
for  baking. 

Preparation:  Yolks  of  eggs,  milk, 
flour  and  salt  are  well  mixed  with  beaten 
whites  of  eggs  and  lastly  the  baking 
powder.  Heat  the  butter  in  a  small  pan 
or  Spider,  put  in  2  tablespoonfuls  of 
batter  and  bake  it  to  a  nice  color.  When 
baked  on  one  side,  turn  the  pancakes  and 
bake  on  the  other  side. 

Remarks:  If  you  use  a  large  spider, 
put  in  2  to  3  pancakes  and  bake  them  at 
once. 


Potato  Pancakes. 

For  preparation  see  No.  17,  Chapter 
11,  Potato  Pancakes. 


No.  11.  Stuffed  Pancakes. 

Quantity  for  6  People. 

6  eggs,  Z*  pt.  of  milk,  Z2  cup  of  flour, 
Za  teaspoonful  of  salt, 

1  tablespoonful  of  sugar,  butter  for 
baking. 

Jelly  or  fruit  marmalade  for  stuff¬ 
ing. 

Sugar  and  cinnatnon  to  strew  on. 
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Zubereitung:  $ic  galten  (Eier  »erben 
mit  äk'ildj.  ik* el)l.  ^uder  uub  3al3  5  l>£i* 
nuten  gerübrt.  (Eine  tunte  Pfanne  b^B 
»erben  laffen,  einen  (Efjlöffel  Cutter 
eiutl)uu,  4 — 5  (ifelöffel  uun  bem  *j$fann* 
tuetjenteifl  tu  bie  ^cifjc  Cutter  tbun  uub 
bünu  ftrcicben,  unter  gBenben  golbgelb  Da* 
den,  mit  Oielcc  ober  SJfarmelabe  bc)treid)en, 
ben  'l'fanufmtien  roden,  auf  eine  glatte  le* 
gen,  mit  ^uder  unb  ginnttet  beitreuen  unb 
beiß  ferüieren.  Diefe  Wfajfc  tuirb  G  CT^nn» 
fud)en  geben.  Sie  'IMannfudjen  niüffcu  febr 
biiun  gebaden  »erben. 


Prcparation:  The  eggs  arc  beaten  5 
tninutes  with  milk,  flour,  sugar  and  salt. 
Heat  a  large  Spider  and  put  in  the  but¬ 
ter,  then  4  to  5  tablespoonfuls  of  pancake 
batter  and  bakc  golden  yellow  on  both 
sides.  Put  on  the  jelly  or  marmalade, 
roll  up  the  pancake,  place  it  on  a  platter 
and  strew  sugar  and  cinnamon  over.  The 
portion  prepared  will  make  6  pancakes. 
They  must  be  baked  very  thin. 


Wo.  12.  S&nffcln. 


Zuraten  für  G  '4>er)oueu. 
Yi  Cuart  WfcbL  3  (Eier, 

1 Yi  Saffc  WW*, 


4  (Efelöffc  gefdjmo^ene  Cutter, 

Yi  Sbeelöffel  ^al^, 

1  IJbcelöffel  Cadpuloer. 

Zubcrettung:  £a«  (Eigelb,  'JWild), 

Cutter  unb  ^al3  glatt  Derriibrcn.  (Ei»ciß 
3U  fteifem  Schnee  fcfclagen  uub  ba3U  aud) 
ba«  Cadpulber.  Crttt  SBaffelcifen  mit 
Sd)tnal3  beftreidten,  2  bi«  3  (Eßlöffel  Ctaf* 
felteig  fjincintbun,  unter  SBenben  fdjöit  pell: 
braun  baden  unb  beifo  ferbicrcit. 


No.  12.  Waffles. 

Quantity  for  6  People. 

]/2  qt.  of  flour,  3  eggs,  \%  cup  of 
milk, 

4  tablespoonfuls  of  melted  butter.  % 
teaspoonful  of  baking  powder. 

Preparation:  Flour,  yolks  of  eggs, 
milk,  butter  and  salt  are  stirred  well 
with  beaten  whites  of  eggs  and  baking 
powder. 

Lard  a  waffle  iron,  put  in  2  to  3  table¬ 
spoonfuls  of  batter  and  bake  the  waffles 
to  a  nice  brown  color,  turning  it  to  bake 
on  both  sides. 


Wo.  13.  Staffeln  mtf  nnbrrc  Wrt. 

Zutbatcn  für  6  ^ßerfonen. 

4  (Eier,  2  Saiten  faure  EWild), 

2  (Eßlöffel  fauere  3abne, 

2  Yj  Satte  SRebl,  Y*  Sbcclöffel  3oba, 
2dtmal3  3um  Caden. 

Zubereitung:  S)ie  4  (Eigelb,  SRilcb,  ©ab* 
ne  unb  Wfebl  »erben  glatt  gerührt,  3oba  in 
einem  (Eßlöffel  ELRild)  auflöten,  ba3u  auch 
ben  fteifeit  ©d)nec  ber  (Ei»eife.  Wad)  Wo. 
12,  fiebe  Gaffeln,  baden. 

- 

Wo.  14.  2nnbfnd)cn*Clnffcln. 

Zutbatcn  für  6  Eßerfonen. 

Yi  4Mb.  Cutter,  4  (Eier,  Yi  '4Mb.  3ll^cr» 
V\  4Mb.  feine«  SWcbl, 

Yi  '4Mb.  Äornftärfe, 

Yi  (Efolöffel  geriebene  (Eitroncnfcbale, 
©dtmal.t  3unt  Caden, 

Canifle3uder  3unt  Ceftreuen. 
Zubereitung:  Cutter  »irb  gemafdjen,  ba* 
mit  bie  Cutter  tiidjt  mehr  faltig  ift,  bann 
3U  3abttc  gerübrt.  Sie  (Eier,  Zuder,  gfoßj 
unb  ditrone  ba3u  gerübrt  unb  im  SBaffcl* 
cifen  gebaden,  ittbem  man  je  auf  jebc  .ftälftc 
be«  EEBaffelcifcn«  einen  halben  STteelöffcl 
8dimal3  ttreidjt,  beift  »erben  läfot  unb  3 
(Eßlöffel  Seig  barauf  tbut,  fdjliefot  ba«  (Et* 
fen  unb  unter  EEBenbcn  be«  CEifcn«  8  2J£inu* 
ten  bie  ESJaffcln  3U  fdtöner  ftarbc  baden 
unb  mit  Canilleauder  beftreuen. 


No.  13.  Another  Form  of  Waffles. 

Quantity  for  6  People. 

4  eggs,  2  cups  of  sour  milk,  2  table¬ 
spoonfuls  of  sour  cream, 

2j/2  cups  of  flour,  y2  teaspoonful  of  soda, 
Lard  for  baking. 

Preparation:  The  4  yolks  of  eggs. 
milk,  cream,  flour,  are  mixed  well  and 
stirred  in  the  soda  dissolved  in  1  table- 
spoonful  of  milk,  add  the  beaten  whites 
of  eggs  and  bake  according  to  No.  12. 


No.  14.  Sand-Cake  Waffles. 

Quantity  for  6  People. 

x/2  lb.  of  butter,  4  eggs,  y2  lb.  of  sugar, 

%  lb.  of  fine  flour, 

Va  lb.  of  corn  starch,  4  tablespoonful 
of  grated  lemon  peel, 

Lard  for  baking,  vanilla  sugar  to 
strew  on. 

Preparation:  The  butter  is  washed  so 
it  does  not  contain  any  salt,  then  creamed. 
Add  the  eggs,  sugar,  flour,  lemon  and 
bake  the  batter  in  a  waffle  iron.  Put 
teaspoonful  of  lard  on  each  half  of  the 
iron,  then  put  in  three  tablespoonfuls  of 
batter,  close  the  iron  and  bake  8  minutes, 
turning  it  to  bake  on  both  sides. 


Cmefettc,  T'faiutfucben  ctc. 
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Wo.  15.  ^cfcmuöffeln. 

3ut^atcn  für  6  Sßerf  orten. 

Ms  '$fb.  93utter,  4  Cicu, 

Y±  Tage  ^ucfcr, 

Slbgertebene  Sdjalc  einer  falben  Cü 
tronc, 

1  ^rife  geriebene  Sftuäfatnufe, 
v*4  $int  Sahne  ober  Hftild), 

Jyiir  1 — 2  Cent§  £>efe, 

Yi  $fb.  äJicbL  Sd)mal3  311m  Warfen. 

Subereitunß:  Tic  93uttcr  mirb  311  Sahne 
gerührt,  bic  Cier  ba^u,  and)  guder,  Citro* 
nenjdjale  unb  9J2u»fatmife.  TiefeS  alle§ 
langfam  uad)  unb  nadi  ba^u  rühren.  Tie 
^>efe  in  ber  Sahne.  meldje  etlna§  marm  ge* 
macht  inirb,  aufgelöft,  gu  ber  Sftaffe  gerührt 
unb  aulcbt  mit  bem  OTeijI  ben  Teig  bid  ge* 
madfl;  man  Iäfct  ihn  an  einem  Inarmen 
Crte  aufgeben.  Ta§  SBaffeletfen  mit 
Sd)tnal3  ober  SpcdE  beftreid)en,  Iäfet  e§  beife 
merben  unb  ftreidjt  3  Cfelöffel  Teig  barauf, 
ftappt  ba§  Cifen  311  unb  bädt  bie  Sßaffeln, 
ba3  Cifen  öftere  umbrebenb,  311  bellbrauner 
ftarbc.  übfan  mufe  bic  Staffeln  fdjneU  tyrn* 
tereinanber  baden  unb  frifet)  ferbieren,  ba 
fic  halb  Ineid)  unb  gäbe  inerben.  93cim  2In= 
richten  beftreut  man  fic  mit  ftuefer  unb  3im^ 
met. 


Wo.  10.  (Sitronen^ßic. 

gutbaten  für  6  Sßerfonen. 
s-ßfb.  redbt  falte  trifdje  S3utter, 
iy2  Staffen  SKebl, 

V<2.  ©I a3  febr  faltcS  SBaffer. 

gitr  Büßung: 

1  grqfee  Taffe  guder, 

2  efeloffel  SWeSf, 

Ten  Saft  einer  großen  Citrone, 

Tie  ©djale  einer  fleincn  Citrone, 

1  grofte  Taffe  EodjenbeS  SBaffer, 

2  ©fjloffel  fodjenbeS  SBaffcr, 

2  Crigelb, 

1  Ci, 

Sunt  Oht ft: 

2  Cimeife, 

6  Cfelöffel  guder. 

^Übereilung:  Tie  1%  Staffen  2JlcbI  tbut 
man  in  eine  Sdjüffel,  bic  *  barte  23utter  in 
ba§  2ftebl  f ebneiben.  Tic  SButtcr  mit  bem 
2J?cbI  reiben,  nidjt  fncten,  ba§  b^tbe  ©Ia§ 
faltei  ffiaffer  bagu  gieren,  leidit  oerarbei* 
ten,  auSroffen,  ben  ^icteflcr  bamit  belegen 
unb  einen  hoben  ffianb  machen,  liefen  ^>ie* 
Teig  nun  31t  fchöner  $arbe  baden,  ^n  ber 
geit  berfertigtr-man  bic  Füllung,  guder 
mit  ben  giuei  Cftlöffeln  Wcbl  mifeben,  Ci* 
tronenfaft,  bic  geriebene  Citronenfchale,  fo* 
mie  baS  beiftc  Gaffer  bagu  tbnn  unb  unter 
fHiibren  eine  Minute  fodjcn  raffen,  bann  ab- 
füblen  unb  mit  ben  gloci  CigeTb  unb  bem 
gangen  Ci  bermifdjen.  Tiefe  fyüllung  auf 


No.  15.  Yeast  Waffles. 

Quantity  for  6  People. 

Yi  lb.  of  butter,  4  eggs,  *4  cup  of 
sugar, 

y2  grated  lemon  peel,  1  pinch  of  nut- 
meg,  Y\  pt.  of  milk  or  cream, 

1 — 2  cents  worth  of  yeast,  x/2  lb.  of  flour, 
lard  for  baking. 

Preparation:  Cream  the  butter,  stir  in 
eggs,  sugar,  lemon  peel,  nutmeg.  The 
yeast  is  dissolved  in  the  cream  which  has 
been  warmed,  stirred  into  the  mass,  then 
flour  added  to  make  a  stiff  batter.  Set  to 
rise  in  a  warm  place.  Lard  the  waffle 
iron,  put  in  3  tablespoonfuls  of  batter, 
close  the  iron  and  bake  the  waffles  light 
brown,  turning  the  iron  to  bake  on  both 
sides.  Waffles  must  be  baked  and  served 
quickly,  because  they  are  apt  to  get 
tough.  When  serving  strew  sugar  on. 


No.  16.  Lemon  Pie. 

Quantity  for  6  People. 

y  lb.  of  fresh,  very  cold  butter,  \l/2 
cups  of  flour, 

l/2  glass  of  very  cold  water. 

For  the  Filling. 

1  large  cup  of  sugar,  2  tablespoonfuls 

of  flour, 

Juice  from  one  large  lemon,  i  small 
lemon  peel,  1  large  cup  of  boiling 
water, 

2  tablespoonfuls  of  boiling  water.  2 

yolks  of  eggs,  1  egg. 

For  Frosting. 

2  whites  of  eggs,  6  tablespoonfuls  of 
sugar. 

Preparation:  The  \y2  cups  of  flour  are 
put  into  a  dish,  the  hard  butter  cut  into 
it  and  rubbed,  not  kneaded.  add  x/2  glass  of 
cold  water,  work  lightly,  roll  it  out  and 
cover  a  pie  tin  with  the  paste,  making 
a  high  rim.  Then  bake  it  in  oven  and 
prepare  the  filling.  Mix  the  sugar  with 
2  tablespoonfuls  of  flour,  lemon  jtiice, 
grated  lemon  rind  and  hot  water  and 
boil  1  minute  while  stirring,  then  cool 
and  mix  in  the  2  yolks  and  one  whole 
egg.  Put  this  filling  into  the  baked  crust 
and  set  aside  for  a  few  minutes  to 


Cmclrttc,  'JMnnitfudien  etc. 


Omelets,  Pancakcs,  etc. 


ben  gebüdenen  t^icteig  tlnin,  wod)  ein  paar 
Minuten  biujtelleu,  bamit  bic  Füllung  bid 
luirb.  Wuß  ift :  £ic  jluei  Giiuciß  au 

febr  fteifem  3ctincc  fdjlagcn,  bic  feeb*  Gß* 
löf fei  Zuefer  leidjt  bajurüljten.  £iefcä  nur* 
bic  früüung  uiib  nodunaU  im  £  Jen  ben  ©aß 
eine  lcid)tc  ftarbc  annetjmen  laffen. 


Wo.  17.  9lpfd*$tr. 

Zutbaten  für  6  ^Serfonen. 

V*  v4?fb.  Butter, 

1  Yi  Tagen  SRetyl, 

Ya  ©laö  tarier, 

Zur  Füllung : 

4  mittelgroße  lauere  Slcpfel, 

Yi  Tafle  3ucfcr' 

3»tn  Wuf»: 

2  C£ier,  Yi  Staffe  3al)nc, 

2  Eßlöffel  3ucfcr, 

Y, i  Tgceloffcl  Zimmet. 

Zubereitung:  T)cr  '^ictcig  luirb  nad)  ÜRo. 
IG,  (fiepe  Gttronen*^$ie)  3ubcrcitct,  au»ge* 
rollt,  auf  ben  ^icteDer  gelegt,  ein  ittanb  ge* 
mad)t,  bic  Slepfel  gefdiält,  ba»  fternpauS 
auSaefepnitten,  bie  ^lepfel  in  16  Steile  ge* 
tpcilt,  ben  rol>cn  ^Sictetg  bnmit  belegt,  3Us 
der  barüber  ftreuen  unb  im  Ofen  baefen. 
T>cr  (#uß  ift:  T)ic  3iuei  Gigelb  luerben  mit 
ber  3al)nc,  3llc*cr  unb  Bimmet  gut  ber* 
rührt;  Gitueiß  3U  fteifem  3dincc  fdilagen 
unb  Icidlt  ba^u  mifeflen.  3inb  bie  Vlepfel 
lueidi,  fo  gießt  man  ben  ©uß  barüber,  bädt 
ipn  31t  hellbrauner  ftarbe.  T)er  ?lpfel*^ie 
muß  luarm  feruiert  luerben. 


Wo.  IS.  Wpfcl^ic  nuf  nnbere  Wrt. 

3uthaten  für  6  ^erfoneu. 

V»  '£fb.  falte  &uttcr, 

3  Waffen  äflepl, 

%  ©la»  falte»  SKafter, 

Zur  Füllung: 

4  mittelgroße  ?lcpfel, 

Yi  Taffe  3urfcr' 

V\  Tpeelörfel  Zäunet, 

V*  ©laf  SBeißtuein. 

Zubereitung:  Ser  s4*ictcig  luirb  nad)  Wo. 
16  (fiche  „Gitronem^ic")  3ubercitct.  Sic 
gute  Hälfte  auögerollt,  auf  einen  ^ictcHer 
gelegt,  ben  Wanb  gut  madicn.  Sie  ?lcpfel 
Ididlen,  Mernhau»  au»fchneiben,  bie  Slepfcl 
in  16  Sfjcilc  gdtpcilt,  auf  ben  rohen  ^ic* 
Teig  fdiön  auälcgen;  Zucfcr  unb  3'nimcl 
barüber  ftreuen  unb  mit  bem  28cißtucin  be* 
träufeln.  Sen  übrigen  ^icteig  auSrotlcn, 
4  3dmitte  in  bic  ÜWittc  machen  unb  über 
bie  9lepfel  legen,  ben  ffianb  orbentlidh  bt* 
reiten  unb  ben  ?lpfel*^ie  311  hellbrauner 
fyarbe  baden. 


thicken.  The  frosting  is  made  by  beating 
the  2  whites  of  eggs  to  a  stiff  froth, 
stir  in  the  6  tablespoonfuls  of  sugar, 
cover  the  pie  filling  with  it  and  put  back 
into  the  oven  and  bake  a  light  brown 
color. 

:  ;  JH 

No.  17.  Apple  Pie. 

Quantity  for  ß  People. 

%  1b.  of  butter,  1  y2  cups  of  flour,  y2 
glass  of  water. 

For  the  Filling. 

4  medium  sized  sour  apples,  l/2  cup  of 
sugar, 

For  Frosting. 

2  eggs,  l/2  cup  of  cream,  2  table¬ 
spoonfuls  of  sugar, 

Y  teaspoonful  of  cinnamon. 

Preparation:  The  paste  is  prepared  as 
given  under  No.  16.  The  apples  are 
peeled,  cored,  sliced,  placed  into  a  pie  tin 
lined  with  paste,  sugar  strewn  on  and 
baked  in  oven. 

The  frosting  is  then  made  by  beating 
the  2  yolks  of  eggs  with  cream,  sugar, 
cinnamon  and  the  beateft  whites.  When 
the  apples  in  the  pie  are  soft,  pour  on 
the  frosting  and  put  back  into  the  oven 
until  the  frosting  turns  a  light  brown 
color.  Apple  pie  must  be  served  warm. 


No.  18.  Another  Kind  of  Apple  Pie. 

Quantity  for  6  People. 

Vs  lb.  of  cold  butter,  3  cups  of  flour, 

44  glass  of  cold  water. 

For  the  Filling. 

4  medium  sized  apples,  y2  cup  of 
sugar, 

*4  teaspoonful  of  cinnamon,  %  glass 
white  wine. 

Preparation:  The  paste  is  prepared 

like  No.  16.  Half  of  it  is  rolled  out  and 
put  into  the  pie  tin.  The  apples  are 
peeled,  cored,  sliced,  put  into  the  crust 
which  is  not  yet  baked,  sugar  and  cin¬ 
namon  strewn  on,  the  white  wine 
sprinkled  in,  the  rest  of  the  paste  rolled 
out,  4  slits  cut  in  the  center  and  placed 
over  the  apples,  fastening  the  edge  well 
by  pressing  it  down  and  cutting  off  the 
superfluous  crust.  Bake  to  a  nice  brown 
color. 
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Wo.  11).  (Sröbccr*  ober  .ftcibdbccr-'Vic. 

Beaten  für  6  ^ßerfonen. 

V«  Bf£>-  falte  93utter, 

2  34  Staffen  SDtefjl, 

%  £a)ie  falte»  SBaffer, 

Bur  ftüfimtg: 

1 — 2  Cuart  (fröbeeren  ober  £>eibelbecren, 

1  Safte  guefer. 

Bubercitung:  25er  Bieteig  mirb  naef)  9fo. 
16  (ftelje  (£ttronen?Bic)  gubereitet.  25ie 
gute  £>älftc  au^geroüt,  auf  einen  ^ßieteüer 
gelegt,  ben  Dtanb  fjod)  madjen,  mit  ben  ßrb? 
beeren  belegen  unb  mit  ^uder  beftreuen. 
Sen  übrigen  ^ßieteig  au^rollen,  in  ber  SJiitte 
ein  paar  Ginfdjnitte  madfen,  über  bie  ßrb? 
beeren  legen,  ben  Dfanb  orbentlicft  bereiten 
nnb  ben  (£rbbecren?Bm  in  gutem  Ifeiftcm 
Ofen  31t  fcböiter  $arbe  bacfen. 


Wo.  20.  ($rbl)ccr=s-l>ic  mit  Sdjfngfafjne. 

Burjaten  für  6  s^erfonen. 

*/4  Bf&-  23uttcr,  1%-  Saften  Sftefft, 

V2  Safte  Gaffer, 

Bur  Füllung: 

1 — 2  Cuart  (Srbbecrcn,  1  Safte  Budfef; 

Bum  OJuft: 

1  Sßint  <5d)Iagfabnc, 

1  Sbeclüffct  Vanille,  2  Gftlöffcl  Buder. 

Bubcreituitg:  Ser  Bictcig  mirb  naeft  9?o. 
16  (fiefte  £itronen?Bm)  gubereitet.  Ser 
Seig  mirb  auägerollt,  auf  einen  ^ietetter 
gelegt,  ein  ftoljcr  3tanb  gemadft,  bann  311 
hellgelber  fyarbe  gebaden.  Sie  Srbbeeren 
barauf  getban,  mit  Buder  beftreut  unb  nod) 
V\  ©tunbe  in  ben  £)fcn  tbun,  bamit  bie 
©rbbeeren  ctma»  meid)  merben  unb  falt  mer? 
ben  laffen.  Sa»  eine  ^Sint  Sdftagfaftne  mit 
Buder  1111b  Vanille  mtfd)en,  über  ben  Bft 
tbun  unb  bann  mit  einem  Keffer  bie 
©dftagfabne  bunt  madfen  ober  mit  roben 
(ürbbccrcn  garnieren. 


Wo.  21. 

Bntftatcn  für  6  ^erfonen. 

Vs  Bffc-  falte  93utter,  2%  Saften  2ReIjI, 

%  Safte  falte»  SBaffer, 

2  Bf&-  H>f irfidic,  %  Safte  Buder. 

Bubereitung:  Ser  Bictcig  mirb  mie 
16  (fieffe  „£itroncn?Bic")  3ubercitct.  Sie 
gute  Hälfte  au»gcroHt,  auf  ben  ^ictcllcr  ge? 
legt  unb  ber  ffianb  bodi  gemadit.  Sic  Jf5fir? 
iid>e  merben  gcfdfält,  bie  (Steine  auSgefdjnit? 
ten,  bie  ^firficbe  in  8  Sbcilc  getbeilt,  auf 
ben  roften  Bictcig  gelegt  unb  ber  Buder 
barüber  geftreut.  Sie  anbere  Hälfte  au§? 
rotten,  über  bie  'Bfirfidbe  legen,  ben  fRanb 
orbentlidi  bereiten  nnb  bann  ben  'Bie  311 
fdiöner  ^arbc  baden. 


No.  19.  Strawberry  or  Huckle- 
berry  Pie. 

Quantity  for  6  People. 

Vs  lb.  of  cold  butter,  2*4  cups  of  flour, 
$4  cup  of  cold  water. 

For  the  Filling. 

1 — 2  qts.  of  berries,  1  cup  of  sugar. 

Prepare  the  crust  as  before,  (See  No. 
16,  Lemon  Pie),  roll  out  half  of  the  crust, 
f i  11  with  berries  and  sugar,  cover  as  be¬ 
fore,  (see  No.  18),  and  bake  in  oven  to 
a  nice  brown  color. 


No.  20.  Strawberry  Pie  with 
Whipped  Cream. 

Quantity  for  6  People. 

\4  lb.  of  butter,  l]/2  cups  of  flour,  l/> 
cup  of  water. 

For  the  Filling. 

1 — 2  qts.  of  berries,  1  cup  of  sugar. 

For  the  Frosting. 

1  pt.  whipped  cream,  1  teaspoonful 

of  vanilla, 

2  tablespoonfuls  of  sugar. 

Preparation:  The  pie  crust  is  pre- 

pared  and  baked  as  given  under  No.  16. 
Then  the  berries  and  sugar  are  put  in 
and  put  back  into  oven  15  minutes  until 
berries  are  cooked,  cool  off.  mix  the 
whipped  cream  with  sugar  and  vanilla 
and  garnish  the  pie  with  it  or  spread 
evenly  over  the  top  and  garnish  with 
raw  strawberries. 


No.  21.  Peach  Pie. 

Quantity  for  6  People. 

Vs  lb.  of  cold  butter,  2%  cups  of  flour. 

Y±  cup  of  cold  water, 

2  lbs.  of  peaches,  cup  of  sugar. 

Preparation:  Prepare  the  pie  crust  as 
in  No.  16,  but  do  not  bake.  Peel  the 
peaches  and  take  out  the  stones,  then 
slice  them,  strew  sugar  over  and  put* into 
the  pie.  Cover  with  the*  rest  of  the  crust 
and  bake  to  a  nice  brown  color. 


265 


Cmrlcttc,  '1'fniinf uiIicm  etc. 

s)lo.  22.  3n»rtfl?-sl>tc. 

Zutßaicn  für  0  ^crfonen. 

Yi  v4$fb.  Butter,  1  Yj  Waffen  d)?cbl, 

Yj  OHao  ÄJaffcr, 

S«r  Füllung: 

1  $int  3qua|*h,  3  Gier, 
l  Teelöffel  vanille, 

1  ®rije  iWuSfatnuß, 

Yi  taffe  Saßne  ober  teilet), 

V.»  Gßlöffel  Mornftärfe. 

Zubereitung:  Ter  HSicteig  mirb  nadj  9lo. 
10  (fie^e  Gitroncns^ie)  borbereitet,  au?ge* 
rollt,  auf  ben  ^ietellcr  gelegt  unb  ein  ^oljcr 
ÜHanb  bereitet.  2>er  ^quaih  mirb  abge* 
tctialt,  in  3tiidc  gefdmitten  unb  mit  Sßaffer 
meid}  gefodjt.  %}t  ber  3quaih  meid),  fo  muß 
ba<?  Gaffer  ücrfodit  fein,  burd)  ein  3ieb 
ftreidien  unb  mit  Giern,  Vanille,  iDiu3fat* 
nuß,  3abne  unb  ftornftärfe  ocrmifc^en,  auf 
ben  roßen  ^ieteig  tl)un  unb  •%  3tunbe  ben 
s4>ie  baden. 


Wo.  23.  ftürbiS-  genannt  $umpfin-$te. 

Zutßaicn  für  0  fßerfonen. 

Yi  T*fb.  falte  Butter,  1  Yj  Waffen 
Yi  C6la?  faltet  Gaffer, 

Zur  Füllung: 

V*  mittelgroßen  MürbiS, 

Yn  Jaffc  SWolaffe?, 

%  v^int  foeßenbe  dftildi, 

1  Stbeelöffel  3al£,  Yj  Safte  ^ uefer, 

2  Sßeelöffel  Zimmct, 

1  ^rifc  iWuSfatnuß,  2  Gier. 

Zubereitung:  2*r  ^ieteig  toirb  nad)  ?2o. 
16  (fieße  Gttronem^sie)  gubcrcitct.  £>er 
ieig  luirb  auSgeroHt,  auf  einen  '^ietcller  ge* 
legt  unb  ein  ßoßer  üflanb  bereitet.  2)er  &ür* 
bi?  mirb  in  Stüddjcn  gefdßnittcn,  mit  23af* 
fer  aufgcftcllt  unb  3 — 4  Stunbcn  gefodßt. 
3>a?  SBafter  muß  eingefodjt  fein,  bann  burdj 
ein  Sieb  ftreidien,  2  Yj  Safte  bon  bem  SHir* 
bi?brei  mit  bem  ÜDfolafte?,  ber  fodßenben 
SRildß,  Salj,  Ziemet  unb  ÜftuSfat* 

nuß  oerrüf)ren,  nodi  V*  Stunbe  unter  fflüß* 
ren  fodicn  laffen  unb  bie  2  Gier  gulcßt  bagu 
riißren.  2)ie  $ürbi?füllung  auf  ben  roßen 
^ßieteig  ftreidien  unb  %  Stunbe  ben  $ie 
baden. 


Wo.  24.  WJtttce^ßtc. 

3utf>atcn  für  6  ^erfonen. 

y4  m  falte  Butter,  1  Yi  Waffen  2J?c ßl, 

Yt  (!)Ia?  falte?  Gaffer, 

SNiitce  Nullung: 

1  ^?fb.  magere«  iRinbfleifd), 

1  i?fb.  fauerc  ?IepfeI, 

Yi  taffe  Sftolafte?,  Vi  Safte  Zl,der, 

%  Tßeelöffel  gemahlene  helfen, 

Yi  ibeelöffel  gemahlenen  3'mmet, 
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No.  22.  Squash  Pic. 

Quantity  for  6  People. 

l/4  lb.  of  butter,  \l/2  cups  of  flour,  J4 
glass  of  water. 

For  the  Filling. 

1  pt.  of  squash,  3  eggs,  1  teaspoonful 
of  vanilla, 

1  pinch  of  nutmeg,  x/2  cup  of  cream 
or  milk, 

l/2  tablespoonful  of  corn  starch. 

Preparation:  Prepare  the  crust  as  in 

No.  16,  but  do  not  bake  it.  Cook  the 
squash,  rub  thru  a  sieve  or  colander,  add 
eggs,  vanilla,  nutmeg,  cream,  corn-starch 
and  put  into  the  crust,  bake  45  minutes. 


No.  23.  Pumpkin  Pie. 

Quantity  for  6  People. 

%  lb.  of  cold  butter,  \x/2  cups  of  flour, 

l/2  glass  of  cold  water. 

For  Filling. 

x/\  medium  sized  pumpkin,  x/2  cup  of 
molasses, 

Y\  pt.  of  boiling  milk,  1  teaspoonful  of 
salt, 

y2  cup  of  sugar,  2  teaspoonfuls  of  cin- 
namon, 

1  pinch  of  nutmeg,  2  eggs. 

Preparation:  The  pie  crust  is  pre- 
pared  as  in  No.  16.  The  pumpkin  is 
cut  into  pieces  and  cooked  tender.  kub 
thru  a  colander  or  sieve,  take  2x/2  cups 
of  pumpkin  puree,  mix  it  with  molasses, 
milk,  salt,  sugar,  cinnamon,  nutmeg  and 
cook  15  minutes,  while  stirring.  Lastly 
stir  in  2  eggs,  put  into  the  crust  and  bake 
45  minutes. 


No.  24.  Mince  Pie. 

Quantity  for  6  People. 

\4  lb.  of  cold  butter,  \x/2  cups  of  flour, 
x/2  glass  of  cold  water. 

Mince  Filling. 

1  lb.  of  lean  beef,  1  lb.  of  sour  apples, 
x/2  cup  of  molasses, 

%  cup  of  sugar,  x/2  teaspoonful  of 
ground  cloves, 

x/2  teaspoonful  of  ground  cinnamon, 


Cmclcttc,  ^fonitfnriicn  ctc. 


¥4  Teelöffel  gemahlene  ÜDfu»fatnut3, 

¥4  vZtö-  5uct,  ¥4  Xtjecloffcl  äoI3, 

¥2  $tnt  s2lpfeltoein, 

¥4  H?fb.  IKofinen,  ¥4  ^fb.  ftorintljen, 

1  Staffel  gcfcpnitteneg  gtoorutf/ 

2  (üftlöpel  Butter,  ¥4  Üajfe  S3ranbt). 

Zubereitung:  2)ei*  H^icteig  mirb  nacf)  üfto. 
IG  (fiepe  CSitroncn^ie)  üorbercitet,  au»ges 
rollt,  auf  einen  ^teteüer  gelegt  unb  ein  po* 
per  IHanb  bereitet. 

2)ic  2flince*ftüHung  tft:  2)a3  1  ^Sfunb  fepr 
mageret  Dtinbfteifcp  mirb  in  meutg  Sßaffer 
meief)  gefodjt,  ade  £>aut  unb  gett  entfernt 
unb  ba3  ^leifcp  fein  gepneft.  2)ie  Stepfel 
tnerben  geidjält,  ba£  Slernpau§  au3gefcpntt* 
ten,  bic  Slepfct  fein  gepadt,  3ftolafje§,  Qu* 
der,  helfen,  Zwirnet,  S)?u§fatnufe  unb  Suet 
fepr  fein  gepadt,  Slpfeltuein,  Dtofinen,  föo- 
rintpen,  Zitronat,  93utter,  Saig  unb  S3ranbp 
gufammen  31t  bem  toeicpgelodjten  gepadten 
Stinbfteifdp  gcrüprt.  Shefc  äftince^üEung 
auf  ben  ropen  ^icteig  ftreid)en  unb  % 
Stunbc  baden. 

iöeioitbcrc  23emerfung:  äftan  !ann  biefe 
güdung  auep  für  2  ^Sie§  gebrauchen  unb  in 
einem  gutberfcploffenen  ©la§  aufbetoapren. 


9Jo.  25.  9Jititcc  9Ji'cat  auf  aitbcrc  Slrt. 

Zutpaten  für  4  ^Sie§. 

2  s4$fb.  mageret  dtinbfleifcp, 

1  H$fb.  sJtinb=Suet, 

5  $fb.  fauere  Slepfet, 

1  i^rb.  diofinen,  2  ^3fb.  itorintpen, 

%  s^fb.  gcfd)nittene  Z^ronat' 

2  Spccloffel  aderpanb  ©etoiirge, 

1  ^peelöffet  Sat«3, 

¥2  ^fb.  braunen  ZU(^er' 

1  5Taffc  SDiolaffeS,  1  Crange, 

1  Zitrone,  ¥2  ^Sint  23ranbp. 
Zubereitung:  &a3  magere  dtinbfleifd) 
mirb  in  menig  SKaffer  meid)  gefodjt,  f^ett 
unb  $aut  abaefdpnitten,  baS  Tein  0e* 

padt,  bie  Slcpfet  gcfd)ält,  baS  IlernpauS  auS^ 
gefepnitten,  Slepfel  unb  Suet  fein  gepadt, 
Stofinen,  ^orintpen,  gefdmittene  Ztoonat, 
©emürae,  mic  1  Spcelöffel  Zimmet,  % 
£peclöffel  gcmaplcue  helfen,  ¥4  STpeelöffel 
$DtuSfatnuf3,  Sal3,  Zllc^cr'  SKoIaffeS,  Saft 
ber  Crange  unb  Gitronc  unb  ben  33ranbp. 
®iefeS  adc§  311  bem  feingepadten  3tinb= 
ftcifcp  mifepen  unb  10  Minuten  laug  berar* 
beiten,  ^u  einem  fcftgefddoffenen  @lafe 
aufbemapren. 


9?o.  26.  ^ipitbnrb^ic. 

V.  ^fb.  falte  Butter, 

2*4  Waffen  SJtcpl, 

%  ©laS  f altes  Gaffer, 

Zur  Füllung: 

1  ¥2  Cuart  gefepnittenen  dtpubarb, 
1  ¥2  Stoffe  ^ndfer, 

1  Sftlöffcl  2Jtepl. 


Omelets,  Pancakes,  etc. 

¥4  teaspoonful  of  grated  nutmeg, 

V4  lb.  of  suet,  %  teaspoonful  of  salt, 

Vi  pt.  of  cider, 

¥4  lb.  of  raisins,  ¥i  lb.  of  dried  cur- 
rants, 

1  tablespoonful  of  minced  sugared 
citron,  2  tablespoonfuls  of  butter, 

¥4  cup  of  brandy. 

Preparation:  The  pie  crust  is  prepared 
as  in  No.  16.  The  mince  filling  is  pre¬ 
pared  by  cooking  the  lean  beef  in  little 
water,  then  removing  fat  and  mem- 
branes,  and  chopping  it  fine.  Apples  are 
peeled,  cored,  chopped.  Mix  apples, 
meat,  molasses,  sugar,  cloves,  cinnamon, 
nutmeg,  suet,  chopped  fine,  cider,  raisins, 
currants,  citron,  butter,  salt  and  brandy, 
put  into  the  crust  and  bake  45  minutes. 

Remarks:  Tliis  portion  may  be  for  2 
pies.  The  mince  meat  not  used  is  kept 
in  a  glass  can. 


No.  25.  Another  Kind  of  Mince 

Meat. 

1 

Quantity  for  4  Pies. 

2  lbs.  of  lean  beef,  1  lb.  of  beef  suet, 
5  lbs.  sour  apples, 

1  lb.  of  raisins,  2  lbs.  of  currants, 

¥4  lb.  of  minced  citron, 

2  teaspoonfuls  of  all  kinds  of  spices, 
1  teaspoonful  of  salt, 

*4  lb.  of  brown  sugar,  1  cup  of  mo¬ 
lasses,  1  orange, 

1  lemon,  y2  pt.  of  brandy. 

Preparation:  The  meat  is  prepared  as 
in  No.  24.  Apples,  suet  and  citron  are 
treated  as  given  in  No.  24  and  the  whole 
mixed  with  the  spices,  i.  e.,  1  teaspoon¬ 
ful  of  pulverized  cinnamon,  ¥4  teaspoon¬ 
fuls  of  cloves,  l/4  teaspoonful  of  nutmeg, 
salt,  sugar,  molasses,  juice  of  orange  and 
lemon  and  brandy.  Stir  it  for  10  min¬ 
utes  and  put  into  a  glass  can. 


No.  26.  Pieplant  Pie,  Rhubarb. 

V8  lb.  of  cold  butter,  2^  cups  of  flour, 
glass  cold  water. 

For  the  Filling. 

1  ¥2  qts.  pie  plants,  cut  up,  1*4  cups  of 
sugar, 

1  tablespoonful  of  flour. 
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Cmrlrttr,  ©fanufurfien  etc. 


Omclcts,  Pancakes,  ctc. 


Zubereitung:  Xcr  ©ieteig  wirb  itad)  Do. 
lö  ifidK  Gitronen*©i«)  ^übereilet.  2)eu 
Dbubarb  wirb  abgewogen,  in  1  Zoll  lange 
3tiidc  gefebnitten.  £ic  gute  Hälfte  üon  bent 
©ieteig  wirb  auSaeroHt,  auf  einen  ©ietefler 
gelegt,  ein  bober  Ötanb  bereitet,  ber  gefdjnit* 
tene  Dbubarb  barauf  gelegt  unb  3uder  unb 
Diebl  bariiber  geftreut.  £te  anbere  Hälfte 
beo  Teige*  ausgeroHt,  (Einfdjnitte  gemacht, 
auf  ben  fRljubarb  gelegt,  ber  Danb  orbent* 
lid)  bereitet  unb  ber  ©ie  %  Stunbe  geba* 
den. 


Do.  27.  sJZcintrnnbcn*©ic. 

Zutbaten  für  0  ©erfonen. 

54  ©fb.  falte  ©utter, 

1  Mi  Taffen  Die  bl,  Mi  ©la8  Wafier. 

Zur  Füllung: 

2  Taffen  burdjgcrübrte  Weintrauben, 
2%  halfen  ^uder. 

Zubereitung:  Ter  ©ieteig  wirb  nach  Do. 
10  (fiebe  (Sitroncns©ie)  subereitet.  ©ut 
%  Tbeil  be*  Teige*  toirb  au*gerollt  unb 
ein  bober  Danb  bereitet.  S)ic  Weintrauben 
werben  oon  ben  Stielen  entfernt  unb  burdj 
ein  Sieb  geftrid)eit,  bamit  bic  Schalen  unb 
Sterne  ^urüdblciben.  Ücn  ©rei  mifd)t  man 
mit  2  Mi  Taffe  Zudrr  unb  füllt  ibn  auf  ben 
robeu  ©ieteig.  &cn  übrigen  Teig  rollt  man 
aus-,  fdbneibet  ibn  in  gleidjc  Streifen,  belegt 
ben  ©ic  über  SVrcuä  bamit  unb  läßt  ibn 
%  Stunbe  baden. 


Do.  28.  Snncrc  Sabnc»©tf. 

Zutbaten  für  0  ©erfonen. 

54  ©fb.  falte  ©utter, 

1  Mt  taffen  Diebl,  Ms  ©la*  Waffer. 

Zur  Füllung: 

1  Taffe  bellbraunen  Zudrr, 

1  Xaffc  faucrc  Sabue,  2  ©ier, 

1  Tbeelöffcl  geriebene  ßitronenfcbale. 

* 

Zubereitung:  Ter  ©ieteig  toirb  nach  Do. 
10  (fiebe  (£itronen;©ie)  ^bereitet,  au*ge* 
rollt,  auf  einen  ©ieteHer  gelegt,  bober  Danb 
gebreitet  unb  gebaden.  Sauere  Sabne,  3“*= 
der,  (Eigelb  unb  (fitronenfcbale  toerben  gut 
tufammengerübrt,  ba*  ©iweiß  flu  fteifem 
©ebne«  gefcblagen  unb  Icicbt  Wunter  ge* 
miiebt.  Tie  giiHung  wirb  auf  ben  gebade* 
nen  ©ieteig  gefüllt  unb  nodi  54  Stunbe  bei 
gelinber  £>ibc  baden  Iaffcn. 


Dü.  29.  ©nniüa  3nbnc*s}>ic. 

Zuthaten  für  0  ©erfonen. 

54  ©fb.  falte  ©utter, 

1  Ms  Waffen  Diebl,  Ms  ©Ia*  Waffer, 


Preparation:  Prcpare  the.  pic  crust  as 
in  No.  16.  The  pic  plants  are  skinned 
and  cut  into  1  inch  pieces,  then  put  into 
pic  crust,  strew  sugar  and  1  tablespoon- 
ful  of  flour  over,  cover  with  a  crust  and 
bake  -15  minutes. 


No.  27.  Grape  Pie. 

Quantity  for  6  People. 

J4  lb.  of  cold  butter,  \l/2  cups  of  flour, 
54  glass  of  water. 

For  the  Filiing. 

2  cups  of  crushed  and  strained 
grapes,  2J4  cups  of  sugar. 

Preparation:  The  dough  is  prepared 

as  in  No.  16.  The  grapes  crushed  on  a 
sieve  or  colander,  so  the  seeds  and 
stones  are  removed,  then  mix  with  the 
sugar,  put  into  the  crust,  cover  with 
Strips  of  pie  crust  and  bake  45  minutes. 


No.  28.  Sour  Cream  Pie. 

Quantity  for  6  People. 

54  lb.  of  cold  butter,  1  y2  cups  of  flour, 
y2  glass  of  water. 

For  the  Filiing. 

1  cup  of  light  brown  sugar,  1  cup  of 

sour  cream, 

2  eggs,' 1  teaspoonful  of  grated  lemon 

peel. 

Preparation:  Prepare  the  crust  as  in 
No.  16  and  bake  it.  Sour  cream,  sugar, 
yolks  of  eggs,  lemon  peel,  beaten  whites 
of  eggs  are  well  mixed  and  put  into  the 
baked  crust  and  baked  15  minutes  in 
medium  hot  oven. 


No.  29.  Vanilla  Cream  Pie. 

Quantity  for  6  People. 

54  lb.  of  cold  butter,  1J4  cups  of  flour, 
x/2  glass  of  water. 
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Cmclette,  ^fattnfudicn  ctc. 

* — 


Zur  ftüfluttg: 

2  Waffen  Salpie,  M>  Joffe  Zu  cf  er, 

2  Gßlüffcl  2TCef)l,  3  Gier, 
ü  G^loffcl  3 u cfcr,  1  Gfelöffel  Vanille. 

Zubereitung:  2>er  ^Sietcig  mirb  nacf)  9?o. 
H)  (fielje  Gitronen*5ßie)  gubereitet.  2>er 
Jrig  luirb  aitSgcrollt,  auf  einen  ^Sietellec 
gelegt,  ein  l)ol)cr  Dtaitb  bereitet  unb  geba- 
den.  2>ie  Füllung  i)t:  S)ie  Salpte,  eine 
l)albc  Jafje  Zucfer,  SU2ef)I,  unb  SSnnille  gut 
äujammengeriitjrt,  im  2)oppeIfeffeI  unter 
S'tüfjren  bieflief)  lucrben  laffen,  bie  3  (Eigelb 
bar  unter  gerührt,  auf  ben  gebadeiten  s$ie* 
teig  gefüllt  unb  nodj  10  Minuten  in  ben 
Ofen  gefteüt,  fobag  bie  Füllung  bid  mirb. 
JaSjfümetft  ber  3  Gier  tmrb  gu  feljr  ftei* 
fein  Srf)ticc  gcfd)Iagen,  bie  u  Gfelöffel  Zucfer 
leid)t  barunter  gemifdit,  ber  (#uf$  über  bie 
Füllung  gegoffen  unb  nochmals  in  ben  Ofen 
aefteüt,  baniit  ber  Gitneifeguft  eine  fjeügelbe 
ftarbc  annimmt. 


Wo.  30,  .S>iii) normte. 

Zutljatcn  für  6  ^ßerfonen. 

©ic  Zutljaten  unb  Zubereitung  finb  ange* 
geben  in  9lbtf>ciluitg  9lo.  G,  ©cfliigcl  9?o.  6 
(fiefjc  ^mlptcr^te  ober  haftete). 


9t o.  31.  sl'«ftcfcit=£ctg. 

•  Zutljaten  für^ß  ^erfonen. 

Ms  Sßfb.  gute  falte  S3utter, 

Ms  $fb.  feines  2)?eljl, 
bi  $int  falteS  SBaffer, 

1  Gitoeife, 

1  Gfglöf fei  S'lum, 

J/4  Jbcclöffel  33adpult»er. 

Zubereitung:  2J2cfjl,  Gaffer,  Gi,  9tum  unb 
iöadpulPer  toirb  gu  einem  Jcig  gerührt, 
auSperoflt,  bie  fcl)r  falte  Butter  barauf  ge* 
fdimtten,  gufammen  gcfdjlagcn,  mieber  aus* 
gerollt  unb  fo  breimal  ttueberljplt.  ÜDian 
rollt  ben  3Tcig  aus,  fdincibct  il)n  gu  beließ 
bigen  hafteten;  eS  giebt  G  fleitic  ober  eine 
grofoc  haftete. 


9Jo.  32.  Sitftcr  'Zfiittcrtcig. 

Zuraten  für  6  ^erfonen. 

3>ic  Zuraten  unb  Zubereitung  finb  ge* 
nau  bicfclbcn  toic  in  9?o.  31  (ftefje  $aftc* 
tcit*Jeig).  fO)cn  anSgeroHten  Jcig  fdincibct 
man  in  aHerljanb  Figuren,  beftreut  fie  mit 
Zucfer  ober  beftreidjt  fie  mit  Obftmarmclabe, 
flappt  fie  über  unb  bädt  gu  guter  ftarbe, 
bcftreidit  mit  Gimcift  unb  beftreut  mit  Zuder 
unb  Ziuunct. 


For  the  Filling. 

2  cups  of  cream,  y2  cup  of  sogar,  2 

tablespoonfuls  of  flour, 

3  eggs,  9  tablespoonfuls  of  sugar,  1 

tablespoonful  of  vanilla. 

Preparation:  Prepare  the  crust  as  in 
No.  16  and  bake  it.  For  the  filling  mix 
the  cream,  y2  cup  of  sugar,  flour,  vanilla 
and  cook  in  double  boiler  until  thick, 
then  stir  in  the  3  yolks  of  eggs,  put  into 
the  crust  and  bake  in  oven  10  minutes. 
Novv  make  the  frosting  with  3  beaten 
whites  of  eggs  and  the  9  tablespoonfuls 
of  sugar  stirred  in,  cover  the  pie  and 
bake  in  oven  until  light  brovvn. 


No.  30.  Chicken  Pie. 

Quantity  for  6  People. 
Ingredients  and  preparation  are  given 
under  No.  6,  Chapter  6,  Poultry,  see 
Chicken  Pie. 


No.  31.  Patty-Paste. 

Quantity  for  6  People. 

x/2  lb.  of  good  cold  butter,  y2  lb.  of 
fine  flour, 

*4  pt.  of  cold  water,  1  white  of  egg,  1 
tablespoonful  of  rum, 

y.  teaspoonful  of  baking  powder. 

Preparation:  Flour.  water,  egg,  rum 
and  baking  powder  are  mixed  into  a 
paste.  The  cold  butter  is  cut  on  the 
paste,  folded  around  it  and  rolled  out. 
This  repeated  3  times  and  the  paste 
rolled  out,  cut  into  6  small  tarts  or  1 
large  one. 


No.  32.  Sweet  Puff  Paste. 

Quantity  for  6  People. 

Preparation:  The  ingredients  and  pre¬ 
paration  are  the  same  as  given  under 
No.  31.  The  rolled  out  oaste  is  cut  into 
all  kinds  of  shapes,  strewn  with  sugar 
and  covered  with  fruit  marmalade,  then 
folded  over,  baked  to  a  nice  brown  color, 
brushed  with  white  of  egg  and  strewn 
with  sugar  and  cinnamon. 
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P 


Wo.  33.  Blättcrtcig-.^nlbmuiibc. 

3utl)aten  für  G  Ißerfonen. 

Tie  gut^aien  unb  3ubcreitung  finb  ge* 
uau  biefelben  mie  in  Wo.  31  (jictye  hafteten* 
teig).  SRan  rollt  ben  ^Tcig  ^4  3öU  bief  au$, 
frietjt  mit  einem  nid)t  ju  weiten  6Hafe  auö, 
burdjfdmeibet  iljn  in  ber  Wlittc  unb  bäcft  au 
guter  garbc. 

Beioitbere  Bewertung:  Blätterteig*£>alb* 
monbe  werben  3»r  ©arnierung  für  Ragout 
berwenbet. 


Wo.  34.  'Jtnftctdjcn  bou  Blätterteig. 

3utl)atcn  für  0  s-|$erfoncn. 
ibiau  bereitet  ben  Blätterteig  uad)  Wo. 
31  (fiefyc  Htaftcten*5fceig),  rollt  tljn  Vi  3°H 
bid  and,  ftidjt  mit  einem  runben  Ülu$ftect)er 
12  Scheiben  au*  unb  mit  etnem  Heineren 
ftidjt  man  wieber  bie  Scheiben  au»,  bamit 
man  12  Wiitge  befommt.  ©cd}*  oon  ben 
fleinen  ©djetben,  wo  bie  Wingc  babon  au§* 
geftodjen  finb,  legt  man  ^urüd  für  bie  Tc* 
del  auf  bie  ^aftetc^en.  5^ut  ben  übrigen 
Teig  leidet  gufammen,  rollt  ihn  /%  3oQ  bid 
au*  unb  ftiebt  ein  Wenig  größere  6  glatten 
au*  al*  bie  Wingc,  bie  glatten  finb  für  ben 
Boben.  Tie  glatten  beitreidjt  man  mit  ge* 
quirltem  (Ei,  legt  einen  Wtttg  barauf  unb 
beftreidjt  bie  Oberfläche  behutfam,  bamit  bie 
©eiten  bamit  berührt  merben  unb  fefct  ben 
gmeiten  Wing  auf.  ©o  bcrfäfyrt  man  mit 
allen  6  ^aftetetjen,  bädt  fie  in  einem  äiem* 
lid)  beiden  Ofen,  ebenfo  bie  fleinen  Tccfel, 
füllt  bie  s#aftetdjen  nach  Belieben,  tfjut  ben 
Tedel  barauf  unb  fteüt  ben  Teig  noch  ein 
paar  Minuten  in  ben  Ofen. 


Wo.  35.  Slnlb*milrf}‘s4>nftctrf)cn. 

3utf)atcn  für  6  (ßerfonen. 

Tie  Saaten  unb  3ubereitung  finb  an* 
gegel>en  in  Wbtljcilung  3,  Äalbfleifd)  ( fie^e 
Wo.  28,  SalbSmildj^aftetchen) . 


Wo.  36.  SÜeinc  ^itfjner-^aftetdjen. 

3uthatcn  für  6  ^?erfoncn. 

Tic  3l,tbaten  unb  3ubereitung  finb  an* 
?geben  in  Ülbtbeilung  6,  (Geflügel  (fie^c 
o.  7,  .(Heine  Blättcrteig?^aftetchcn). 


No.  33.  Puff  Paste  Scallops. 

Quantity  for  6  People. 

Preparation:  Ingredients  and  prepara- 
tion  are  the  same  as  under  No.  31.  The 
paste  is  rolled  out  to  *4  inch  thickness, 
cut  out  with  a  medium  large  tumbler, 
cut  into  halves  and  baked. 

Remarks:  These  scallops  are  used  for 
garnishing  ragout. 


No.  34.  Puff  Paste  Tarts. 

Quantity  for  6  People. 

Preparation:  Prepare  the  paste  as 

given  under  No.  31,  roll  it  out  to  % 
inch  thickness  and  cut  out  12  disks,  then 
with  a  smaller  cutter  cut  out  the  centers 
of  these,  so  as  to  form  12  rings.  6  of 
the  small  disks  cut  out  of  the  centers 
are  used  to  cover  the  tarts  and  the  other 
6  are  folded  together  and  rolled  out  to 
Ve  inch  thickness  and  6  disks  cut  out  a 
little  larger  than  the  rings.  These  are 
for  the  under  crust.  Set  the  rings  upon 
the  larger  disks  and  fasten  them  on 
with  beaten  egg,  brush  the  ring  with 
beaten  egg  and  put  on  a  second  ring. 
Then  bake  them  in  oven,  also  the  small 
disks  as  covers.  Fill  each  tart  with  any- 
.  thing  you  like  and  put  the  cover  on, 
put  back  into  oven  for  a  few  minutes  and 
serve. 


No.  35.  Sweetbread  Patties. 

Quantity  for  6  People. 

Ingredients  and  preparation  are  the 
same  as  given  in  Chapter  3,  Veal,  No. 
28,  Sweetbread  Patties. 


No.  36.  Chicken  Patties. 

Quantity  for  6  People. 

Ingredients  and  preparation  are  the 
same  as  given  under  Chapter  6,  No.  7, 
Puff  Paste  Patties. 


Wo.  37.  Taubciuiaftttf  rtMf  cnglifrfjc 

Wrt. 

3utf)atcn  für  6  ißerfonen. 

Tie  3l,lbateti  unb  3ubereituna  finb  an* 
egeben  in  Hbtbcilung  6,  (Geflügel  (ftef)e 
Io.  14,  Taubcn*(ßaftete). 


No.  37.  Pigeon  Pie,  English  Style. 

Quantity  for  6  People. 
Ingredients  and  preparation  are  given 
in  No.  14,  Chapter  6. 
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Wo.  38.  Wnnfclcbcrpnftctc. 

Zutbaten  für  G  ^erfonen. 

2)10  ^ut^aten  imb  Zubereitung  finb  ans 
gegeben  in  Slbt^eilung  G,  dkflügel  (fiefje 
Wo.  25,  03änfclcber=^aftete) . 


Wo.  39.  Jvafnncnbnftdc. 

Zutbaten  für  6  Sßerfonen. 

2)ic  3ut^aten  unb  Zubereitung  finb  ans 
gegeben  in  Wbtbeilung  6,  (Geflügel  ( fie^e 
Wo.  37,  gafancnsSßaftete) . 


Wo.  40.  haftete  uon  $ttrfljitljn,  $afcl- 
bnfjn,  Sdinceljnljn,  Sdjitcpfcn, 
2$adjtcln  unb  Wcbljubn. 

Zutbaten  für  G  Sßerfonen. 

2>ic  Zutbaten  unb  Zubereitung  finb  ans 
gegeben  in  Stbtljeilung  6,  (Geflügel  (fie^e 
Wo.  39,  haftete). 


Wo.  41.  ftnftc  SBtlbpnftctc  boit  £trfd), 
Wdj,  2$tlbfd)Uicin  itub  £afcnflctfdj. 

Zuraten  für  6  Sßerfonen. 

S)ie  Zutljaten  unb  Zubereitung  finb  ans 
gegeben  in  Wbtljeilung  7,  ©eflügcl  (fiebe 
Wo.  11,  5TaIte  SBilbpaitete) . 


Wo.  42.  £afen*<ßaftete. 

Zutl)atcn  für  G  ^erfonen. 

®ic  Zuraten  unb  Zubereitung  finb  ans 
gegeben  in  Wbtlfeilung  7,  ^ilb  (fiebe  Wo. 
22,  £>afenpaftctc). 


Wo.  43.  Wnftcrn=sVaftctd).cn. 

Zutbaten  für  6  ^erfonen. 

S>ic  Zutbaten  unb  Zubereitung  finb  ans 
gegeben  in  Wbtbcilung  8,  $ifrf)c  (fiebc  Wo. 
5G,  5Iuftcrnss4?aftctd)en). 


Wo.  44.  Witbeln. 

Zutbatcn  für  G  Verfemen. 

4  gier,  $talnuft  große»  Stücf  Butter, 

2  Waffen  9WcbI. 

Zubereitung:  2)ic  gier  mit  ber  Butter 
trerben  gut  gefäftagen,  ba§  Wiebl  nach  unb 
nad)  biu^ugeriibi't  unb  ^ulcpt  ber  £cig  20 
SMinutcn  gefnetet,  bamit  er  gang  gart  tuirb; 
bann  febr  bünn  auörollen,  bafi  inan  burd)* 
feben  fantt.  2>ie  Stcigblättcr  Iäfet  man  ein 
tuenig  troetnen,  roßt  fic  aufammen  unb 
fdineibet  fic  nad)  belieben.  ©cmüfesWnbeln 
in  V\  Zoll  breite  Streifen  fdpieiben.  Sups 
pen  s  Wubeln  luerbcn  febr  fein  mit  einem 
fdiarfen  SWeffer  gefdjnitten,  bann  bic  Wits 
beln  trodnen  taffen. 


No.  38.  Goose  Liver  Pie. 

Quantity  for  6  People. 
Ingredients  and  preparation  are  given 
in  No.  25,  Chapter  6,  Goose  Liver  Pie. 


No.  39.  Pheasant  Pie. 

Quantity  for  6  People. 
Ingredients  and  preparation  are  given 
under  No.  37,  Chapter  6,  Pheasant  Pie. 


No.  40.  Pie  made  from  Grouse, 
Hazelhen,  Snowhen,  Snipe,  Quail, 
Partridge. 

Quantity  for  6  People. 

Ingredients  and  preparation  are  given 
under  No.  39,  Chapter  6. 


No.  41.  Cold  Game  Pie. 
Venison,  Doe,  Boar,  Rabbit. 

Quantity  for  6  People. 

Ingredients  and  preparation  are  given 
under  No.  11,  Chapter  7,  Cold  Game  Pie. 


No.  42.  Rabbit  Pie. 

Quantity  for  6  People. 

Ingredients  and  preparation  are  given 
under  No.  22,  Chapter  7,  Rabbit  Pie. 


No.  43.  Oyster  Pie. 

Quantity  for  6  People. 
Ingredients  and  preparation  are  given 
under  No.  56,  Chapter  8,  Fish. 


No.  44.  Noodles. 

Quantity  for  6  People. 

4  eggs,  piece  of  butter  size  of  walnut, 
2  cups  of  flour. 

Preparation:  Beat  the  eggs  and  butter 
well,  mix  in  the  flour  gradually,  knead 
the  dough  20  minutes,  roll  it  out  very 
thin  so  it  is  almost  transparent,  then  roll 
it  up  and  cut  in  %  inch  slices  for  cook- 
ing  and  baking  and  still  finer  for  soup, 
then  dry  them  thoroughly. 
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Cmrlrttc,  Tfouiifiidirtt  etc. 


Omclcts,  Pancakes,  etc. 


Ko.  4f>.  Wrnuifc'Kitbrln. 

Hutbaten  für  G  ^erfonen. 

$i c  Hutbaten  unb  Hubereituna  nact)  Ko. 
44  (fiepe  Kübeln).  \b'\t  getroancten  Ku* 
bei»  toerben  in  5  Ouart  foetjenbem  3 al$* 
luaffer  10  Minuten  gelocht,  gut  abgegoß'en 
unb  gleich  ferbiert. 


Ko.  4(>.  3uppcii‘Kitbcln. 

Hutbaten  für  6  Sßerfonen. 

$ic  Hutbaten  unb  3ubereituna  nad)  Ko. 
44  (fiepe  Kübeln).  2>ie  aetrodmeten  Ku* 
beln,  tueldbe  febr  fein  gefdjnitten  tuerben 
tnüffen,  füdjt  man  15  Minuten  in  ber  Kouil* 
lon*Suppe. 


Ko.  47.  3d)tnfen>Kubeltt. 

Hutbaten  für  G  Verfemen. 

2>ic  Hunten  unb  Huberehuna  finb  äuge* 
neben  in  Kbtbcilung  5,  3cbft>cincflcifcb  (fiepe 
Ko.  12,  Kcnucnbung  bon  gefod&tcm  Sd&tnfen 
mit  Kübeln). 


Ko.  48.  Kitbelpubbing  mit  Kcpfeln  al$ 

£cffcrt. 

Hutpaten  für  6  ^erfonen. 

2  (Bier, 

Mi  SBalnuß  große»  Stiicf  Kutter, 

1  Jaffc  Kleid,  Salatoaffer, 

1  Kfb.  Kepfcl,  1  taffe  Harter, 

Vi  StTaffc  itorintben, 

Mt  Teelöffel  Himmct, 

Vi  Taue  aebadte,  gcfcßälte  Klanbein, 

1  tTaffe  Gaffer. 

Hubcreituiifl:  ©emüfe*Kubeln  werben  na  cp 
Ko.  44  ^»bereitet  (fiepe  Kübeln),  in  focbeit* 
beä  3al3toaficr  getban,  10  Klinuten  gelocht 
unb  abgegoßen.  Sie  Kepfel  toerben  ge« 
fctiält,  ba»  SicrnpauS  auägefdjnitten  unb  bie 
Vlepfel  in  2djciben.  (fine  Kadform  ftreidit 
man  mit  Kutter  au§,  auf  ben  Koben  tput 
man  eine  3d)id)t  gcfodjte  Kübeln,  barauf 
bie  gefdjnitteuen  Slepfel,  Hader,  $ortntl)cn, 
Klaube  ln  unb  Himmet,  barauf  bann  toieber 
Kübeln,  Siefe»  3tr>ei*  bi»  breimal  toieber* 
Polen,  obenauf  Kübeln  unb  flehte  Butter* 
Stiiddten;  bie  Safte  SBaffer  gießt  man  ba* 
rüber  unb  bädt  ben  Tübbing  eine  Stunbe 
im  Kadofen. 


Ko.  49.  Kcpfclftritbcl. 

Hutpaten  für  6  fßerfonen. 

2  (Her,  Mt  (H  großes  8tüd  Kutter, 

1  Safte  Klcpl, 

Hur  Füllung: 

4  mittelgroße  Hepfel, 

Mt  Safte  Klanbein, 

2  Eßlöffel  Hitronat, 


No.  45.  Cookcd  Noodlcs. 

Quantity  for  ß  People. 

Ingredients  and  preparation  are  given 
under  No.  44.  These  dried  noodles  are 
cooked  in  5  qts.  of  boiling  salt  water 
10  minutes,  then  the  water  is  drained  off. 


No.  46.  Soup  Noodles. 

Quantity  for  G  People. 

Ingredients  and  preparation  are  given 
under  No.  44.  The  fine  soup  noodles  are 
cooked  in  bouillon  15  minutes. 


No.  47.  Ham  Noodles. 

Quantity  for  6  People. 
Ingredients  and  preparation  are  given 
under  No.  12,  Chapter  5,  Pork.  Utilizing 
Boilcd  Ham  and  Noodles. 


No.  48.  Noodle  Pudding  with 
Apples  as  Dessert. 

Quantity  for  G  People. 

2  eggs,  piece  of  butter,  size  of  ]/2  wal¬ 
nut, 

1  cup  of  sugar,  *4  cup  of  currants,  l/2 
teaspoonful  of  cinnamon, 

1  cup  of  Hour,  salt  water,  1  lb.  of  ap- 
ples, 

l/2  cup  of  peeled,  choppcd  almonds,  1 
cup  of  water. 

Preparation:  The  noodles  are  pre- 
pared  like  No.  44,  cookcd  in  salt  water 
10  minutes  and  the  water  drained  off. 
The  apples  are  peeled,  cored  and  sliced. 
Butter  a  tin  and  fill  it  with  a  layer  of 
noodles,  then  apples,  currants,  sugar, 
cinnamon  and  almonds,  repeat  2  or  3 
times  until  all  is  used.  The  last  layer 
should  be  noodles.  Pour  the  cup  of 
water  over  and  place  little  pieces  of  but¬ 
ter  on  top  and  bake  in  oven  1  hour. 


No.  49.  Apple  Strudel. 

Quantity  for  6  People. 

2  eggs,  piece  of  butter  size  of  *4  egg, 

1  cup  of  flour. 

For  the  Filling. 

4  medium  sized  apples,  y2  cup  of  al¬ 
monds, 

2  tablespoonfuls  of  citron. 
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Cmclette,  'l$fa  tut  hieben  etc. 


Omelets,  Pancakes,  etc. 


Yk  Saiic  föortnfl)cn, 

%  £affe  gucfcr, 

V4  X^eelöffel  3immet, 

1  (Eßlöffel  Butter, 

Mi  23utter  311m  traten. 

Subercituiifl:  S)ic  Gier  unb  Butter  mer* 
beu  gerührt,  bie  eine  Xape  ba3u,  ba* 

bon  einen  9hibelteig  ^bereiten.  2>en  ;Xeig 
1*o  biinn  au»rolIen,  baß  man  burefpefjen 
fann;  bic  ?tcpfe(  fc^älcn  unb  in  feine  Heine 
Scheiben  fdjneiben;  bie  SRanbeln  fd)älen  unb 
in  Heine  Stüdd)cn  fcfjnciben,  ebenfo  ben 
Zitronat,  Slepfcl  unb  2RanbeIn;  gitronat 
auf  ben  biinn  au3geroüteu  üftubcltcig  f treuen, 
bann  ben  $ucfer,  3immc*  unb  Äorintljen ;  311= 
Icßt  ben  Gßlöffcl  iöutter  in  (5tücfd)eit  über 
bie  ^iittiing  fdjnciben.  $)en  belegten  ÜJZubcI* 
teig  fcf)r  borfidjtig  rollen,  in  eine  lange 
Pfanne  legen,  ba»  Mi  ^ßfb.  33uttcr  in  Stüch 
djen  auf  ben  (Strubel  fdjneiben  unb  im  Ofen 
3U  fdiöner  $arbc  baden.  ülttati  fann  Sal)ne 
at§  Sauce  ba3it  ferbieren. 


Wu.  50.  (SingcTüIUc  5lcpfcl. 

3utl)ateu  für  G  ^erfouen. 

2  Gier,  Y2  Gi  großem  Stiid  93utter, 

Yk  Xa)fe  dKild),  2  Waffen  i0ief)I, 

Mi  SÜHjeelöffel  23atfpulber, 

G  mittelgroße  Slcpfel,  12  Grbbecren, 
^ltdcr  unb  gimmet, 

^d)mal3  311m  Jadeit. 

3ubcreitung:  Butter  toirb  berrül)rt,  Gier 
ba3U,  bann  SDfild)  unb  d)?el)l,  3ule£t  ba§ 
'Xktcfpitlbcr ;  bann  macht  man  einen  glatten 
£eig  babon,  rollt  benfelben  demlid)  bünn 
aus,  fdiält  bic  ?lcpfcl  unb  l)öblt  baS  $ern= 
pau§  fef)r  borfid)tig  au»,  \5ebcr  Slpfcl  muß 
gan3  bleiben  unb  in  bie  au»$el)öl)Iteu  2lepfcl 
ifjut  mau  frifd)c  ober  audj  ctngcmad)te  Grb* 

beeren;  nun  toirb  feber  Gipfel _ eingelu  auf 

bie  £cigplatte  gelegt,  eine  Scheibe  nad) 
©rößc  be§  SlpfelS  auSgefdiuittcn,  ber  Xeig 
nun  um  bic  ?lcpfel  gcfd)Iagen  unb  gut  feft* 
briiefen  unb  in  fodjenbem  Sd)iual3  fdpuim* 
menb  langfam  bie  eingerollten  Slepfel  ge= 
baden;  nad)  ©arfein  rfuder  unb  Bimmct 
barüber  ftreuen  unb  beiß  ferbieren. 


sJfü.  51.  9tcjjfcfflitter. 

3uH)atcn  für  6  ^erfonen. 

3unt  'J$fannfu<fienteifl: 

3  Gier,  1  5ta*)fe  Sbfclil, 

Mi  Stoffe  ÜNild),  Yk  Teelöffel  Sal3, 

3  mittelgroße  Slepfel, 

Mi  ©la3  'ÜBeifetnein, 

Mi  taffe  3udcr, 

Y\  t Teelöffel  3tmmet, 

Butter  3um  $aden, 

3uder  unb  3immct  311m  iöcftrcucn. 


V\  cup  of  currants, 
y2  cup  of  sugar, 

J/i  teaspoonful  of  cinnamon, 

1  tablespoonful  of  butter,  %  lb.  of 
butter  for  baking. 

Preparation:  The  eggs  and  butter  are 
mixed  with  the  cup  of  flour  and  a 
noodle  dough  made  which  is  rolled  out 
to  be  almost  transparent.  The  apples 
are  peeled  and  sliced.  The  almonds 
peeled  and  cut  into  small  pieces,  also  the 
citron.  All  these  are  placed  011  the 
dough,  then  sugar,  cinnamon,  currants 
and  lastly  the  tablespoonful  of  butter 
cut  into  small  pieces  added,  these  rolled 
11p  in  the  dough  and  placed  into  a  long 
pan.  The  %  lb.  of  butter  is  cut  in  pieces 
and  put  011  the  Strudel  and  this  is  baked 
in  the  oven  to  a  nice  color.  Cream  may 
be  served  with  this  as  dressing. 


No.  50.  Rolled  up  Apples. 

Quantity  for  6  People. 

2  eggs,  butter,  the  size  of  l/2  egg,  l/\ 
cup  of  milk, 

2  cups  of  flour,  y  teaspoonful  of  bak¬ 
ing  powder, 

6  medium  sized  apples,  12  strawber- 
ries, 

Sugar,  cinnamon,  lard  for  baking. 

Preparation:  Butter  and  eggs  are 

mixed  well,  then  milk  and  flour  added 
and  lastly  the  baking  powder,  a  smooth 
paste  made  and  rolled  out  thin.  The 
apples  are  peeled,  cored  and  left  whole, 
then  eacli  apple  fijled  with  fresh  or  pre- 
served  strawberries.  Each  apple  is 
wrapped  into  a  piece  of  paste,  which  is 
pressed  around  it,  so  it  cannot  come  off 
and  baked  in  boiling  lard.  which  must 
be  deep  enough  so  they  float.  When 
done  strew  with  sugar  and  cinnamon  and 
serve  hot. 


No.  51.  Apple  Fritters. 

Quantity  for  6  People. 

For  the  Pancake  Batter. 

3  eggs,  1  cup  of  flour,  y2  cup  of  milk, 
y  teaspoonful  of  salt,  3  medium  sized 
apples, 

y2  glass  white  wine,  y2  cup  of  sugar, 
y4  teaspoonful  of  cinnamon,  butter  for 
baking, 

Sugar  and  cinnamon  for  sprinkling. 


Omelette,  ©fannfurtieii  etc. 


Omelcts,  Pancakcs,  etc. 


Zubereitung:  (Sier,  Wicl)l,  WJilcl)  unb  3al3 
toerbcn  311  einem  ©fannfud&cnteig  ^ufam* 
mengerügrt,  bie  Äepfel  merben  gefdjält,  in 
bide  Scheiben  gcfdjnitten  uub  bad  MerntjauS 
norficbtig  au*gefd)mtt«n,  bei  ©cifemeitt,  3lls 
der  unb  Zwirnet  barüber  getrau  unb  bie 
'•lepfel  eine  3tunbe  3ugebecft  fielen  geladen. 
Sann  läfet  man  ©utter  in  einer  Pfanne  Ijctfe 
merben,  taucht  eine  Slpfelfcljcibc  in  ben  Teig, 
tpnt  c*  bann  in  bie  beifee  ©utter  unb  giefet 
noch  einen  tifelöffcl  Teig  barübet.  So  uer* 
fahrt  man  mit  jebcr  WpfelfctKibc,  bädt  bie* 
feinen  auf  beiben  Seiten  311  fdjöitcr  Zarbc, 
beftreut  fie  mit  tfuder  unb  Zwirnet  unb  fcr* 
üiert  fie 


Wo.  52.  sJWaccnroni  mit  ©nrmcfnitfnff. 

Zutfcten  für  G  ©crfoneu. 

JAt  ©fb.  Wfaccaroni,  3  Cuart  Gaffer, 

1  CSfelöffel  3al3# 

1  mittelgrofee  Zwiebel,  2  Welfen, 

Vfe  ©fb.  ©utter,  1  ©rifc  ©feffer, 

%  $tb.  geriebenen  ©armefanfäfe. 

Zubereitung:  Tic  Wi'accarotu  in  3tiidc 
bredjcit,  in  3  Cuart  fodjcnbe^  ©alamaffer 
gettyan  unb  meid)  gefodjt,  ma$  eine  halbe 
3tunbc  in  anfprud)  nimmt;  ba»  ©aj* 
fer  abgiefeen,  gut  ablaufcn  I affen,  ben  geriet 
benen  ©armefanfäfe  unb  Pfeffer  bariiber 
f treuen,  bie  ©utter  ba^u,  nocf>  ein  menig 
bämpfen  laffen  unb  peife  ferbicrcn.  (Eine 
Tomaten«  ober  ^ummerfauee  ba3u  ferme* 
ren. 


Wo.  53.  Winccnront  gcbnifcn. 

3utl>aten  für  6  ©erfonen. 

Tic  3ll*baten  unb  Zubereitung  finb  bie* 
felbe  mie  Wo.  52  (fiebc  Wfaccaroni  mit  ©ar* 
mefanfäfe);  biefe  merben  in  eine  ©ad form 
getban  unb  %  ©int  3abne  barüber  gegof* 
fen.  geingcriebcnc  Semmclfrumen  barüber, 
etma§  ©utter  unb  im  Ofen  3U  fd)öncr  0tar* 
be  baden. 


Wo.  54.  Wineenroni  mit  Srfjinfcn. 

Zutljatcn  für  6  ©erfonen. 

Tic  3ntbaten  unb  Zubereitung  finb  ange* 
geben  in  Wbtbeilung  5,  ScfjmcincTlcifdj  (fiebe 
Wo.  13,  ©ermenbung  bon  gefodjtcm  Sdjin* 
fen  mit  SWaccaroni). 


Wo.  55.  ^tfdpSWaccaront. 

Zutljaten  für  6  ©erfonen. 

%  ©fb.  SWaccaroni, 

3  Cuart  Gaffer, 

1  Gfelöffel  3ala, 

2  ©fb.  abgcfod)ten  ftifefe, 

V\  ©fb.  geriebenen  ©armefanfäie, 
l/i  ©int  ©eifemein. 


Preparation:  Eggs,  flour,  milk  and 
salt  are  stirred  to  a  pancake  battcr/  The 
apples  are  pceled  and  cut  into  thick 
slices,  the  core  carefully  removed,  the 
white  wine  with  sugar  and  cinnamon 
poured  over  the  slices,  covcred  and  left 
Standing  for  1  hour. 

Heat  the  butter  in  a  pan,  dip  the  apple 
slices  into  the  hatter  and  put  them  into 
the  hot  butter,  then  put  on  another  table- 
spoonful  of  batter  and  hake  on  both 
sides  to  a  nice  brown  color.  Strew  sugar 
and  cinnamon  over.  Serve  hot. 


No.  52.  Macaroni  with  Parmesan 
Cheese. 

Quantity  for  6  People. 

l/2  lb.  of  macaroni,  3  qts.  of  water,  1 
tablespoonful  of  salt, 

1  medium  sized  onion,  2  cloves,  %  lb. 
of  butter,  1  pinch  of  pepper, 

%  lb.  of  grated  Parmesan  cheese. 

Preparation:  The  macaroni  isbroken 
into  pieces  and  cooked  well  in  boiling 
salt  water,  which  will  take  Yt  hour. 
Drain  the  water  off,  strew  pepper  and 
grated  cheese  on,  put  the  butter  on  and 
cook  a  while  longer.  Serve  hot  with  a 
tomato  or  lobster  dressing. 


No.  53.  Baked  Macaroni. 

Quantity  for  6  People. 

Ingredients  and  preparation  are  the 
same  as  given  under  No.  52,  but  these 
are  put  into  a  buttered  tin,  ^  pt.  of 
cream  poured  on,  roll  crumbs  and  butter 
on  top  and  baked  in  the  oven  to  a  nice 
color. 


No.  54.  Macaroni  with  Ham. 

Quantity  for  6  People. 

Ingredients  and  preparation  are  given 
in  Chapter  5,  No.  13,  Boiled  Ham  With 
Macaroni. 


No.  55.  Fish  Macaroni. 

Quantity  for  6  People. 

Yi  lb.  of  macaroni,  3  qts.  of  water,  1 
tablespoonful  of  salt, 

2  lbs.  of  boiled  fish,  Ya  lb.  of  grated 
Parmesan  cheese,  Y2  pt.  white 
wine. 
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Cmelette,  ©fnnntudjcn  ctc.  Omelets,  Pancakes,  etc. 


V\  ©fb.  ©utter, 
l  Cr^löffel 

1  ©int  Safjnc  ober  Sftild), 

2  Sfelöffel  Sitronenfaft, 

Saig  nad)  (#cfd)inad, 

1  ©rife  Pfeffer, 

%  Uaffe  gefdgtittene  Sl)ampignon§. 

Zubereitung:  Säe  Sftaccaroni  merben  in 
1  ZoH  lange  Stüde  gebrochen,  in  3  Quart 
Salgmaffcr  meid)  gefod)t.  S)er  gifdj  mirb  | 
gefäubert,  in  fodjenbem  Salgmaffer  meid)  ge* 
fod)t,  bon  (träten  unb  £>aut  befreit  unb  in 
beliebige  Stüde  gefdjnitten.  Sine  gorm 

mirb  mit  ©utter  au§geftrid)eu,  eine  Sdjidjt 
ättaccaroni  auf  ben  ©oben  ber  gorm  ge* 
tljan,  bann  ^ifd)  unb  ©armefanfä)e,  gule£t 
ber  SBciftmem  barüber  geträufelt  unb  fo 
breimal  mieberf)olt,  bie  Sttaccaroni  obenauf. 

%  ©Tb.  Butter  mirb  gefdjmolgen,  ba§  ülftdjl 
mit  Saljuc  ober  2)?ild)  aufgefiiüt,  mit  Sitro* 
nenfaft,  Saig  unb  Pfeffer  bie  Sauce  ab* 
fdjmeden,  über  bie  gefüllte  gorm  gießen, 
obenauf  ba*  anberc  ¥s  ©fb.  Butter  fdjnei* 
ben  unb  im  ©adofen  gu  fd)öner  $arbe  ba¬ 
den. 


%  lb.  of  butter,  1  tablespoonful  ot 
flour,  1  pt.  of  cream  or  milk, 

2  tablespoonfuls  of  lemon  juice,  salt 
to  taste, 

1  pinch  of  pepper,  y2  cup  cut  Cham¬ 
pignons. 

Preparation:  The  macaroni  is  broken 
into  inch  pieces,  boiled  in  3  qts.  of  salt 
water.  The  fish  is  cleaned  and  dressed 
and  boiled  in  salt  water,  then  the  skin 
and  bones  are  taken  out  and  the  fish  cut 
up  into  pieces.  Butter  a  tin  or  dish,  put 
in  a  layer  of  macaroni,  then  fish  and 
Parmesan  cheese  sprinkled  with  white 
wine.  Repeat  this  3  times,  the  last  layer 
being  macaroni.  A  dressing  is  made  of 
%  lb.  of  melted  butter  into  which  the 
flour,  cream  or  milk,  lemon  juice,  salt 
and  pepper  are  stirred,  this  poured  over 
the  macaroni,  the  %  lb.  of  butter  cut  in 
small  pieces,  sprinkled  over  the  top  and 
baked  in  oven  to  a  nice  color. 


Wo.  56.  9Jiaccaroni*©itbbtng. 

Zutbaten  für  G  ©erfouen. 

¥2  ©fb.  ibfaccaroni, 

3  Quart  SBaffer  gum  Stodjcn, 

1  Sßlöffel  Saig, 

¥l  ^Sfb.  Butter,  fnapp, 

%  ©fb.  geriebenen  ©armefanfäfe, 

4  Sier,  ¥2  ©int  Sapue, 

1  ©rife  Saig  unb  Pfeffer. 

Zubereitung^  S)ie  27?accaroni  merben  in 
1  Zoll  lange  Stüde  gebrodjeu,  in  3  Quart 
fodjenbe»  Salgmaffer  getl>an,  meid)  gc!od)t, 
abgegoffcit  unb  gut  abtaufen  laffen.  S)ie 
Butter  mirb  gu  Saljne  gerührt,  Sigelb  unb 
ben  geriebenen  ©armefanfäfe  bagu  getban, 
cbenfo  Sal)ne,  Saig  unb  ©teffer,  bie  abge* 
fodjte  ÜUfaccaroni  bagu  gemifdjt,  ba3  Simcift 
gu  fteifem  Sd)uee  gcfdjtagcn  unb  leidet  unter 
bie  Sföaffe  gcriifjrt.  Sine  gornt  mit  ©utter 
auSftrcidjeu.  mit  ©robfrumen  auSftrcucn 
unb  bamit  füllen.  S)ic  A’orm  aut  fdjliefeen 
unb  eine  Stunbe  im  2Bafferoabe  fodjen. 
Sine  Xrüffelfauce  ober  braune  ©utter  bagu 
ferbieren.  2>er  Tübbing  mirb  geftürgt. 


No.  56.  Macaroni  Pudding. 

Quantity  for  6  People. 

y2  lb.  of  macaroni,  3  qts.  of  water,  for 
cooking, 

1  tablespoonful  of  salt,  scant  *4  lb. 
of  butter, 

.  %  lb.  of  grated  cheese,  4  eggs,  y2  pt. 
of  cream, 

1  pinch  of  pepper  and  one  of  salt. 

Preparation:  The  macaroni  is  broken 
into  1  inch  pieces,  cooked  in  3  qts.  of 
salt  water,  and  drained.  Cream  the  but¬ 
ter,  stir  in  the  yolks  of  eggs,  cheese, 
salt,  pepper  and  macaroni.  Beat  the 
whites  of  eggs  and  add  stirring  lightly. 
Put  into  a  buttered  form  strewn  with 
bread  crumbs,  cover  well  and  cook  1 
hour  in  double  boiler.  Serve  with  a 
truffle  or  brown  butter  dressing  and  turn 
pudding  out  on  a  platter. 


Wu.  57.  9Witfftn$. 
Zutljaten  für  6  ©erfonen. 

¥2  ©int  SRcljl, 

%  ©int  Äornmeljl, 

V«  Saffc  Zudcr, 

2  Sier,  ¥2  ©int  9Wilcf), 

2  Sfglöffcl  gcfd)tnolgeuc  ©utter, 
2  Tl)ccIüTfci  ©adpulbcr. 


No.  57.  Muffins. 

Quantity  for  6  People. 

}/2  pt.  of  flour,  y2  pt.  of  corn  meal,  Vs 
cup  of  sugar, 

2  eggs,  l/2  pt.  of  milk,  2  tablespoon¬ 
fuls  of  melted  butter, 

2  teaspoonfuls  of  baking  powder. 


Omelette,  Wamtturfien  etc. 


Omclcts,  Pancakes,  ctc. 


8ubcreitiing:  SJle&l,  Morn  me  1)1,  3l,(*cr* 
tfior,  SRild)  unb  gcfdnuolacnc  Cutter  lucr* 
ben  311  einem  glatten  Jeigc  gerührt.  $a$ 
Cacf&ulöcr  biu3ugefügt,  bann  flcinc  Carf* 
formen  mit  Butter  auSgcftridien,  bcr  teig 
hineingefiiUr  unb  20  Minuten  lang  gebacfen. 


Wo.  58.  3d)ofulnbcipsJ>ic  mit  3d)lng« 

fnfjnc. 

3utl)atcn  fiir  6  ^erfotten. 

Y\  v4$fb.  Butter, 

1%  Jagen 

Yj  ÖHa*  Gaffer, 

8ur  Füllung: 

V*  i'fb.  3udcr, 

Yi  Cfb.  geriebene  tiifee  3d)ofolabc, 

3  (Sicr, 

V*  Jaffc  Gaffer, 

1  Xfjcelöffel  Vanille, 

8u  m  (Mun: 

Sdjlagfafme. 

8nbcrcituufl:  Jer  ^ictcig  toirb  nadi  Wo. 
10  (fieljc  (Sitroncn^ie)  Jjubercitet,  bann 
311  fdjÖner  ftarbc  gebacfen.  &ic  Füllung  ift: 
3diofoIabe  loirb  mit  bem  Malier,  8uder  unb 
Vanille  5  SWinuten  gefodit,  aber  tüchtig  ge* 
rührt.  Com  Cfen  genommen,  bie  (Eigelb 
biiMugeriibrt,  ba§  (Sitocifo  3U  fteifem  3d)nce 
gefdilagcn  unb  barunter  gemifdit.  $>iefe 
iRaffc  loirb  auf  ben  gebaefenen  Cictcig  gc* 
than,  nodi  eine  ©eile  in  ben  Cfen  gefteät, 
fobafa  bie  3d)ofolabemnaffe  bief  toirb.  Soenti 
ber  Cie  falt  ift,  thut  man  bie  3cf)Iagfaf)ne, 
loeldie  mit  3«^  unb  CattiHe  ocrmifcht 
toirb,  obenauf. 


Preparation:  Flour,  com  mcal,  sugar, 
eggs,  milk  and  mclted  butter  are  mixed 
to  a  smooth  batter,  the  baking  powder 
added,  then  small  mußin  tins  buttcred 
and  filled  with  dough.  Bake  20  minutes. 


No.  58.  Chocolate  Pie  with 
Whipped  Cream. 

Quantity  for  6  People. 

%  lb.  of  butter,  \l/2  cups  of  flour,  l/2 
glass  of  water. 

For  the  Filling. 

%  lb.  of  sugar,  %  lb.  grated  sweet 
chocolate,  * 

3  eggs,  J4  cup  of  water,  1  teaspoon- 
f ul  vanilla, 

For  the  Frosting. 

Whipped  cream. 

Preparation:  The  pie  crust  is  made  as 
given  under  No.  16.  For  the  filling 
cook  the  chocolate  5  minutes  with  the 
water,  sugar  and  vanilla,  stirring  con- 
stantly,  remove  from  the  stove  and  stir 
in  the  yolks  of  eggs  and  the  beaten 
whites. 

This  mass  is  poured  into  the  baked  pie 
crust  and  put  back  into  the  oven  to 
thicken.  When  cold  cover  with  whipped 
crcam  mixed  with  sugar  and  vanilla. 
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16*  WbtfKiluitfl: 

Kompotte. 


SnS  C  6  ft. 

2>a»  gefdjmorte  Cbft  al§  Kompott. 

&a»  Kompott  ift  eine  erfrifdjenbe  ©peife 
ünb  mirb  gerne  mit  (Geflügel  unb  2Büb  [er* 
biert.  Kompott  ift  ftet»  für  Stranfe  eine  ©i> 
frifdjung*  c§  mufe  jebod)  ftet£  in  einem  gang 
fettfreien  £opfe  gefodjt  merben.  Sie  ®e* 
mürge  entfernt  man  beim  Slnricfjten.  ^ont^ 
potte  fetjen  am  ©djönften  an»,  menn  man 
fie  in  Qffa»fd)üffcln  anricfjtet. 


Wo.  1.  9lpfeI4tompott. 

3utf)atcn  für  0  ^erfonen. 

2  ^fb.  Slepfel,  3  Staffen  SBaffer, 

3ucfer  nach  Qtefdjmacf, 

%  £affe  SBetfcmein  nadj  ©elicben, 

1  ©djeibc  Sitrone, 

1  Stljeelöffcl  ©aft. 

3ubereitunß:  Sie  Slepfel  merben  gefdjält, 
ba»  $lernf)au§  au^gefcfjnitten,  bie  Stcpfel  in 
8  Stpeilc  gefdjnitten,  mit  SBaffcr,  2Betn, 
Gitrone,  ©aft  unb  3U(icr  bei  gelinbem 
^euer  mcidjgcfodjt,  fobafg  e§  nidjt  anbrennt; 
bann  burd)  ein  ©ieb  geftridjen,  in  einer 
©Ia§fd)üffcl  angeridjtet  unb  falt  ferbiert. 


9iu.  2.  Slirfrfjcn-ftomputt. 

3utf)aten  für  G  ^ßerfonen. 

2  'pfb.  Mirfdien,  1  Stoffe  SBaffcr, 

3uder  nad)  (Bcfdjmacf. 

3«bcrcitmtn:  Sie  .ftirfdjen  merben  bon 
ben  ©tiefen  befreit,  mit  bem  SBaffer  unb  3u- 
der  aufgcfteHt,  meid)  gefoefjt  unb  falt  fcr= 
biert. 

©aucre  Stirfcfjcn  brauchen  bicl  3ll(^cr- 


Wo.  3.  GrbOccrciKfiomputt. 

3utl)atcn  für  6  ^erfonen. 

2  Cuart  ©rbbecren, 

Vj  Saffc  SBaffer,  1  Saffe  3ucfer. 

3nbcrcititttg:  Sic  ©rbbeeren  merben  bor* 
bereitet  unb  gemafdjen.  Sen  3b^cr  unk 
ba»  2Baffer  fod)t  man  gu  einem  ©prup,  läfgt 
biefen  erfaltcn,  tput  bie  ©rbbeeren  hinein, 
fdjüttelt  fie,  bi»  fie  mit  bem  3ucfers©t)rup 
gut  bermifd)t  finb  unb  ftefft  fie  falt. 


Sixteenth  Chapter: 

SAUCES. 


FRUIT. 

Baked  fruit  used  as  a  jam  is  a  re- 
freshing  food.  It  is  served  with  poultry 
and  game.  It  is  refreshing  for  patients. 
The  fruit  must  be  cooked  in  a  pot  or 
kettle  free  from  any  kind  of  grease.  The 
spices  must  be  removed  from  the  jams 
before  serving.  Jams  look  best  when 
served  in  glass  dishes. 


No.  1.  Apple  Sauce. 

Quantity  for  6  People. 

2  lbs.  of  apples,  3  cups  of  water, 
sugar  to  taste, 

cup  of  white  wine,  if  you  like  it, 
1  slice  of  lemon, 

1  teaspoonful  of  lemon  juice. 

Preparation:  The  apples  are  pared, 
cored,  cut  up  into  eighths,  boiled  soft 
with  water,  wine,  lemon  slice  and  juice, 
and  sugar.  They  must  cook  on  a  small 
fire,  so  they  will  not  bum,  rubbed  thru 
a  colander,  served  cold  in  a  glass  dish. 


No.  2.  Cherry  Sauce. 

Quantity  for  6  People. 

2  lbs.  of  cherries,  1  cup  of  water, 
sugar  to  taste. 

Preparation:  The  cherries  are  cleaned, 
the  stems  picked  off,  cooked  soft  in 
sugar  and  water  and  served  cold.  They 
need  much  sugar. 


No.  3.  Strawberry  Sauce. 

Quantity  for  6  People. 

2  qts.  of  strawberries,  V2  cup  of 
water,  1  cup  of  sugar. 

Preparation:  The  berries  are  cleaned 
and  washed.  Water  and  sugar  are  boiled 
down  to  a  syrup,  cool  it  and  put  in  the 
strawberries  and  shake  them.  until  they 
are  well  mixed  with  the  syrup.  Then 
put  them  into  a  cool  place. 
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Kompotte. 


Sauces. 


Wu.  4.  .V'iniüccrnt'.Slumpütt. 

Hutbaten  für  6  vJ$crfonen. 

1  Cuart  Himbeeren, 

V4  Taffe  SBaffcr,  %  Taffe  Hu  cf  er. 

Hubcreitunfl:  Tic  Himbeeren  merben  uoit 
ben  Stielen  befreit,  baS  Gaffer  mit  bem  Hu# 
der  5  Minuten  foeben  laffett,  ßimbeeren  lp»i* 
auaetban,  ein  menig  fod)cn  laffen  uub  ber 
^ctjaum  f orafältia  entfernt.  Tie  gefod)tc 
frrucftt  mirb  falt  ferbiert. 


Wo.  5.  5bIinnntobccrcn«Müinpütt. 

Hutbaten  für  6  ©erfonen. 

2  Cuart  ^obanniöbeeren, 
lMi  Taffe  Hucfcr»  1  Taffe  SBaffer. 

Hubcreitunfl:  Tic  Johannisbeeren  merben 
Poti  ben  Stielen  abgeftreift;  Hudcr  unb 
Gaffer  mirb  31t  einem  Sprup  gefodjt,  bic 
Johannisbeeren  biii3ugetban,  ein  paar  HJii« 
nuten  fodjen  laffen,  bic  Leeren  in  eine 
Sd)ale  getban,  ben  Saft  bid  einfodjen  laffen, 
tarnt  über  bic  ©eeren  gieren  unb  falt  fei 
Pieren. 


Wo.  (>.  .^cibrlbccrntsSlompott. 

Hutbaten  für  ß  ©erfonen. 

1  Mt  Cuart  £>cibclbccrcn, 

Mt  Taifc  Hudcr, 

1  eftlöffel  ISitronenfaft, 

1  Scbeibc.  Sitrone. 

Hubcreitunfl:  Sie  itcibelbccrcn  merben 
gelefen,  gemafdien,  bann  mit  bem  Hudcr 
aufaeftellt,  ein  paar  SJfal  gefebmenft,  jum 
.Studien  fommen  laffen,  (5itronen«(Sdbcibe  unb 
Saft  baau  getban,  bie  .frcibclbccren  einige 
2)£ale  aufmaflen  unb  falt  me r ben  laffen  unb 
beim  Slnrtdbten  bie  (Fitroncnfcf)eibe  entfer« 
nen. 


Wo.  7.  Srinuar^c  Wfnulbcercn-töotftpott. 

Hutbaten  für  6  ©erfonen. 

2  Cuart  üWaulbceren, 

%  Tafie  Hudcr, 

u2  Taffe  xBciftmein  ober  ffiaffer, 

1  Mi  Gftlöffel  Gitrouenfaft. 

Hubcreitunfl:  Sie  Leeren  merben  gut  ge« 
lefen  unb  gemafdien  unb  läftt  fie  bann  ab« 
tropfen,  SBeifttoein  ober  ©affer  mirb  mit 
bem  Hudcr  311m  Soeben  gebracht,  bic  9ftaut« 
beeren  unb  Ciitronenfaft  binAiigetban,  eine 
SJfinutc  foeben  laffen,  bie  Leeren  mit  einem 
Schaumlöffel  in  eilte  Sduifiel  getban,  ber 
Saft  eingefodit  unb  über  bie  ©ecren  gegof« 
fett;  falt  31t  fcrPicrcn. 


No.  4.  Raspbcrry  Sauce. 

Quantity  for  6  People. 

1  qt.  of  raspberries,  y2  cup  of  water, 
Y  cup  of  sugar. 

Preparation:  Clean  the  berries,  boil 
the  water  and  sugar  5  minutes,  then  put 
in  the  berries  and  cook  a  little.  Care- 
fully  remove  the  scum  and  serve  the 
fruit  cold. 


No.  5.  Currant  Sauce. 

Quantity  for  6  People. 

2  qts.  of  currants,  \]/2  cups  of  sugar, 
1  cup  of  water. 

Preparation:  Clean  the  currants  and 

pick  them  off  the  stems.  Water  and 
sugar  boiled  down  to  a  syrup,  put  in  the 
berries  and  cook  them  a  few  minutes, 
take  them  out  and  put  them  into  a  dish. 
Boil  down  the  sauce  to  a  thick  syrup, 
then  pour  on  the  berries  and  serve  cold. 


No.  6.  Whortleberry  Sauce. 

Quantity  for  6  People. 

\x/2  qts.  of  whortleberries,  x/2  cup  of 
sugar, 

1  tablespoonful  of  lemon  juice,  1 
lemon  slice. 

Preparation:  The  berries  are  picked 
over,  washed,  put  on  the  fire  with  water 
and  sugar  to  cook.  When  boiling  add 
lemon  slice  and  juice,  cook  a  few  min¬ 
utes,  remove  the  lemon  slice  and  serve 
cold. 


No.  7.  Black  Mulberry  Sauce. 

Quantity  for  G  People. 

2  qts.  of  mulberries,  x/2  cup  of  sugar, 
l/2  cup  of  white  wine  or  water,  \x/2 
tablespoonfuls  of  lemon  juice. 

Preparation:  The  berries  are  picked 

over,  washed  and  the  water  drained  off. 
White  wine  and  sugar  or  water  and 
sugar  are  brought  to  boil.  Add  lemon 
juice  and  mulberries,  cook  1  minute,  take 
them  out  with  a  skimmer.  Boil  down 
the  juice  and  pour  over  the  berries. 
Serve  cold. 
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Siompottc. 


£auces. 


Wo.  8.  Jvrifdjc  'J>f(numcnsSlompott. 

Zuthatcn  für  6  ^erfonen. 

2  ißfb.  frifdje  Pflaumen, 

V'±  taffe  ^uefer,  V>  taffe  Sßaffer. 

Zubereitung:  tic  Pflaumen  inerben  in 
bie  Hälfte  gcfchnitten  unb  bic  Sterne  herauf 
genommen;  ba3  Gaffer  mit  bem  3U(^er 
tüirb  ein  paar  Minuten  gefodß,  bie  ^'flau= 
men  hineingelcgt,  bedt  fie  su  unb  focht 
fie  Iangfam  meid),  aber  nidjt  berüh¬ 
ren,  bamit  fie  nidjt  verfallen  unb  tf)ut  bie 
Pflaumen  borfid)tig  in  eine  Sdjiiffel.  2>en 
c^aft  läftt  man  noch  ein  luenig  einfachen,  ba§ 
beifet,  luenn  bic  grudjt  31t  bic!  (Saft  gesogen 
hat;  bann  gießt  man  ben  Saft  über  bie 
Pflaumen  unb  ferbiert  !alt. 


Wo.  0.  8tnd)c[bccrcn=ftompütt. 

Zuthatcn  für  6  ^erfonen. 

1 M>  Cuart  Stadjelbeeren, 

%  taffe  Gaffer,  2  taffen  Zuder, 

1  Stiid  (Sitronenfdjale. 

Zubereitung:  tie  unreifen  Stadjclbceren 
lucrbcn  bon  ben  Stielen  unb  S3lüthen  be* 
freit,  mit  fodjcnbcm  Gaffer  übergoffen,  ein 
paar  Minuten  ftepen  gelaffen,  auf  ein  Sieb 
gegoffen  unb  läßt  fie  bann  gut  abtropfen. 
t)en  Zuder  mit  bem  ÜBaffer  Iäf3t  man  ein 
luenig  fadjen,  thut  bic  Stadjelbceren  ba^u, 
bedt  fie  31t  unb  läßt  bic  |faud)t  nun  eine 
halbe  Stunbc  auf  bem  Ofen  sieben,  nicht 
fod)cn.  Stalt  fcrbicren  unb  mit  Zuder  be* 
ftreuen. 

lifafoitbere  löcnterfuiig:  Sollten  bie  Sta- 
diclbccren  beim  $od)cn  biel  Saft  sichen,  fo 
fann  man  einen  theil  babon  burch  ein  Sieb 
abgießen,  thut  bann  uod)  ein  luenig  Zuder 
hinsu  unb  Icifst  fie  fachen,  bi§  -ber  Saft  röth* 
lid)  ift  unb  Sölafcn  lbirft  unb  gießt  ihn  auf 
einen  angcfeudftetcn  teller.  9?adi  bem  Gr* 
falten  muß  c§  ein  fdföncS  röthlidieS  ©clce 
fein,  luomit  man  bann  ba§  Kompott  gar* 
niert. 


No.  8.  Fresh  Plum  Sauce. 

Quantity  for  6  People. 

2  lbs.  of  fresh  plums,  y2  cup  of  sugar, 
Y  cup  of  water. 

Preparation:  The  plums  are  cut  into 
halves,  the  stones  are  taken  out.  The 
water  and  sugar  boiled  a  few  minutes. 
the  plums  put  in,  covered  and  cooked 
tender  slowly  without  stirring.  Carefully 
place  them  into  a  dish,  so  they  will  not 
be  crushed.  Boil  down  the  juice  and 
pour  it  over  the  fruit.  Serve  cold. 


No.  9.  Gooseberry  Sauce. 

Quantity  for  G  People. 

V/2  qts.  of  gooseberries,  %  cup  of  water, 
2  cups  of  sugar,  1  piece  of  lemon 
peel. 

Preparation:  The  unripe  berries  are 
cleaned,  i.  e.,  stems  and  calix  removed, 
scalded  and  left  in  the  water  a  few  min 
utes,  and  drained. 

Water  and  sugar  are  boiled,  the  berries 
put  in  and  covered.  Let  them  simmer  ]/2 
hour,  strew  with  sugar  and  serve  cold. 

Remarks:  If  there  should  be  much 
syrup,  boil  some  of  it  down  with  sugar 
until  it  forms  a  pink  jelly,  then  pour  on 
a  moistened  plate.  This  jelly  may  be 
used  for  garnishing. 


Wo.  10.  SUunS&ccrcusfiumpütt. 

Zuthatcn  für  6  ^erfonen. 

1  Cuart  Leeren,  1  S'affc  Zuder, 

2  Waffen  iffiaffer. 

Zubereitung:  ©ie  Stroti5bcerctt  luerben 
getbafrften  unb  mit  bem  Zuder  unb  Gaffer 
lucidigefadit,  bann  bie  -faucht  burdj  ein  Sieb 
gcftridien  unb  falt  ferbiert. 


Wo.  11.  ^ftrfirfj-föontpott. 

Zuthatcn  für  0  s$erfonen. 

2%  m  ^firfiche,  %  STaffe  Zudcr, 
%  3Taffc  Gaffer,  10  ^firfidi4tcrne. 


No.  10.  Whortleberry  Sauce. 

Quantity  for  G  People. 

1  qt.  berries,  1  cup  of  sugar,  2  cups 
of  water. 

Preparation:  The  berries  are  washed, 
cooked  tender  in  water  and  sugar, 
rubbed  thru  a  sieve  or  colander  and 
served  cold. 


No.  11.  Peach  Sauce. 

Quantity  for  6  People. 

2]/2  lbs.  of  peaches,  CUP  °f  sugar, 
]/2  cup  of  water,  10  peach  stones. 
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Hubcreitung:  Xic  v4$firfid)e  locrben  ge* 
fdjiilt,  in  bic  ftälftc  gefctjnittcn  unb  bie 
iterne  bcraux'geuonimeu.  Gaffer  unb  Huder 
tnerben  ein  paar  Minuten  gefodit,  bie  ftrudbt 
fobalb  fie  ticfcliält  unb  auSaefernt  ift,  in  ben 
fodjenben  Huder  getban.  Xann  giebt  man 
bie  10  aintyefd)lagenen,  abgewogenen  Sterne 
bawu  unb  laut  bic  ^firfidjc  ein  paar  Mitiu* 
ten  wichen  unb  tbut  bic  ftrudjt  mit  einem 
Schaumlöffel  in  eine  Sdniffel.  Xen  Saft 
läRt  man  cinfodjcn  unb  fließt  ihn  falt  über 
bie  ^firfidie. 


Wo.  12.  sJlprifufcn*toompütt. 

^utbaten  für  6  v4$crfonen. 

Xi e  Hutbatcn  unb  Hubereitung  finb  genau 
fo  mie  Wo.  11,  ^firficb=ilompott. 


Wo.  13.  Wiirabcücn=.\lompütt. 

Hutbaten  für  0  v#crfonen. 

1  ¥t  JBfb.  Mirabellen, 

1  Xafie  HlIder, 

%  Taffe  SBeifeloein  ober  SBaffcr. 

Zubereitung:  Xcr  Hudcr  unb  SBein  mer* 
ben  eine  halbe  Minute  gcfodrt;  bann  fließt 
man  mit  einer  Wabel  tn  bic  tfrud)t,  tbut  fte 
in  ben  foebenben  Hudcr  unb  läfet  fie  barin 
langfam  meidi  fdnnorcu;  falt  31t  ferüieren. 


Preparation:  The  peaches  are  pared, 
cut  into  halves  and  the  stones  removed. 
Sugar  “and  water  boiled  a  fcw  minutes, 
the  peaches  put  in  and  10  stones,  set  to 
simmer  a  few  minutes,  then  take  them 
out  with  a  skimmer,  boil  down  the  syrup 
and  pour  on  fruit  when  cold. 


No.  12.  Apricot  Sauce. 

Quantity  for  6  People. 

The  ingredients  and  preparation  are 
the  same  as  given  under  No.  11.  See 
“Apricot  Jam.“ 


No.  13.  Greengage  Sauce. 
Mirabelle  Plum. 

Quantity  for  0  People. 

\l/2  lbs.  greengages,  1  cup  of  sugar,  Y 
cup  of  white  wine  or  water. 

Preparation:  Sugar  and  wine  are 
boiled  for  y2  minute,  prick  each  plum, 
put  them  into  the  sugar  and  stew  them 
slowly  until  tender.  Serve  cold. 


Wo.  14.  WcincdnHbcn'toüinpott. 

Hutbatcn  für  0  ^erfonen. 

Xie  Hu*bflt<m  unb  Hubcreitung  finb  genau 
fo  toic  Wo.  13  (ficbe  Mirabeüen4Vompott). 


Wo.  15.  WnnitfUv.Sionipott. 

Hutbaten  für  G  ^erfonett. 

1  Slnana*, 

1  Taffe  Hudcr, 

2  dfelöffel  ditronenfart, 

1  Taffe  Gaffer. 

Hubereitung:  Xte  SluanaS  toirb  gcfdjält, 
in  wierliche  Stiidcbcn  gefdjnittcn  unb  mit 
bem  Hndcrtuaffer  unb  ditronenfaft  meid)  g t* 
fodit;  follte  eS  311  oiel  Saft  fein,  fo  tput 
man  bic  ftrudbt  in  eine  Sdiiiffel  unb  fod)t 
ben  Saft  ein.  föalt  311  fermeren. 


No.  14.  Greengage  Sauce. 

Quantity  for  6  People. 

The  preparation  of  this  fruit  is  the 
same  as  given  under  No.  13,  Mirabelle 
Plum. 


No.  15.  Pineapple  Sauce. 

Quantity  for  6  People. 

1  pineapple,  1  cup  of  sugar,  2  table- 
spoonfuls  of  lemon  juice, 

1  cup  of  water. 

Preparation:  The  pineapple  is  peeled, 

cut  up  into  nice  pieces  and  cooked  well 
in  sugar  water  mixed  with  lemon  juice. 
If  there  is  too  much  syrup,  take  out 
fruit,  boil  it  down  and  pour  over  the 
fruit.  Serve  cold. 


Wo.  1(>.  Wicloncn*ttontpott. 

Hutbatcn  für  G  ^Serfonen. 

2  Melonen,  Saft  einer  ditronc, 

1  Taffe  Müder,  ¥2  Taffe  SBaffer. 


No.  16.  Melon  Sauce. 

Quantity  for  G  People. 

2  melons,  juice  from  1  lemon,  1  cup 
of  sugar,  x/2  cup  of  water. 
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Zubereitung:  Dtc  ÜUMoneti  merben  ge* 
fdiält,  ba»  Äernfjau»  l)crau3gctiotitmcii,  bie 
SRcIonen  in  3icrlidjc  ©tiicfc  gefcfynitten  unb 
Zu  der,  SBafjer  unb  (Sitronenfaft  311m  &ocf)cit 
gebrad)t;  bann  tfnit  man  bie  s.D?eloiienftücfc 
i)in3ii  unb  läßt  biefelben  fünf  Minuten  barin 
fod)£n.  Die  $rnd)t  tt)ut  man  mit  einem 
©djaumlöffel  auf  eine  Sd)üffcl,  läßt  bcn 
Saft  311  Sprup  fodjett  unb  gießt  ißn  ba* 
rüber;  falt  31t  ferbiercn. 


Wo.  17.  ftomputt  butt  2lpfe(ftncn  unb 
9lepfcln. 

Zuraten  für  6  ^Serfonen. 

6  füß^fauere  Stepfel, 

(3  Slpfelftnen, 

1  Daffe  Zucfcr, 

V2  Daße  äßeißmein, 

¥2  SCaffe  Gaffer. 

Zubereitung:  Die  Stepfel  merben  gefdjält, 
baö  ®ernljau3  berau§gefd)nitten,  unb  bie 
Slcpfel  in  8  biö  1U  glcidjgroße  Stüde  gc^ 
frimitten.  Diefe  Slepfelftüde  merben  mit  bcm 
äßeißmciit,  ÜÖaffer  unb  einer  halben  Dajje 
Zucfer  meid)  gcfodjt  unb  läßt  fic  bann  falt 
merben;  bie  Slepfetftüde  müffen  jebod)  gan3 
bleiben.  Die  Slpfclfinen  merben  bon  ber 
gelben  unb  meißen  Sdjalc  befreit.  Die  gelbe 
©rijalc  mirb  in  fleiite  3ierlid)e  ©tücfdjen  ge* 
fdmittcn,  bid  gepudert  unb  bann  einige  SDfi* 
nuten  auf  bcn  Cfcn  getl>an,  bamit  ber  Zu* 
der  fid)  fefr  au  bie  Sdjale  fc^t,  unb  läßt  e§ 
bann  falt  merben.  '•Die  ge)d)ältcn  Slpfel* 
finen  3ertl)eilt  man  in  gleichgroße  Stücfdien 
unb  3iidcrt  fic  gut.  §n  eine  (#ta§fd)üffel 
mirb  nun  eine  Sd)id)t  mcic^gcfodite  Slepfcf^ 
ftüde  gelegt,  bann  eine  Sd)id)t  rlpfclfincn* 
jtüde  unb  micberbolt  bie»  3mcimal;  bann 
gießt  man  bcn  Slpfelfaft  unb  Slpfelfincnfaft 
oben  brauf  unb  garniert  bie§  Ätompott  mit 
bcn  gc3udertcn  Slpfctfinenfdjalen. 

iöcfonbcrc  iöcntcrfung:  Die  Sdjale  einer 
Slpfclfinc  ift  genügenb  für  (Stornierung  be§ 
l£ompot§. 


Wo.  18.  (Zcfdjntortc  Slpfcfftiirfc  nt§ 
Stomp  ott. 

Zutljatcn  für  G  ^erfonen. 

12  füßsfauerc  Slepfcl, 

2  Da  ff  e  11  Sßaffer,  lA  Daffc  Storintljen, 

%  Dafic  Z 11  der,  ¥2  Daffe  ©eißmein. 

Zubereitung:  Die  Slcpfel  merben  gefdjält, 
ba$  Sternbau»  l)erau*gefd)uittcn  unb  jeher 
Slpfel  in  8  bis  10  Dfjcilc  gefdjnitten.  Die 
.Morintljcn  fpiilt  man  ab,  ftelft  bie  gcfchnittcs 
neu  Slcpfel  unb  Morintben  mit  bem  Söaffcr, 
Sßein  unb  Zucfcr  auf  ben  Cfcn  unb  läßt 
bie  Slepfel  mcidifodien,  bürfen  iebod)  niept 
3erfaf(en.  Stalt  311  ferbiercn. 


Sauces. 


Preparation:  The  melons  are  peeled, 
the  seeds  taken  out,  the  fruit  cut  to 
pieces  and  boiled  tender  in  sugar  water 
and  lemon  juice.  Then  take  out  the 
melon  with  a  skimmer,  boil  down  the 
juice  to  a  syrup  and  pour  over  again. 
Serve  cold. 


No.  17.  Orange  and  Apple  Sauce. 

Quantity  for  6  People. 

6  sweet-sour  apples,  ft  oranges,  1  cup 
of  sugar, 

J4  cup  of  white  wine,  /2  cup  of  water. 

Preparation:  The  apples  and  oranges 
are  peeled,  the  core  and  seeds  removed 
and  each  sliced  or  cut  into  8  to  10 
equal  pieces.  The  apple  pieces  are  boiled 
in  white  wine,  water  and  ^2  cup  of  sugar. 
They  must  stay  whole.  Let  them  cool. 
The  yellow  and  white  skin  are  taken 
off  the  oranges.  The  yellow  skin  or  peel- 
ing  is  cut  up  and  thickly  sugared.  set  on 
the  stove  so  the  sugar  will  adhere  to  the 
pieces,  then  set  to  cool.  The  orange 
pieces  are  also  sugared  well.  Now  in 
a  glass  dish  alternate  layers  of  apples 
and  oranges  are  placed,  repeating  twice, 
and  the  apple  and  orange  juice  poured 
over.  The  sugared  orange  peel  is  used 
for  garnishing  the  dish.  The  orange  peel 
front  one  orange  is  enough  for  that. 


No.  18.  Baked  Apple  Slices  for 
Sauce. 

Quantity  for  ft  People. 

12  sweet-sour  apples,  2  cups  of  water, 
%  cup  of  currants, 

34  cup  of  sugar,  J4  cup  of  white  wine. 

Preparation:  The  apples  are  peeled, 
cored  and  cut  into  8  or  10  equal  parts. 
The  currants  are  washed  and  put  to 
boil  with  apples,  water,  wine  and  sugar. 
They  must  be  soft,  but  not  boil  to  pieces. 
Serve  them  cold. 
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Wo.  19.  (Zrtrorfnctc  3d)nittäpfd  nl* 
Mompott. 

Ruthateu  für  0  '-jkrfoneit. 

*>_•  v|>f b.  Srhnittäpfel,  ;ii  Cuart  Gaffer, 
*/4  i<fb.  Ruder,  l  3d)eibe  ditroue, 

3<ift  einer  halben  ditronc, 
l  Jaffc  SHeifelueiu  nach  ©elicben. 
^ubcrcituitfl :  Tie  gctrodneten  Schnitt* 
Blcpfel  merben  gut  geiuafdjen,  abgetrodnet 
unb  bann  mit  •%  Cuart  '^Baffer  auf  bcn 
Cfen  gefteHt:  bann  läßt  mau  bic  iHcpfel  fehr 
langfam  beiß  merben,  bamit  fic  aufgehen 
unb  giebt  bcn  Ruder,  ditronenfdjeibe,  di* 
tronenfaft  unb  SBctfetocin  ba^u.  hierauf 
fodu  mau  bic  Slepfel  langfam  meidi,  jeboct) 
uidjt  311  meid),  bamit  fic  gatß  bleiben  unb 
[eruiert  fie  falt. 

^efoubere  SBemcrfung:  £ie  Sdjnittäpfel 
fann  man  3U  ÄpfelmuS  bermenben,  inbent 
man  ba*  gcfod>tc  Rompott  burd)  ein  Sieb 
erreicht. 


Wo.  20.  Wctrorfuctc  Pflaumen  aU 
Slump  ott. 

Ruthaten  für  6  ^erfonen. 

1  vJ$fb.  Pflaumen,  %  £affc  Ruder, 

Saft  etner  halben  ditrone, 

1  ^Sint  Gaffer,  1  Sriicibe  ditronc. 

Zubereitung:  Xic  Pflaumen  merben  ge? 
mafd)cn,  bann  mit  einem  ^int  SEBaffer  auf* 
gefteüt  unb  Ruder,  ditrouenfaft  unb  ditro* 
ncnfdjeibe  ba3u  qetban.  Xie  Pflaumen  läßt 
mau  langfam  bem  merben  unb  meid)  fodjen. 

ft  e$  311  btel  Saft,  fo  timt  man  bic  '-^flau* 
men  mit  einem  Schaumlöffel  in  eine  3d)üf* 
fei,  fodit  beu  Saft  ein  unb  gieftt  ihn  über 
bic  Pflaumen;  falt  3U  ferbieren. 


No.  19.  Dricd  Apples  for  Sauce. 

Quantity  for  6  People. 

Y*  lb.  of  dricd  applcs,  Y\  qt.  of  water, 
Y\  lb.  of  sugar, 

1  slice  of  lemon,  juice  from  Y*  lemon, 
1  cup  of  white  wine. 

Preparation:  The  apples  are  washed, 

drained  and  put  to  boil  in  Y  Qt-  of  water. 
Set  them  on  the  stove,  so  they  will  get 
hot  very  slowly  and  they  will  expand. 
Add  the  sugar,  lemon  slice  and  lemon 
juice  and  white  wine,  let  them  get  soft 
and  serve  cold. 

Remarks:  These  dried  apples  may  be 
made  into  apple  sauce  by  rubbing  them 
thru  a  colander  or  sieve  when  done. 


No.  20.  Prunes  for  Sauce. 

Quantity  for  G  People. 

1  lb.  of  prunes,  Y  cup  of  sugar,  juice 
from  Y  lemon, 

1  pt.  of  water,  1  slice  of  lemon. 

Preparation:  The  prunes  are  washed 

and  set  to  boil  with  1  pt.  of  water,  sugar, 
lemon  slice  and  juice.  If  there  is  too 
milch  syrup  take  the  prunes  out,  boil 
down  and  pour  over  the  prunes.  Serve 
cold. 


vJlo.  21.  Wbnbnrbcr'.Slontpott. 

Ruthaten  für  6  Verfemen. 

2  SBünbel  Whabarber, 

Ruder  nach  ©efehmad, 

1  itaffe  ÜBaffer. 

Zubereitung:  £cr  Wljabarbcr  mirb  abgc* 
3ogen,  bann  in  2  Zoll  lange  Stüde  gefcfinit* 
ten,  mit  bem  ^Baffer  unb  Diel  Ruder  meid? 
gcfodit  unb  falt  ferbiert.  Whabarber  braucht 
biel  Ruder,  ba  er  fehr  faucr  ift. 

iBcfonbcre  ^emerfung:  Wach  belieben 
fann  man  ba§  dompot  mit  einem  dfelöffel 
Aornftärfe,  mcldhe  man  mit  ein  menig  SEBaf* 
fer  berrührt,  berbiden. 


No.  21.  Rhubarb  Sauce. 

Quantity  for  6  People. 

2  bunches  of  pie  plants,  sugar  to 
taste,  1  cup  of  water. 

Preparation:  Skin  the  rhubarb  and 

cut  it  up  in  2  inch  pieces,  cook  it  tender 
in  water  and  much  sugar.  Serve  cold. 
Rhubarb  needs  much  sugar,  as  it  is  very 
sour. 

Remarks:  If  you  like  you  can  thicken 
this  sauce  with  a  little  com  starch  dis- 
solved  in  water. 


Wo.  22.  ^irncti'&ompott. 
Ruthaten  für  6  ^erfonen. 

2  ^Bfb.  fafttge  kirnen, 

1  Vj  Cuart  SBaffer,  V4  ^Bfb.  Ruder, 
1  Welfe,  1  Stiiddien  Rimnut, 

1  Sdieibc  ditrone, 

1  dfolöffel  Rornftärfe. 


No.  22.  Pear  Sauce. 

Quantity  for  6  People. 

2  lbs.  of  juicy  pears,  1Y  qts.  of  water. 
Yx  lb.  of  sugar, 

1  clove,  1  piece  of  cinnamon,  1  slice 
lemon, 

1  tablespoonful  of  com  starch. 
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Zubereitung:  Sie  93irnen  merben  gefcfiält, 
große  kirnen  in  4,  fleine  SBirnen  in  2  Steile 
gctbcilt  unb  ba*3  Slcrnbau»  Ijcrau3_gefd)mt=: 
tcn.  Sic  93irnen  merben  mit  SBaffer,  Zu* 
der,  9?elfe,  Zimmet  unb  Gitronenfd)eibc  in 
einem  ^tein*  ober  Jßorgeffantopf  febjr  lang? 
fam  meid)  gebämpft.  Sie  meidjen  23irnens 
ftiiefe  merben  mit  einem  Schaumlöffel  in 
eine  Scbüffel  getf)an,  ber  93irnenfaft  mit 
einem  Cf felöffet  Oerriibrter  Slornftärfe  bidlid) 
gemadü,  ber  Saft  gut  eingcfod)t  unb  bann 
über  bie  ftrud)t  gegoffen.  &alt  ober  and) 
marm  31t  [eruieren. 


Wo.  23.  Somatctpftumpott. 

Zutbatcn  für  6  Verfemen. 

12  mittelgroße  Somatcn, 

2  Soffen  Zuder,  1  %  Saffe  SBaffer, 

3  helfen,  %  ßitronc,  in  Sd)cibcn. 

Zubereitung:  Sie  Somaten  merben  mit 
fodjenbem  23  aff  er  übergoffen  unb  bie  £>aut 
abgegogen.  Zuder,  23affer,  helfen  unb 
Sitronenfdfeiben  merben  gum  Stodjen  ge* 
bradjt,  bie  abgegogenen  Somaten,  2  bi§  3 
gur  Zeit  in  bie  Sauce  aetfjan  unb  langfam 
meid)  gcfod)t.  Sie  meid)gefod)ten  Somaten 
merben  bann  mit  einem  Schaumlöffel  in 
eine  Sdjüffel  getban.  So  mirb  mit  allen 
12  Somaten  Verfahren.  Ser  Somatcnfaft 
mirb,  menn  gu  biel  Oorbanben  ift,  eingc* 
fod)t,  burd)  ein  Sieb  geftricbcn  unb  über  bie 
Somatcn  gegoffen. 


Preparation:  The  pears  are  peeled, 
large  pears  cut  into  4  parts,  small  ones 
into  halves.  The  core  is  cut  out  and 
the  pears  cooked  tender  in  water,  sugar, 
cloves,  cinnamon  and  .lemon  slices.  It 
is  best  to  cook  them  very  slowly  in  a 
granite  or  porcelain  dish.  When  the 
pears  are  soft  take  them  out,  add  the 
corn  starch  to  the  syrup,  boil  it  down 
and  pour  back  on  the  fruit.  Serve  cold 
or  warm. 

No.  23.  Tomato  Sauce. 

Quantity  for  6  People. 

12  medium  sized  tomatoes,  2  cups  of 
sugar, 

ll/2  cups  of  water,  3  cloves,  y2  sliced 
lemon. 

Preparation:  The  tomatoes  are 

scalded,  skinned  and  set  to  boil  with 
water,  sugar,  cloves  and  lemon  slices. 
When  they  are  soft  take  them  out.  Boil 
down  the  syrup  if  there  is  too  much  of 
it  and  pour  it  back  on  the  tomatoes  after 
straining. 
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I?.  v’lbtfyc ilittiii : 

Doffer  ts. 


^1  Ile  fl  it  gaben  unb  Zubereitungen  bcr  ninr* 
mcit  unb  fnltcu  XefTcrto,  Tübbing, 
Aufläufe,  'Zontbcu,  Maltfdinlen, 

15 reine*  unb  Olcfrorenc*. 


Xic  Eingaben  bcr  „ftcnntcb"  Tübbing*. 
%0.  L  'Heiv  'l'iibbiiiiv 

Zuthaten  für  0  ^erfüllen. 

M»  '|>fb.  JHei*,  1  Quart  Sliilch, 

M  $fb.  frifdic  Butter, 

%  v4>f unb  -rfuefer,  fnapp, 

V i  ^fb.  Stofinen, 

Vi  i^rb.  gemahlene  ÜDianbcln, 

7  (fier,  1  v4$rife  Salj. 

Zubereitung:  Xer  iHciö  mirb  gemafdjen, 
bann  mit  einer  Xaffe  Gaffer  [ehr  langfam 
3unt  Modjen  gebradit.  X>a*  Gaffer  Iäfot  man 
berfoc^en  unb  giefot  nad)  unb  nad)  ba»  Quart 
SWildi  liin3u  unb  läßt  ben  9tci3  311  einem 
biden  s3rei  fodjcn;  bann  giebt  man  eine 
H-Mife  S«al3  ba3u  unb  iciftt  ben  birfen  Wei*# 
brei  falt  merben.  Xic  Butter  rührt  man 
3u  Sahne,  »juder  unb  bie  ficben  (Eigelb  ba# 
3u  unb  31t  biefem  bann  bie  Diofinen  unb 
9}?anbeln.  Xcn  biden  SReiSbrct  riit)rt  man 
leicht,  fdjlägt  bic  ficben  (Eimeift  311  fteifem 
Sdmee  unb  rührt  fie  unter  ben  Tübbing. 

ticrauf  beftreidit  man  eine  bcrfdrtieftbarc 
orm  mit  Butter,  beftreut  fie  mit  53roMru* 
men,  tt)ut  bie  9tci3mafic  hinein,  dcrfchliefct 
bie  ^orm  feft  unb  Iäfat  alle»  IMs  Stunbe 
lang  im  '©afferbabe  fod^en.  Sftacbbcm  es 
gar  gefodjt.  ftürgt  man  eS  unb  ferbiert  eS 
falt.  Vanille,  ©einfauce  ober  füfce  ©ahne 
fann  bamit  gcreidjt  toerben. 


9lo.  2.  ^IpfclrciS-^ubbing. 

3uthaten  für  6  ^erfonen. 

Mi  ^fb.  9tciS,  %  Quart  SRildj, 

%  $fb.  Butter,  V4  T*fb.  SRofinen, 

V4  ^fb.  gefdiälte  unb  gemahlene  2Ran* 
Sein, 

7  Gier, 

1  ^rife  Sal3,  6  füft#faucrc  flcbicl. 
Zubereitung:  Xer  9tei§  tnirb  mit  einer 
’iaüe  SKaffer  fehr  langfam  gefodjt;  ift  ba§ 
Gaffer  berfocht,  fo  giefff  man  bic  Übtild)  nach 
unb  nadi  ba3it  unb  fodjt  ben  9tei§  311  einem 
biden  33rei.  Xic  Butter  mirb  3U  ©ahne  ge# 
rührt,  ben  3l,dcr  bann  bie  (Eigelb, 

Stofinen  unb  SRanbeln,  läfat  ben  ^Reisbrei 
falt  toerben  unb  rührt  benfelben  ebenfalls 
baau.  Xic  flcdfcl  tue r ben  gefdiält,  baS  Stern* 
hauS  berauSgefdmitten,  bie  flcpfel  in  16 


Seventeenth  Chapter: 

DESSERTS. 


Directions  for  preparing  all  kinds  of 
desserts,  cold  and  warm;  puddings, 
puff  pastes,  souffles,  cold  soups, 
creams  and  ice  creams. 


Steamed  Puddings. 

No.  1.  Rice  Pudding. 

Quantity  for  6  People. 
l/3  lb.  of  rice,  1  qt.  of  milk,  V\  lb.  of 
fresh  butter, 

Va  lb.  of  sugar,  scant, 

Va  lb.  of  raisins,  l/\  lb.  of  ground 
almonds, 

7  eggs,  1  pincli  of  salt. 

Preparation:  The  rice  is  washed  and 

broüght  to  boil  in  1  cup  of  water.  When 
the  water  is  boiled  down  add  the  milk 
gradually  and  1  pinch  of  salt  and  boil  to 
a  thick  mash.  When  done.  cool  it  off. 
Cream  the  butter,  add  sugar,  7  yolks  of 
eggs,  raisins,  almonds  and  the  beaten 
w-hites  of  eggs.  Butter  a  dish  or  tin, 
strew  in  sorne  bread  crumbs,  put  in  the 
rice  pudding,  close  the  dish  well  and 
cook  in  a  double  boiler  for  lJ/3  hours. 
When  serving,  turn  the  pudding  out  on  a 
platter  and  serve  cold  with  a  vanilla  or 
wine  sauce  or  sweet  cream. 


No.  2.  Apple  Rice  Pudding. 

Quantity  for  6  People. 

V2  lb.  of  rice,  Ya  <lt-  of  milk,  %  lb.  of 
butter, 

Va  lb.  of  raisins,  VA  lb.  of  blanched. 

ground  almonds, 

7  eggs, 

1  pinch  of  salt,  6  sweet-sour  apples, 

1  cup  of  sugar. 

Preparation:  The  rice  is  cooked  slow- 
ly  with  one  cup  of  water;  when  the 
water  is  boiled  down,  add  the  milk  grad¬ 
ually  and  cook  it  to  a  thick  pulp.  Cream 
the  butter,  add  the  sugar,  then  the  yolks 
of  eggs,  raisins  and  almonds.  Let  rice 
cool,  then  mix  all  together.  The  apples 
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Xtjeilc  geidmitten  unb  bie  yicpfelftücfe  in  ein 
ipcnig  SBüffcr  unb  Zudcr  meid)  gebämpft. 
Ci  ine  gorm  ftreidit  man  mit  93utter  au3  unb 
beftreutfic  mit  23roblrumen;  bie  Sftetgmaffe 
mirb  mit  ben  7  Ciimciß,  meldje  3U  jteifem 
2d)ncc  gefdjlagen  finb,  üermifcf)t.  $n  bie 
gönn  mirb  eine  <sd)id)t  9tci3,  bann  eine 
^d)id)t  Hepfel  getljan  unb  bieg  gmcimal  mie- 
berljolt;  ber  9teig  mirb  bann  barauf  getljau, 
bie  ^orm  gut  Perfdjloficn  unb  mirb  bann 
IVj  ©tunbe  im  iEBafferbabe  gefod)t.  9iad) 
bem  Qktrfodjen  ftürgt  man  bcn  Tübbing, 
älfan  reicht  füße  <sal)nc  alg  Sauce  ba^u. 


Wo.  3.  fttridjrct^nbbiug. 

Zuraten  für  6  s$erfonen. 

V2  ^fb.  IHeig,  %  Cuart  ÜJZild), 

Vs  $fb.  Butter,  7  Ciicr. 

V*  $fb.  gefd)ältc  unb  gemahlene  ä)Zau* 
beln, 

Vt  ^fb.  Stofinen, 

1  äafje  Zu<&r' 

1  ^fb.  auSgefernte  ©auerfirfdjen. 

Zubereitung:  Sie  Zubereitung  bc§  ßirfdp 
reigpubbingg  ift  genau  biefelbe  mie  9Zo.  2 
(fiepe  2lpfelrei§  ^  Tübbing) .  Sic  Äirfdjen 
merben  mit  einer  Saffe  Gaffer  unb  einer 
Saffe  Zlt der  gar  gefcfjmort,  bann  tljut  man 
^mei  ©d)id)tcn  Mirfdjcn  ftatt  Slepfel  ^mifd^en 
ben  9tei§.  Sen  $irfcf}cnfaft  fodjt  man  nod) 
mit  £tma§  Zudcr  ein  unb  rcidjt  ben  ©aft 
alg  ©aucc  311  bem  ^ubbing. 


Wo.  4.  ^ftrfidjrct^nbbing. 

Zutljatcn  für  6  ^erfonen. 

Vi  $fb.  Uteig,  %  Cuart  lUZild),  CSier, 

Vs  $ßfb.  93utter,  y2  $fb.  Zudcr, 

Vt  ^fb.  gefditilte  unb  gemahlene  -DZan* 
beln, 

Vi  ^!fb.  Stofinen,  1  V>  ^fb.  irfidje. 

Zubereitung:  Sie  Zubereitung  ift  genau 
biefelbe  mie  9Zo.  2  (fieljc  Hpfclreig  *  s^ub= 
bing).  Sie  Wrfidje  merben  gefdjält,  bie 
üerne  Ijcrauggcitommcn,  bie  ^Sfirfidje  in  8 
Steile  gefdmitten,  mit  einer  Stoffe  Sßaffer 
unb  Zudcr  aufgcftcllt  unb  meid)  gebämpft. 
?lnftatt  Stepfclfdiiditen  ^mifdjen  ben  Stei§  311 
tbun,  legt  man  ^firfidjlagen  ba3mifdjen. 
Ser  ©oft  mirb  nod)  mit  etmag  Zu  der  einge- 
fodjt,  cbenfo  fodit  man  einige  ißfirfidjferne 
mit.  Sen  ©aft  reicht  man  alg  ©aucc  3U  bem 
Tübbing. 


Wo.  5.  Slprifofcnrci^^l>itbbing. 

Zutljatcn  für  6  ^Serfonen. 

V2  9$fb.  Steiv,  %  Cuart  fUZirdj, 

%  9$fb.  Butter,  7  Gier, 

V4  $fb.  Zudcr. 

V\  $fb.  gefdjälte  unb  gcmaljlcue  SUZan* 
bcln, 

V\  Sßfb.  Stofinen,  1  Vi  ?fb.  Slprifofcn. 


are  peeled,  cored,  cut  into  16  parts  and 
stewed  soft  in  a  little  water  and  sugar. 
Butter  a  dish  or  tin  and  strew  with  bread 
crumbs,  stir  into  the  mass  the  well 
beaten  whites  of  7  eggs.  Into  the  dish 
or  tin  put  a  layer  of  rice,  then  a  layer 
of  apples  and  repeat  this  twice;  the  last 
layer  to  be  rice.  Close  the  dish  tight  and 
cook  in  double  boiler  1*4  hours,  then 
turn  over  011  platter  and  serve  with  sweet 
cream. 


No.  3.  Cherry  Rice  Pudding. 

Quantity  for  6  People. 

}/2  lb.  of  rice,  -)4  qts.  of  milk,  %  lb. 
butter,  7  eggs, 

1  cup  of  sugar,  %  lb.  of  peeled  and 
ground  almonds, 

Vx  lb.  of  raisins,  1  lb.  of  sour  cherries. 

Preparation:  The  preparation  is 

again  the  same  as  No.  2,  instead  of 
apples  put  in  layers  of  sour  cherries. 
Boil  down  the  cherry  juice  and  serve 
it  with  the  pudding. 


No.  4.  Peach  Rice  Pudding. 

Quantity  for  6  People. 
l/2  lb.  of  rice,  34  qt.  of  milk,  7  eggs, 
%  lb.  of  butter, 

*4  lb.  of  sugar,  *4  lb.  of  peeled  and 
ground  almonds, 

%  lb.  of  raisins,  1  y2  lbs.  of  peaches. 

Preparation:  The  preparation  is 

again  the  same  as  No.  2,  instead  of 
apples  put  in  layers  of  peaches,  boiled 
tender  in  l  cup  of  water  and  one  of 
sugar.  Boil  down  the  peach  juice.  put- 
ting  in  a  few  stones  which  are  removed 
when  served  and  use  the  syrup  with  the 
pudding. 


No.  5.  Apricot  Rice  Pudding. 

Quantity  for  6  People. 

*4  lb.  of  rice,  *)4  Hb  of  milk,  %  lb*  of 
butter,  7  eggs, 

%  lb.  of  raisins,  \x/2  lbs.  of  stoned 
apricots,  *4  lb-  sugar, 

*4  lb.  of  peeled  and  ground  almonds. 
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Zubereitung:  ^ic  Zubereitung  hc-5  Vlpri* 
füjenpubbinnd  ift  genau  biefelbe  tote  Mo.  2 
(fiebe  Mpfelrc»  Tübbing).  Xie  Mprifofen 
»erben  gefdjält,  bic  Ater  ne  entfernt,  bic 
flprifofen  in  6  X^cilc  geteilt  uttb  mit  einer 
halben  $affe  Zuaer  unb  einer  Jaifc  Gaffer 
»eich  gebämpft.  Mnitatt  Sfepfel*  »erben 
Vtprifofenfd)id)ten  g»i[d)en  ben  Mei$  getbau. 
Xctt  Saft  focht  man  mit  j:t»a$  ZU£*cr  ftn 
unb  reicht  ben  Saft  al§  Sauce  311m  '}$iib* 
bing. 


Mo.  (>.  Sclir  cinindjcr  MciS^ubbing. 

Zutbatcn  für  0  ^erfonen. 

Vs  ^fb.  Mei$,  1  Cuart  ÜWilcb, 

V4  'V?fb.  Butter,  Vi  H$fb.  Zu^cr*  7  Üier. 

Zubereitung:  £ic  3llbereitung  ift  genau 
biefelbe  »ie  Mo.  1  (fietje  Mcivpubbing). 


Mo.  7.  Srfjnnm^Vitbbittg. 

Zutbatcn  für  6  ^erfonen. 

%  $int  midi  V4  m  93utter, 

V»  ^>fb.  Zurfer,  V\  ^?fb.  feines  SWcbb 
$fe)ic  Schale  einer  (Jitronc, 

3  (£ier. 

Zubcrcttung:  $)ic  9MiId)  »irb  311m  Stocfjcn 
gebracht,  bic  Butter  ba3U  getban,  Zu<*cr  unb 
MJcbl  »erben  gemifdit  unb  in  bie  fodjcnbe 
ÜIRilcb  geriibrt.  bann  leiht  man  unter  tüditi* 
gern  Mübrett  bic  üttaffe  foeben,  bis  eS  fid) 
bont  Stopfe  Iöft.  hierauf  läfet  man  bie  Mfaffe 
!alt  »erben  unb  reibt  bic  Gitroncnfcbale  ba* 
311,  giebt  bie  8  Eigelb  ba3U  unb  feblägt  bic  8 
(£i»cifo  311  fteifem  Sdbnee,  »elcbc  man  eben« 
falls  ba3U  riibrt.  Sine  ^orm  ftreicht  man 
mit  Butter  auS  unb  beftreut  fie  mit  ^rob* 
frumen,  tbut  bie  SRaffc  hinein  unb  ocrfdblief^t 
bie  fyorm  feft;  bann  leiht  man  ben  Tübbing 
2  Stunben  im  58afferbabc  lochen  unb  ftiir3t 
ihn,  giebt  ftrurfitfaucc  ba3U  unb  feroiert 
benfelben. 


Mo.  8.  finbinct^itbbinq. 

Zutbaten  für  6  ^erfonen. 

8  Ztuicbacf,  12  £abbftnger§, 

Vi  ^fb.  Mofinen,  Vi  ^?fb.  Korinthen, 

1  Sßtnt  iMilch,  1  ^int  Sahne, 
ß  Cier,  Vi  ^fb.  Zuder. 

Zubereitung:  $)ie  Ztoiebad  »erben  in  3 
Steile  gebromen  unb  bic  SabtifingcrS  in  bic 
Hälfte  getbeilt.  ^n  eine  gebutterte  ftorm 
tbut  man  eine  Schicht  Ztuicbacf,  bann  Mofi* 
nen  unb  ftorinthen,  barauf  2abtifingcrS ;  bie? 
feS  »ieberbott  man  2*  bis  3?mal  unb  Tegt 
bie  Ztuiebad  obenauf.  Switch,  Sabne,  Zucfer 
unb  (Fier  »erben  gut  3ufammcn  gefdjtagen, 
über  ben  Tübbing  gegolten  unb  bie  ftorm 
1  %  Stunbe  im  ÜZaÜerbabc  fochen  Taffen. 
Mach  ßlarfcin  ftiir3cn  unb  mit  üBeinfauce 
ferbieren. 


Prcparation:  The  preparation  is  the 
same  as  given  under  No.  2,  sce  Apple 
Rice  Pudding.  Instead  of  apples  put  in 
layers  of  apricots  boiled  tender  in  1  cup 
of  water  and  y2  cup  of  sugar.  Boil  di»wn 
the  juice  with  somc  sugar  and  servc  with 
the  pudding. 


No.  6.  Plain  Rice  Pudding. 

Quantity  for  6  People. 

]/2  lb.  of  rice,  1  qt.  of  milk,  V4  lb.  of 
sugar,  Vi  lb.  of  butter, 

Preparation:  The  preparation  is  the 

same  as  given  under  No.  1,  Rice  Pud¬ 
ding. 


No.  7.  Froth  Pudding. 

Quantity  for  6  People. 

]/2  pt.  of  milk,  Vi  lb.  of  butter,  Vi  lb. 
of  sugar, 

Vi  lb.  of  fine  flour,  1  leinon  peel,  8 
eggs. 

Preparation:  The  milk  is  brought  to 
boil,  the  butter  added,  sugar  and  flour 
are  mixed  and  stirred  into  the  boiling 
milk  so  long  until  the  mass  comes  off 
the  sides  of  the  dish.  Then  cool  it, 
grate  the  lemon  peel  and  stir  it  in  with 
the  yolks  of  eggs  and  the  beaten  whites. 
Butter  a  form  or  dish  and  strew  in  bread 
crumbs,  then  put  in  the  pudding,  cover 
the  dish  and  strew  in  bread  crumbs,  then 
put  in  the  pudding,  cover  the  dish  tightly 
and  boil  in  double  boiler  for  2  hours. 
Turn  it,  and  serve  with  a  fruit  sauce. 


No.  8.  Cabinet  Pudding. 

Quantity  for  6  People. 

8  zwieback,  12  lady  fingers,  14  lb.  of 
raisins, 

14  lb.  of  currants,  1  pt.  of  milk,  1 
pt.  of  cream, 

6  eggs,  14  lb.  of  sugar. 

Preparation:  The  zwieback  is  broken 
into  3  parts,  the  lady  fingers  into  halves. 
Butter  a  dish  and  make  a  layer  of  zwie¬ 
back,  raisins,  currants,  then  one  of  lady 
fingers,  repeat  this  2  to  3  times,  the  last 
layer  being  zwieback.  Then  mix  well 
the  milk,  cream,  sugar  and  eggs  and 
pour  on  the  pudding.  which  is  boiled 
in  double  boiler  1  y  hours.  When  done 
turn  it  out  on  a  platter  and  serve  with 
a  wine  sauce. 


Xcffcrtd.  Desserts. 


Wo.  9.  s&lci£6rob^itbbtng. 

Zutljaten  für  0  s-ßerfonen. 

Yk  v^fb.  trifte  Butter,  6  Cier, 

Yk  i'fb.  ^uefer,  Yi  Xaffc  Stofinen, 

Yk  itaffe  $ocintIjen, 

Yk  5£affe  fetngefcfjnitteneu  Zitronat, 

Yt  Staffe  gefällte  unb  gemahlene  iWan* 
beln, 

4  272ild)femmeln. 

Zubereitung:  £ic  Butter  luirb  3u  3af)ne 
gerührt,  Cigelb  unb  Zu  cf  er  ba^u  getl)an  unb 
Stofinen,  Korinthen,  Zittern  cit  unb  äJlanbeln 
ba^u  gerührt.  2)ic  Sßildjfemmefn  reibt  mau 
etnxt§  ab,  iueid)t  fie  m  ätfild),  pre^t  fie  gut 
au£  unb  gerrüfjtt  fie  fein.  4>iefe3  rüljrt 
man  311  ber  fdjaumig  gerührten  Stoffe.  S5ie 
6  Cilucift  fdjlägt  man  31t  fteifem  Sdjnee  unb 
rüfyrt  fie  ebenfalls  unter  ben  Tübbing.  C£ine 
ftorm  ftrcidjt  man  mit  93utter  au§,  beftreut 
ne  mit  93robfrumen,  füllt  bie  2)taffe  hinein, 
läfet  fie  eine  ©tunbe  im  Stfafferbabe  fodjen 
unb  reicht  )tc  mit  grudjtfauce. 


Wo.  10.  ^httnZßnbbing. 

3utl)aten  für  6  bi§  8  Ißerfonen. 

1  s$rife  3alg,  1  '-ßfb.  Stofinen, 

1  H$fb.  Ätorintben,  1  ty'fb.  SJteM, 

1  $fb.  Zucfer,  1  s-^fb.  Stinbviiierenfett, 

6  Cier,  1  ßitronenfdjale, 

2  Waffen  9S?iId), 

2  Heine  Waffen  geriebene  Semmel, 

Y2  5£affc  S3ranbp,  Stuin  311m  trennen. 

Zubereitung:  Stofinen  unb  $orintf)en  lucr* 
ben  geftjafdjen  unb  mau  Icifet  fie  fjierauf  gut 
trodnen.  2)a3  Stinbänierenfctt  tuirb  fe^r 
fein  gclfacft  unb  bagu  lucrben  bie  6  ©ier, 
Zucfer,  Stofineu,  5torintl)cn,  geriebene  £itto= 
nenfdjale,  SJtild),  ©emmelfrumen,  53ranbt) 
unb  aulebt  ba§  S)?eI)I  ba^u  gerührt  Sine 
^ormjbeftreidjt  man  mit  Butter,  beftreut  fie 


man  bie  JPtaffe  5  SWinuten  im  28afferbabe 
focfjen.  2)er  geforfitc  Sßubbing  luirb  geftiirgt, 
ber  Stum  barüber  gegoffen,  angebrannt  unb 
bringt  if)n  brennenb  311  S£tfdi.  (Sine  2Bein* 
fauce  luirb  ba^u  ferbiert. 


Wo.  11.  3ff)oFofnbcit  ^nbbiitg. 

Zutfjaten  für  (>  ^ßerfonen. 

1  ^8 int  ÜSc'ildi,  Yk  4>rb.  Butter,  fnapp, 

Yk  $fb.  geriebene  fitfec  ©djofotabc, 

Yk  $fb.  fcinc§  SWeljl, 

Yk  $fb.  Zucfer,  fnapp, 

%  ^tfb.  gefdiälte  gemahlene  Sltanbeln, 

6  (Sier. 

Zubereitung:  3>ic  fDHId)  luirb  3um  Wochen 
gebracht,  23utter  bagu,  Zucfet»  ©cbo* 

tolabe  luerben  jufammen  gemifefit  unb  in  bie 
fodienbe  SRilcb  gerührt;  bieS  rü^rt  man  fo 
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No.  9.  Wheat  Bread  Pudding. 

Quantity  for  6  People. 

Yk  lb.  of  fresh  butter,  6  eggs,  Yi  1b.  of 
sugar, 

V2  cup  of  raisins,  J4  cup  of  currants, 
Yi  cup  of  fine  cut  citron,  Yi  cup 
grated  almonds, 

4  milk  rolls. 

Preparation:  Cream  the  butter  with 
blanched  yolks  of  eggs,  sugar,  raisins, 
currants,  citron  and  almonds.  mix  and 
stir  well.  The  crust  of  the  rolls  is  grated 
off,  then  they  are  soaked  in  milk,  pressed 
out  and  stirred  with  the  rest  of  ingredi- 
ents,  also  the  beaten  whites  of  eggs. 
Butter  a  pan  or  dish,  strew  with  bread 
crumbs,  fill  in  the  pudding  and  cook  in 
double  boiler  for  1  hour.  Serve  with  a 
fruit  sauce. 


No.  10.  Plum  Pudding. 

Quantity  for  6 — 8  People. 

1  pinch  of  salt,  1  lb.  raisins,  1  lb. 
currants,  1  lb.  of  flour, 

1  lb.  of  sugar,  1  lb.  beef  kidney  lard, 
6  eggs,  1  lemon  peel, 

2  cups  of  milk,  2  small  cups  of 
grated  bread, 

Yi  cup  of  brandy,  rum. 

Preparation:  Raisins  and  currants  are 
washed  well  and  dried.  The  suet  is 
chopped  very  fine  and  mixed  well  with 
6  eggs,  sugar,  raisins,  currants,  grated 
lemon  peel,  milk,  bread  crumbs,  brandy 
and  lastly  the  flour.  Butter  a  tin,  strew 
with  bread  crumbs,  put  in  the  pudding 
mass  and  cook  in  double  boiler  for  5 
hours.  Turn  the  pudding  out  on  a  plat¬ 
ter,  pour  the  rum  over  and  light  it.  The 
flaming  pudding  is  brought  to  the  table 
and  served  with  a  wine  sauce. 


No.  11.  Chocolate  Pudding. 

Quantity  for  6  People. 

1  pt.  of  milk,  scant  Yi  lb.  of  butter, 
Yi  lb.  grated  sweet  chocolate,  Yk  lb. 
fine  flour, 

Scant  Yk  lb.  of  sugar,  },&  lb. 
blanched,  ground  almonds.  6  eggs. 

Preparation:  The  milk  is  brought  to 
boil,  butter,  sugar,  flour.  chocolate.  well 
stirred  in,  until  the  mass  rolls  from  the 
dish,  then  takc  from  the  stove.  Cool  the 


tcfferttf. 
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lange, 'bi*  fid)  ber  Teig  Dom  Topfe  löft  unb 
nimmt  ihn  Dom  &eucr;  bic  Btanbcln  unb 
(Eigelb  werben,  wenn  ber  Brei  fall  ift,  bar* 
unter  gerührt.  Xaa  (Eiweifo  wirb  311  ftei* 
fern  Schnee  gefchlagen  unb  ebenfalls  barun* 
ter  Gerührt,  eine  5orm  beftreiefit  man  mit 
Butter,  bettreut  fie  mit  Semmelfrumen, 
Unit  bie  SRaffc  hinein,  berfdjliefci  bie  0form 
put  unb  liiht  ben  ^ubbina  1  %  Stunbe  lang 
tm  Stafferbabe  fochen.  Xen  Tübbing  ftür^t 
man  unb  ferbiert  ibn  mit  BaniUefaucc. 

Bcfonbere  Bewertung:  Xte  ^orm  barf 
nur  Xreioiertel  Doll  fein,  beim  ber  Teig 
fteigt  fe^c. 


mass  and  stir  in  the  almonds,  yolks  of 
eggs  and  the  beaten  whites. 

Butter  a  tin  or  dish,  strew  with  bread 
crumbs,  fill  with  the  pudding.  covcr 
tightly  and  cook  in  double  boiler  V/i 
hours,  then  turn  out  on  a  platter  and 
serve  with  a  vanilla  sauce. 

Remarks:  The  dish  must  be  only 

full  because  the  pudding  rises  very 
much. 


Wo.  12.  3RcfjI*$ubbiitg. 

3uthatcn  für  t>  ^erfonen. 

lA  Bfb-  feines  Bfehb  8  (Eier, 

4  (Eßlöffel  Gitroncnfaft, 

Xie  Schale  einer  halben  Ciitronc  ab» 
reiben, 

V*  $fb. 

Buberettung:  Xie  Gigelb  werben  mit  bem 
Bucfcr  20  Minuten  gerührt,  ber  Gitronen* 
faft  unb  bie  Sdfalc  ba^u  Gerührt,  bann  111t» 
ter  Dielem  führen  bas  Bichb  weldjeä  Dier» 
mal  oefiebt  fein  mufe.  Xa»  (EiWcih  trirb  3U 
Schnee  gefdüagcn  unb  unter  bie  äfcaffe  ge» 
rührt.  Ginc  ftorm  mirb  mit  Butter  au3» 
Gcftridten,  bie  Btoffe  hineingefiillt,  feft  Der» 
fchloffen  unb  1  V\  Stunbe  im  Stfafferbabe  Ge* 
fodit.  Xen  Bubbing  itiir^t  man  unb  fer» 
Diert  ihn  mit  S>einfaucc. 


No.  12.  Flour  Pudding. 

Quantity  for  6  People. 

Ya  1b.  of  fine  flour,  8  eggs,  4  table- 
spoonfuls  of  lemon  juice, 

Y2  grated  lemon  peel,  Ya  lb.  of  sugar. 

Preparation:  Reat  the  yolks  of  eggs 
with  sugar  20  minutes,  add  lemon  juice 
and  grated  rind  and  lastly  stir  in  the 
flour,  which  must  be  sifted  4  times.  The 
whites  of  eggs  are  beaten  to  a  stiff  froth 
and  mixed  into  the  mass.  Butter  a  dish 
or  form,  put  in  the  pudding,  close  the 
dish  well  and  cook  in  double  boiler  \Ya 
hours.  Turn  out  pudding  on  a  platter 
and  serve  with  a  wine  sauce. 


Wo.  13.  3rfftrf)tcn-$ubbing. 

Buthatcu  für  (>  ^erfonen. 

Vj  Bint  Sahne,  Vt  Bfb-  Bfehb 

%  Bfb.  'Butter,  5  (Eigelb, 

5  (tiWeifc,  au  fteifem  Sdmec  gefdilagen, 

Vi  Bfb.  Buder, 

Xie  Sdialc  einer  halben  Gitronc, 

Bur  Füllung: 

Vz  Bfb.  Bfirficbmarmelabc  ober 
1  Cuart  eingemachte  SHrfdjen  ober  (Erb» 
beeren, 

'JUS  Bwifdietilnge  4  fleiitc  Bfonnfuchen: 

y4  Bfb.  URe hl.  3  (Eßlöffel  Butter, 

4  (Eier,  V\  Bint  äRildj,  1  Brife  Sal^, 
Xie  Sdtale  einer  Diertel  Gitrone, 
Butter  311m  Baden. 

Buberettung:  Sahne,  SRehl,  Butter  unb 
(Eigelb  werben  3ufammen  gefchlagen  unb 
leiht  alleg  auf  bem  fteuer  unter  hartem  Wiih* 
ren  fochen,  bis  ber  Teig  fich  Dom  Topfe  löft 
unb  leiht  ed  bann  falt  merben.  Xie  5  (Ei* 
meih  fdilägt  man  31t  fteifem  Schnee  unb 
rührt  bie$  mit  bem  Buder  unb  ber  abgerie* 
benen  Gitronenfdtalc  unter  bie  IRaffe. 


No.  13.  Layer  Pudding. 

Quantity  for  6  People. 

Yi  pt.  of  cream,  Ya  lb.  of  flour.  %  lb. 
of  butter, 

5  yolks  of  eggs,  5  beaten  whites  of 
eggs, 

Ya  lb.  of  sugar,  Y2  lemon  peel. 

For  the  Filling. 

Yi  lb.  peach  marmafade.  or  1  qt.  of 
cherry  or  strawberry  preserves. 

For  Between  Layers,  4  Small  Pancakes. 

Ya  lb.  of  flour,  3  tablespoonfuls  of  but¬ 
ter.  4  eggs, 

Ya  Pt.  of  milk,  1  pinch  of  salt,  %  lemon 
peel. 

Butter,  for  baking. 

Preparation:  Cream,  flour,  butter, 

yolks  of  eggs  are  well  mixed  and 
brought  to  boil.  When  the  batter  rolls 
from  the  sides  of  the  pot,  take  it  off  the 
fire  to  cool.  Then  add  sugar,  grated 
lemon  peel,  and  5  whites  of  eggs  beaten 
to  a  stiff  froth. 
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Xic  Zubereitung  bcr  ^föttnfudjcn  ift  fo(= 
gcitbc:  Sic  3  ©^löffel  Butter  läßt  man  3er* 
laufen,  öiebt  Wiild),  9WehI,  4  (Eier  unb  ein 
menig  Sal^  ba^u  unb  rüfyrt  alle»  gut  burdj* 
cinanber,  Iäfot  in  einer  Pfanne  s43ut# 
tcr  Ijeife  merben  unb  bäclt  hon  bcm  Steig  4 
^fannfudjen  fctjön  golbgelb.  Sie  Sßfannlu# 
djcn  miiffen  in  bcr  ©röfte  mie  bie  ^ubbing* 
form  gebacfen  merben.  Sie  ^ubbingform 
mirb  mit  Butter  au§gcftrid)en  unb  mit  43rob* 
fruincn  beftreut.  hierauf  legt  mau  eine 
Sage  ber  gefodjten  Piaffe  in  bie  gorm,  bann 
eine  Sage  Obftmarmclabc  ober  grud^tftiicfe, 
toic  ^firfic^e,  Kirfcfjen,  ©rbbceren  ober  £im# 
beeren.  Stuf  bie  grucfjtlage  fommt  ein 
^fannfudjen,  bann  bon  ber  Seigmaffe,  bann 
luiebcr  $rud)t  unb  mieberbolt  e§  fo  oft,  bt§ 
alle  ^fann!ud)en  berbraudjt  finb.  Sann 
legt  man  bie  Seigmaffe  oben  auf  ben  ißub* 
bing,  berfdjliefet  bte  $orm  feft  unb  Icifet  e§ 
1  Vti  Stunbe  lang  im  '©afferbabe  fodjen. 
Ser  Tübbing  mirb  nad)  ©arfein  geführt 
unb  ben  f^rurfjtfaft  feroiert  man  al§  Sauce. 


Wo.  14.  ©rte!3=fßubbtng  Wo.  1. 

Zutfjaten  für  6  ^erfonen. 

1  ^int  SWild),  1  Stoffe  feinen  ©rtc§, 

Vs  $fb.  Butter,  V\  ^?fb.  Zucfcr,  fnapp, 
%  $fb.  gefd)äftc  gemahlene  SWanbeln, 

Sic  ©d>ale  be§  Viertels  einer  mittel# 
qroften  ©itronc, 

6  ©ier. 

Zubereitung:  SWildj  unb  S3uttcr  merben 
3um  Kodjctt  gebradit,  bann  ber  ©rie»,  Qu# 
der  unb  ©itronenfdjale  bagu  gerührt,  bann 
ber  Steig  fo  lange  gerührt,  bi§  er  fidj  00m 
Sopfc  Töft,  morauf  man  ipn  falt  merben  Icifet. 
hierauf  rüprt  man  Wlanbcln  unb  ©igelb 
ba^u,  fdflägt  ba§  ©imeife  31t  fteifem  Sd)nee 
unb  giebt  e§  ebenfalls  bagu.  ©ine  gorm  be# 
ftreidit  man  mit  93utter  unb  beftreut  fic  mit 
Semmelfrumen;  hierauf  füllt  man  bic  JWaffe 
in  bie  $orm,  berfcfilicfd  fic  gut  unb  läftt  ba§ 
©an^e  IV2  Stunbc  im  ©affcrbabc  foeben. 
Ser  ^ttbbing  mirb  geftürgt  unb  mit  Kir* 
fdfen#  ober  .ftimbceremKompott  ferbiert. 


Wo.  15.  Winccnrum-4>itfobing. 

Zutfjaten  für  6  ißerfonen. 

Zutpatcn  unb  Zubereitung  finb  genau  fo 
mie  angegeben  in  Wbtpcilnng  15,  Wo.  56 
(ficbe  Wfaccaroni^ubbing). 


Wo.  16.  ftartoffel^itbbtng. 

Zutfjaten  für  6  ^erfonen. 

Sic  Zutpaten  unb  Zubereitung  finb  ange# 
geben  in  Wbtbeitung  10,  Kartoffeln  (fiepe 
Wo.  16,  Kartoffel^ubbing).  * 


Now  bake  the  pancakes.  Mix  well  the 
milk,  flour,  3  tablespoonfuls  of  melted 
butter,  4  egg s  and  a  little  sah.  Heat  a 
pan  with  butter  and  bake  the  pancakes 
the  size  of  the  pudding  dish.  Now  but¬ 
ter  the  pudding  dish,  strew  bread  crumbs 
in,  make  1  layer  of  pudding  batter,  one 
layer  of  fruit  marmalade  or  preserved 
fruit  as  peaches,  cherries,  strawberries  or 
raspberries,  on  this  fruit  layer  place  a 
pancake,  then  another  layer  of  pudding 
batter,  again  a  layer  of  fruit,  another 
Fancake  and  so  on,  according  to  the 
number  of  pancakes  you  have.  The  top 
layer  must  be  the  pudding  batter.  Close 
the  dish  w’ell  and  cook  in  double  boiler 
for  iy2  hours.  When  done,  turn  the 
pudding  out  and  serve  with  a  fruit  sauce. 


No.  14.  Farina  Pudding  No.  1. 

Quantity  for  6  People. 

1  pt.  of  milk,  1  cup  of  fine  farina,  ]4 
lb.  of  butter, 

Scant  *4  lb-  of  sugar,  \4  lb.  of 
blanched,  ground  almonds. 

The  rind  of  %  lemon,  6  eggs. 

Preparation:  Milk  and  butter  are 
brought  to  boil,  the  farina  stirred  in, 
the  sugar  and  lemon  rind  added  and  all 
stirred  and  cooked  until  the  mass  rolls 
from  the  sides  of  the  dish,  then  cool 
it  off  and  add  almonds,  yolks  of  eggs 
and  beaten  whites.  Butter  a  pudding 
dish,  strew  with  roll  crumbs,  put  in  the 
pudding,  close  the  dish  well  and  cook 
in  double  boiler  IJ/2  hours.  Turn  the 
pudding  out  on  a  platter  and  serve  with 
cherry  or  raspberry  sauce. 


No.  15.  Macaroni  Pudding. 

Quantity  for  6  People. 

Ingredients  and  preparation  are  the 
same  as  given  under  No.  5f>,  in  Chapter 
15,  Macaroni  Pudding. 


No.  16.  Potato  Pudding. 

Quantity  for  6  People. 

Ingredients  and  preparation  are  given 
in  Chapter  10,  No.  16,  Potato  Pudding. 
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Wo.  17.  Tvlcifdi  ihibbing  mit  9tci^- 
(Siulngc. 

Zutbaten  für  6  ^erfonen. 

Tic  Zutböten  unb  Zubereitung  finb  ange# 
geben  in  nbtbeilung  2,  iHiub  (liebe  Wo.  2, 
ivicifdp  Tübbing  bon  Woaftbeef,  Sebntorbra# 
ten  ober  Suppenflcifdj). 


No.  17.  Meat  Pudding  with  Rice 
Layers. 

Quamity  for  6  People. 

Ingredients  and  preparation  are  the 
same  as  given  in  Chapter  2,  Beef,  No. 
2.  Meat  Pudding,  from  Roast  Beef, 
Stew  or  Soup  Meat. 


Wo.  1K.  ^Ictfdp^ubbing  nuf  nubere  Wrt. 

Zutbaten  für  6  ^erfonen. 


$)ic  Zutbaten  unb  Zubereitung  jinb  an# 
gegeben  in  Vlbtbeilung  2,  Winb  (ftebe  Wo. 
2(5,  gleifd^lßubbing). 


No.  18.  Another  Form  of  Meat 
Pudding. 

Quantity  for  6  People. 
Ingredients  and  preparation  are  the 
same  as  given  in  Chapter  2,  Beef,  No. 
26,  Meat  Pudding. 


Wo.  19.  ,£>nmmcliiicrcii‘sl>nbbing. 

Zutbaten  für  6  s4krfonen. 

2>ie  Zutbaten  unb  Zubereitung  Jinb  an# 
gegeben  in  Nbtbeilung  4,  Üamm  (ftelje  Wo. 
2U,  £>ammclniercn#v4$ubbing) . 


Wo.  20.  SlnlbSbrntcn^ubbing. 

Zutbaten  für  (i  ^erfüllen. 

3)ie  Zutbaten  unb  Zubereitung  finb  ange# 
geben  in  Äbtbeilimg  3,  2)a?  iialb  (fiebe  Wo. 
6,  Malböbratcn#^ubbing). 


No.  19.  Mutton  Kidney  Pudding. 

Quantity  for  6  People. 

Ingredients  and  preparation  are  given 
in  Chapter  4,  Lamb,  No.  20.  Lamb  Kid¬ 
ney  Pudding. 


No.  20.  Veal  Roast  Pudding. 

Quantity  for  6  People. 

Ingredients  and  preparation  are  the 
same  as  given  in  Chapter  3,  Veal,  No.  6, 
Veal  Roast  Pudding. 


Wo.  21.  Wünfelcbcr^ubbing. 

Zutbaten  Tür  6  ^erfonen. 

$)i e  Zutbaten  unb  Zubereitung  finb  ange# 
geben  in  Nbtbeiluna  o.  @cf lüget  (fiebe  Wo. 
26,  ©änfelcber#sl?ubbing) . 


No.  21.  Goose  Liver  Pudding. 

Quantity  for  6  People. 

Ingredients  and  preparation  are  given 
jn  Chapter  6,  Poultry,  No.  26,  Goose 
Liver  Pudding. 


Wo.  22.  fötrfdjcn*Hubbing. 

Zutbaten  für  6 — 8  ^erfonen. 

8  Whlcbfemnteln,  %  Cuart  SWilcb, 

H  §*fb.  Butter, 

8  Sier, 

2)ic  Schale  einer  Citrone, 

V\  Teelöffel  Zimmet, 

2  ^ßfb.  au?gefteinte  Äirfdben, 

%  Stoffe  Zuder. 

Zubereitung:  &ie  SWilchfentmcIn  trerben 
abgerieben,  bann  in  ber  Wftlcb  eingetoeiebt; 
finb  bie  Semmeln  gut  twidb,  fo  Toerben  fie 
auSgepreftt  unb  burch  ein  Sieb  geftridben. 
$>ie  93utter  läftt  man  auf  bem  Ofen  gerlau# 
fen,  tbut  bie  burchgebriicften  Semmeln  binau 
unb  Iaht  fic  trotfen  beimpfen;  Gigelb,  bie  ab# 
geriebene  (litronenfcbale,  Zimmet,  bie  au?# 
gefteinten  ßirfeben,  (ben  Saft  bon  ben 
Äirfcben  brefct  man  ein  tnenig  au?)  unb 
Zuder  rührt  man  alle?  flufammen.  3Me  Si# 


No.  22.  Cherry  Pudding. 

Quantity  for  6 — 8  People. 

8  milk  rolls,  qt.  of  milk,  %  lb.  of 
buter, 

8  eggs,  rind  from  1  lemon,  %  tea- 
spoonful  of  cinnamon, 

2  Ibs.  stoned  cherries.  $4  cup  of 
sugar, 

Preparation:  The  milk  rolls  are 

grated  and  soaked  in  milk.  When  they 
are  soft,  press  them  out  and  rub  thru 
a  strainer  or  colander.  Melt  the  butter 
on  the  stove.  put  in  the  mashed  rolls 
and  stew  them  dry  on  the  stove.  Now 
mix  this  well  with  yolks  of  eggs.  grated 
lemon  rind,  cinnamon,  sugar.  stoned 
cherries  and  cherry  syrup.  Beat  the 
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tucife  fchüigt  man  311  fef>r  fteifem  @dmee  unb 
mifrfjt  il)n  unter  bie  WJafie.  2>ie  ^ubbtng* 
öform  beftrcicht  man  mit  33utter,  beftreut  fie 
mit  Semmeltrumen,  füllt  bie  gorm,  läftt 
ben  ^ubbtng  3lrei  ^tunben  im  Üöafferbabe 
lochen  unb  ftür^t  ihn  bann. 


Wo.  23.  QJrtc^Mßubbtng. 

guthaten  für  0  Sßerfonen. 

1  Cuart  Sftilcf),  54  s^fb.  U3uttcr, 

%  Taffe  guefer, 

T>ie  abgeriebene  Schale  einer  ©itrone, 
%  Taffe  feinen  ©rie*, 

8  bittere  Wfanbeln, 

54  Sßfb.  füfee  SWanbeln,  8  ©ter. 

Zubereitung:  Tie  2J?Uch  mirb  3um  föodjen 
gebracht,  Butter  h^iigethaii,  bann  ber  gu* 
efer,  bie  abgeriebene  Gitronenfdjale  unb  ber 
©rie*  unb  läfet  nun  ben  SÖrei  5  Minuten 
lang  unter  itarfem  führen  fodjen.  SSom 
geuer  genommen,  !alt  toerben  Taffen,  bie  ab* 
gefchältcn  gemahlenen  füfeen  unb  bitteren 
iWanbeln  binaufiigen,  bie  8  ©igelb  ebenfalls, 
bte  ©ilucif$  311  fteifem  Sdbncc  fdjlagen  unb 
barunter  3tehcn.  Tie  Straffe  in  eine  gebitt* 
terte,  mit  Scmmelfrumcn  auSgcftreute  $ßub* 
bingform  tfyun  unb  IV2  Stunbe  lang  im 
28afferbabc  focfien.  Ter  ißubbing  toirb  ge* 
ftiirgt  unb  SBeitt*  ober  gruchtfauce  ba3U  fer* 
biert. 


Wo.  24.  Smtcrcr  Saljncn=$Mbbitifl. 

guthaten  für  6  ^ßerfonen. 

54  ^int  biefe  fauerc  Sa^nc, 

Saft  unb  Schale  einer  halben  Sitronc, 
10  ©icr,  54  Staff e  gudfer, 

%  Sßfb.  iücifcc  Semmclfrumen, 

14  Tljeelöffcl  Sal3,  1  Taffe  Korinthen. 

Zubereitung:  Tic  biefe  faurc  Sahne  toirb 
mit  ber  abgericbencn  Schale  unb  bem  ©itro* 
nenfaft  berriihrt,  bie  ©igelb  ba3ii,  10  SWtnu* 
ten  rühren.  guefer,  ©emmelmtmcn,  Sal3 
unb  Korinthen  ba3ii,  ba*  ©itocifo  31t  fteifem 
Schnee  fchlagcn,  leicht  ba3U  mifchen.  ©ine 
Sßubbingform  mit  föuttcr  auSftreichen,  mit 
Semmclfrumen  au§ftreuen,  bie  9Waffe  hin- 
etnfüHen,  feft  ticrfrfiltcfocn  unb  ben  Tübbing 
1  %  Stunbe  im  58afferbabe  fochen,  bann 
ftiir3cn.  SBein*  ober  gruchtfauce  ba3u  fer* 
bieren. 


Wo.  25.  Schtonrier  Tübbing. 

guthaten  für  6  ^erfonen. 

54  Sßfb.  gemahlene  SWanbeln, 

14  $fb.  füftc  Schofolabe, 

14  $fb.  gudfer,  54  ^fb.  rlcitie  Wofinen, 
14  Taffe  feingetniegte  gitronat, 

14  Theclöffel  gimmet, 

%  Theclöffel  gemahlene  Welfen, 

%  Taffe  (Semmclfrumen, 

14  Taffe  SBeifetocin,  6  ©icr. 


whites  of  eggs  to  a  stiff  froth  and  add 
to  the  mass.  Butter  a  pudding  mold, 
strew  in  bread  crumbs,  then  fill  with  the 
pudding  and  cook  in  double  Loiler  for  2 
hours.  Serve. 


No.  23.  Farina  Pudding  No.  2. 

Quantity  for  6  People. 

1  qt.  of  milk,  14  lb.  of  butter,  $4 
cup  of  sugar, 

1  grated  lemon  peel,  yA  cup  of  fine 
farina,  8  bitter  almonds, 

14  lb.  sweet  almonds,  8  eggs. 

Preparation:  The  milk  and  butter  are 
brought  to  boil,  then  the  sugar,  lemon 
peel  and  farina  poured  in  and  cooked  to 
a  thick  paste  in  3  minutes,  stirring  con- 
tinually.  Now  take  from  the  fire,  cool 
off  and  add  blanched  and  ground  sweet 
and  bitter  almonds,  the  8  yolks  of  eggs 
and  the  beaten  whites.  Fill  this  mass 
into  a  buttered  pudding  mold,  strew 
with  bread  crumbs  and  cook  in  double 
boiler  1J4  hours.  Turn  the  pudding  out 
and  serve  with  a  fruit  or  wine  sauce. 


No.  24.  Sour  Cream  Pudding. 

Quantity  for  6  People. 

J4  pt.  thick,  sour  cream,  juice  and 
peel  from  54  lemon, 

10  eggs,  54  cup  of  sugar,  $4  lb.  of 
roll  crumbs, 

14  teaspoonful  of  salt,  1  cup  of  cur- 
rants. 

Preparation:  The  thick  sour  cream 
is  well  mixed  and  stirred  10  minutes 
with  juice  and  grated  peel  of  lemon, 
yolks  of  eggs,  roll  crumbs,  salt,  cur- 
rants  and  beaten  whites  of  eggs.  A  pud¬ 
ding  dish  is  buttered  and  strewn  with 
roll  crumbs,  the  pudding  filled  in  and 
cooked  in  double  boiler  154  hours.  Then 
it  is  turned  out  011  a  platter  and  served 
with  a  wine  or  fruit  sauce. 


No.  25.  Black  Pudding. 

Quantity  for  6  People. 

54  lb.  of  ground  almonds,  54  lb.  sweet 
chocolate,  54  lb.  of  sug^r, 

54  lb.  of  small  raisins,  54  cup  chopped 
citron, 

54  teaspoonful  cinnamon,  54  teaspoon¬ 
ful  ground  cloves. 

yA  cup  of  roll  crumbs,  54  cup  of  white 
wine,  6  eggs. 
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Zubereitung:  £>ie  Raubein  luerben  ge* 
mahlen,  nid)t  abgewogen,  Sdjofolabc  gene¬ 
ben.  2>cr  Zuder  tütrb  mit  ben  6  ©igelb  20 
SNinuten  gerührt,  lifanbeln,  3d)ofolaoc,  Wo* 
fimui,  ^^itronat,  Zintmet#  Keuen  litt®  bie 
Semmelfrumen  mit  bem  SBeifemein  bcrmifcf)t 
unb  bicfcS  alles  aufammengerührt.  ©)ie  ©t* 
lueifc  au  fteifem  ©dmee  fdjlagcn  unb  barun* 
ter  aiehen.  X)ie  SWaffc  m  eine  gebutterte 
mit  3emmelfrumen  beftreutc  $orm  thuu, 
feit  berfddiefeen  unb  1  %  Stunbe  im  SBaffer« 
habe  !oct)cn.  2>en  Tübbing  ft iir^cn  unb 
©diofolabenfauce  baau  ferbteren. 


Wo.  26.  Tübbing  n  ln  ^rnnbenburg. 

Zuthaten  für  6 — 8  ^erfonen. 

1  $$int  Wfild),  %  ^fb.  Butter, 

M  S-Ö[b.  SWehb  reidjlid),  Vi  ^fb.  3ucfcr, 
V*  $fb.  gcfchälte,  t^ingefebnittene  ä>fan« 
bcln, 

1  ©ftloffel  feingemahlene  bittere  SDian« 

beln, 

2  ©folöffel  feingefebnittene  Zitronat, 

1  ©feloffel  feingefebnittene  ^omeran« 

aenfcbale, 

%  abgcricbcnc  ©itroncnfdhale,  7  Gier, 

V*  STaffc  Wum. 

Zubereitung:  Xtc  3)2ilcb  unb  Butter  mer« 
ben  aum  tood)cn  gebracht,  ältehl  ba^u  ge« 
rübrt,  unter  ftarfem  Wiihren  bie  Sftaife  ge« 
fod)t,  fo  baft  e$  ein  bider  $8rei  mirb  unb  )icb 
bom  Stopfe  löft;  ben  $3rei  falt  merben  Iaffen, 
Zucfer,  fflfce  tmb  bittere  i^anbcln,  Zitronat, 
H^omeranaenfdiale,  ©itronenfchale  unb  bie 
©igelb  alles  aufammen  baaurühren.  £>te 
©itoeife  au  fteifem  Schnee  fdjlagen  unb  leicht 
baruntcr  atehen.  (Eine  HSubbtngform  mit 
93utter  auSjtreicben,  mit  Semmelfrumen  auS« 
ftreuen,  bie  ÜWaffe  hineinfiiUcn,  feft  berfchlie* 
foen  unb  im  SBafferbabe  ben  Tübbing  ^tüei 
Stunben  lochen.  X>en  Tübbing  ftürat  man 
unb  giefet  Vx  $affe  Wum  barüber,  aünbet 
ibn  an  unb  giebt  ibn  fo  brennenb  au  XÜfdj. 
©ine  SBetnfaucc  baau  ferbieren. 


^nrtne  unb  gebnrfene  'XubbtngS. 

Wo.  27.  Wcbnrfntcr  8afmcn=^ubbtng. 

Zutbaten  für  6  ^erfonen. 

%  Ouart  fauerc  Sahne, 

%  £affc  Zurfcr, 

Schale  einer  halben  ©itrone, 

2  ©feiöffel  ©itronenfaft, 

3  ©fclöffcl  SWebl. 

7  ©ter. 

Zubereitung:  <Xie  bide  fauere  Sahne  mirb 
mit  bem  Zuder»  ber  abgericbenen  ©thronen« 
fcbale,  ©itronenfaft,  2HebI  unb  ben  7  ©i« 
gelb  gut  aufammen  gefcfclagen.  5)aS  ©i* 
h?eih  au  fteifem  Schnee  fcblagen  unb  leicht 
barunter  aiehen.  ©ine  93adform  mit  93ut« 
ter  auSftreichen,  bie  2J?affc  btneinfiillen  unb 
ben  Tübbing  25 — 30  Minuten  im  Ofen  ba« 
den. 


Preparation:  The  unblanchcd  almonds 
are  ground,  the  chocolate  grated.  Sugar 
and  yolks  of  eggs  are  stirred  20  minutes, 
then  ntixed  well  with  almonds,  chocolate, 
raisitts,  citron,  cinnamon,  cloves,  roll 
crumbs,  white  wine  and  beaten  whites  of 
eggs.  Put  into  a  mold,  close  it  well  and 
cook  in  double  boiler  \l/2  hours.  Serve 
with  a  chocolate  sauce. 


No.  26.  Pudding  a  la  Brandenburg. 

Quantity  for  6 — 8  People. 

1  pt.  of  milk,  %  lb.  of  butter,  l/x  lb. 
flour,  good  measure, 

Vx  lb.  of  sugar,  %  lb.  of  blanched, 
chopped  sweet  almonds, 

1  tablespoonful  blanched,  chopped  bit¬ 
ter  almonds, 

2  tablespoonfuls  chopped  citron, 

1  tablespoonful  chopped  orange  rind. 

l/2  grated  lemon  peel,  7  eggs. 

Vx  cup  of  rum. 

Preparation:  Milk  and  butter  are 

brought  to  boil,  add  the  flour  and  boil 
stirring  continuallv  until  the  mass  loosens 
front  the  pot.  Cool  and  mix  into  it 
sugar,  sweet  and  bitter  almonds,  citron, 
orange  and  lenton  peel,  yolks  of  eggs 
and  the  beaten  whites.  Butter  a  pudding 
mold  and  strew  it  with  roll  crumbs,  then 
put  in  the  pudding  mass,  close  well  and 
cook  in  double  boiler  for  2  hours.  Turn 
the  pudding  out  on  a  platter,  pour  on 
Vx  cup  of  rum,  light  it  and  bring  it  to 
the  table.  Serve  with  a  wine  sauce. 


Warm  Puddings,  Baked  Puddings. 

No.  27.  Baked  Cream  Pudding. 

Quantity  for  6  People. 

Yx  qt.  of  sour  cream,  Y  cup  of  sugar, 

y2  lemon  peel, 

2  tablespoonfuls  of  lemon  juice,  3 
tablespoonfuls  of  flour, 

7  eggs. 

Preparation:  The  sour  cream  is  well 
mixed  with  sugar,  grated  lemon  peel, 
lemon  juice,  flour,  7  yolks  of  eggs  and 
beaten  whites.  Then  bake  in  the  oven 
in  a  buttered  pudding  dish  for  25  to  30 
minutes. 
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Wo.  28.  Wcbnrfcncr  WcisZl>ubbing. 

Zutfjaten  für  6  ^crfonen. 

1  £affe  i/tei3,  J;i  Quart  titlet), 

Vi  Stoffe  ^uefer,  %  H$fb.  Butter,  4  ©icr. 

Zubereitung:  2>er  Wei»  mirb  mit  ber 
SPiilcf)  gu  einem  biden  33rei  gefodjt.  2)ie 
©uttcr  gu  ©alpte  gerührt,  ^uefer  unb  ©igelb 
bagu  unb  bann  ben  biefen  Wei§brei.  2)ie 
©imeife  gu  fteifem  ©cfjnee  fcfilagen  unb  unter 
bie  SJfafje  rufjreu.  ©ine  ?yorm  mit  Butter 
auSftreidjen,  bie  2)? affe  IjineinfüWen  unb  ben 
Tübbing  eine  halbe  ©tunbe  im  Ofen  baden. 

'-öefonbere  Söemcrfuug:  Wfan  fann  ben 
Tübbing  fef)r  berfeinern  mit  *4  $fb.  ge* 
fdiälten,  gemahlenen  2J?anbeIn,  %  Stoffe  Wo* 
fiuen  unb  anftatt  4  ©ier,  6 — 8  Gier. 


No.  28.  Baked  Rice  Pudding. 

Quantity  for  6  People. 

1  cup  of  rice,  44  qt.  of  milk,  y2  cup 
of  sugar, 

%  lb.  of  butter,  4  eggs. 

Preparation:  The  rice  is  boiled  to  a 
tjiick  mass  with  milk.  Cream  the  butter 
with  sugar  and  yolks  of  eggs,  add  the 
rice  and  the  beaten  whites  of  eggs,  fill 
into  a  buttered  pudding  dish  and  bake 
in  oven  y2  hour. 

Remarks:  The  pudding  may  be  made 
richer  with  y  lb.  blanched,  ground 
almonds,  l/2  cup  of  raisins,  6  to  8  eggs 
instead  of  4. 


Wo.  29.  (vJeOnrfcucr  Wci3*SPttbbing  mit 
Jyntd)tcin(agcn. 

3uthaten  für  6  ^ßerfonen. 

1  3Taffe  Wet»,  %  Quart  Sftild), 

%  ^Sfb.  Söutter,  %•  3Taffe  Zucfer, 

6  ©ier, 

1  Quart  gefodjte  grud)t,  tuie  $irfdjen, 
Slprifofen  ober  ^ßfirficfje. 

Zubereitung:  &ie  Zubereitung  be»  Wci»* 
Tübbing  tft  genau  biefelbe  luie  Wo.  28  (fiche 
öebadener  sJtei§=^Subbing).  $>ie  iöadform 
mirb  mit  33utter  auägcftricfjen,  barein  eine 
©djidjt  bou  ber  Wet»maffe,  barauf  eine 
©djicfjt  gefodjte  bou  bem  ©aft  abgclaufene 
Frucht,  bie»  breimal  toieberfjolen,  obenauf 
WeiSlage  unb  ben  Tübbing  eine  ©tunbe  im 
Ofen  baden.  $)en  (Saft  bon  ber  Zrudjt  als 
Sauce  bagu  ferbicren. 


Wo.  30.  (vfcbarfcitcr  @rte£*$ubbing  mit 

Sntrfjt. 

Zuthaten  für  6  Sßerfonen. 

1  Quart  üDiild),  1  Staffe  WricS, 

V4  SBfb.  23utter, 

$i c  abgeriebene  ©dtalc  einer  ©itrone, 
3  ©ftlöffel  ©itronenfaft, 

%  ^Sfb.  Zucfer,  5  ©ier, 

1  Quart  $irfd)en. 

Zubereitung:  £)ie  SWildj  toirb  gum  Wochen 
gebradd,  ber  @rie§  bagu  gethan  unb  unter 
Wührcn  ben  ©rie§  10  SWinuten  fodjen  Iaffen. 
2)cn  ©ric»brci  falt  toerb'cn  Iaffen.  Sie  23uts 
ter  gu  ©ahne  rühren,  bie  abgeriebene  ©itro* 
nenfcbale  unb  ©aft,  Zucfer  unb  bie  5  ©igelb 
bagu  rühren,  bann  ben  ©rieSbrei.  2>a§  ©i* 
iwift  gu  fteifem  ©chnec  fdhlagen  unb  unter 
bie  SWaffc  gichen.  ©ine  ftorm  mit  99uttcr 
auSftreidfjen,  eine  ©diicht  bon  ber  Sßubbinq* 
maffe,  barauf  eine  ©ebidjt  $irfdjen,  biefe§ 
gtoeimal  tmeberfjolen,  ©ricSmaffe  obenauf, 
TIeine  SButterftücfc  barauf  unb  eine  ©tunbe 
im  Cfen  baden. 


No.  29.  Baked  Rice  Pudding  with 
Fruit  Layers. 

Quantity  for  6  People. 

1  cup  of  rice,  44  qt.  of  milk,  y  lb.  of 
butter, 

y2  cup  of  sugar,  6  eggs,  1  qt.  boiled 
fruit,  (cherries,  apricots  or 
peaches). 

Preparation:  The  preparation  of  the 
rice  is  the  same  as  given  under  No.  28, 
Baked  Rice  Pudding. 

The  buttered  pudding  dish  is  filled 
with  alternating  layers  of  rice  and  fruit, 
from  which  the  juice  has  been  drained. 
The  top  layer  should  be  rice.  Bake  in 
oven  for  1  hour  and  serve  with  the  sauce 
from  the  fruit  used  in  the  pudding. 


No.  30.  Baked  Farina  Pudding 
with  Fruit. 

Quantity  for  6  People. 

1  qt.  of  milk,  1  cup  of  farina,  *4  lb. 
of  butter, 

1  grated  lemon  rind,  3  tablespoonfuls 
of  lemon  juice, 

y  lb.  sugar,  5  eggs,  1  qt.  cherries. 

Preparation:  The  milk  is  brought  to 
boil,  the  farina  put  in  and  stirred  10 
minutes,  cool  it.  Cream  the  butter,  add 
grated  lemon  rind,  lemon  juice,  sugar,  5 
yolks  of  eggs  and  the  farina  and  stir  in 
the  beaten  whites  of  eggs  to  a  stiff  froth. 
Butter  a  pudding  dish  and  fill  it  with 
alternating  layers  of  pudding  and  cher¬ 
ries.  The  former  being  on  top,  sprinkle 
a  few  pieces  of  butter  and  bake  in  oven 
t  hour. 
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Wo.  31.  Wcborfciirr  äirfdictumdjrl* 
ISubbinfl. 

Quthaten  für  0  ^erfonen. 

^4  '4>fb.  Butter,  V*  1$fb.  3udcr,  b  C£ter# 

Vi  ^fb.  gefdjälle  gemahlene  3JJanbeln, 

3  itftöbdjen,  3  4>fb.  fufte  Kirfchen. 

3ubr  rcitu  ng:  Tic  Grübchen  werben  in 
SWilch  eingcwcicht,  bie  Butter  liiert  man  $u 
Sahne,  3udcr,  (Eigelb  unb  SRanbeln  ba*u, 
bic  cingewetchtcn  löröbcbcn  gut  auspreften 
unb  baju  rühren.  Tie  Kirfchen  werben  ent? 
fteint,  unter  bic  ÜJfaifc  gerührt,  bie  (Eiweift 
au  fteifem  Sdmec  fdjlagcn  unb  unter  ben 
Tübbing  Rieben.  CSiiic  ©aefform  mit  'Butter 
auSftreichen,  bic  Ütffaffc  hinetnfüflcn  unb  eine 
Stunbe  im  Cfctt  baden. 


Wo.  32.  Webndetter  (Sitroncn-^ubbiitg. 

3uthaten  für  6  ^erfonen. 

8  (Eier,  V*  Bfb.  duder, 

Saft  Don  1*4  (Eitrone, 

Schale  einer  halben  (Eitrone, 

1  (rftlöffcl  Kornftärfemchl. 

Bubcrcihing:  Tie  8  (Eigelb  Werben  mit 
3uder,  (Eitronenfaft,  abgeriebener  Schale 
unb  Kornftärfe  M  Stunbe  gefchlagcn.  (Ei? 
Weift  31t  fteitem  Schnee  fcfjlagen,  leicht  ba<?u 
miiehen.  (Eine  Baefform  mit  Butter  auS? 
ftrcichcn,  bic  'Jfflaffe  hinctnfüHcn  unb  15  21?i? 
nuten  im  Cfcn  baden. 


Wo.  33.  Wcbncfcncr  S\artoffcI*^itbbing. 

3utbatcn  für  6  ^erfonen. 

V2  Bfb.  gelochte  geriebene  Kartoffeln, 

6  (Eier, 

?lbgcriebenc  Schale  einer  (Eitrone, 

%  Bint  Sahne,  *4  ^fr.  3l|der, 
3ubcrettung:  (Eigelb  unb  3nder  Werben 
fchaum\g  gerührt,  ba§  ?rbgeriebene  ber  (Ei? 
tronenfaiale  ba^u,  bann  bie  geriebenen  Kar? 
toffeln  unb  Sahne.  Tie  (EiWeift  *u  fteifem 
Schnee  fchlagen  unb  unter  bie  Sftaffe  rühren. 
(Eine  Bacfform  mit  Butter  auSftrcichen,  bie 
2J?affe  hineinfüllen  unb  %  Stunbe  im  Ofen 
baden.  (Eine  ftruchtfauce  ba^u  ferbieren. 


Wo.  34.  (vJcfcnrfcncr  Knrtoffcl^nbbing. 

3uthaten  für  6  ^erfonen. 

8  mittergrofte  Kartoffeln, 

Vf  3?fb.  Butter, 

2—8  (Eier, 

%  (Eftlöffel  Barmefanfäfe, 

1  Brifc  Pfeffer, 

3al*  nach  ©efdjmacf. 


No.  31.  Baked  Cherry  Pudding. 

Quantity  for  6  People. 

%  lb.  of  butter,  %  lb.  of  sugar,  6 
eggs, 

%  lb.  blanchcd,  ground  almonds,  3 
rolls, 

3  lbs.  sweet  cherries. 

Preparation:  Soak  the  rolls  in  milk, 
cream  the  butter  with  sugar,  add  the 
yolks  of  eggs,  almonds  and  rolls  pressed 
dry,  mix  well,  add  the  stoned  cherries 
and  beaten  whites  of  eggs.  Butter  a  tin, 
put  in  the  mass  and  bake  in  oven  1  hour. 


No.  32.  Baked  Lemon  Pudding. 

Quantity  for  6  People. 

8  eggs,  Y\  lb.  of  sugar,  juice  from 
V/2  lemons, 

l/2  lemon  peel,  1  tablespoonful  corn 
starch. 

Preparation:  The  8  yolks  of  eggs  are 
beaten  %  hour  with  sugar,  lemon 
juice  and  grated  lemon  peel,  the  corn 
starch  and  beaten  whites  of  eggs  aefded 
last.  Butter  a  tin,  fill  in  the  mass  and 
bake  15  minutes. 


No.  33.  Baked  Potato  Pudding. 

Quantity  for  6  People. 

y2  lb.  boiled,  grated  potatoes,  6  eggs, 
1  grated  lemon  rind. 

Y*  pt.  of  cream,  %  lb.  of  sugar. 

Preparation:  Cream  the  yolks  of  eggs 
and  sugar,  add  the  grated  lemon  peel, 
grated  potatoes,  cream,  beaten  whites  of 
eggs,  and  mix  well.  Put  tjie  batter  into 
a  buttered  tin  and  bake  in  oven  45  min¬ 
utes.  Serve  with  a  fruit  sauce. 


No.  34.  Baked  Potato  Pudding. 
To  be  Served  with  Meat. 

Quantity  for  6  People. 

8  middle  sized  potatoes,  */»•  lb.  of 
butter,  2  to  3  eggs, 
l/2  tablespoonful  Parmesan  cheese,  1 
pinch  of  pepper, 

Salt  to  taste. 
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gubereituug:  Xie  Kartoffeln  iuerben  ge* 
fod)t,  gcfd)ält  unb  gerieben.  Xfie  SButter  gu 
3al)nc  gerührt,  Gigelb  bagu,  bann  bie  ge* 
riebenen  Startoffeln  unb  Sßarmefanfäfe.  X)ie 
äftaffe  mit  Sala  unb  Pfeffer  abfebmeden, 
ba»  Gimeife  *u  )tetfem  Schnee  fdjlagen  unb 
barunter  3ict)cn.  Ginc  93acfform  mit  S3ut? 
tcr  auSjtreühen,  bie  Sftaffe  fjineinfüllcn  unb 
©emmelfrumen  unb  fletne  23utterftüdd)en 
obenauf.  Xcn  Tübbing  %  (Stunbe  im  £fen 
baden. 


Preparation:  The  potatoes  are  boiled, 
peeled  and  grated.  Cream  the  butter 
with  the  yolks  of  eggs,  add  the  potatoes, 
cheese,  salt,  pepper  and  beaten  whites  of 
egg s.  Butter  a  tin,  put  the  pudding  in, 
place  bread  crumbs  and  pieces  of  butter 
on  top  of  it  and  bake  in  oven  45  minutes. 


Wo.  35.  (VJcfmdcncr  sI$crficf)«lct* 
^Subbtng. 

gutbaten  für  6  Sßerfonen. 

6  Semmeln,  ¥2  ^int  ätfild), 

%  ^int  Söcthmein, 

y2  Taffe  gefcqälte  gemahlene  Sftanbelit, 
k  s$fb.  gutfer,  y2  Taffe  Wofinen, 

¥2  abgeriebene  Gitronenfdjale,  4  C^ier. 

gubcrettuitg:  £)ie  Semmeln  -merben  ab* 
gerieben  unb  «Wild)  unb  SKcin  barüber  ge* 
goffen.  X)ic  Semmeln  meid)  toerben  taffen, 
gemahlene  «Wanbein,  guder,  Woftnen,  Gi= 
tronenfdfale  unb  bie  4  Gigctb  alles  bagu 
rühren.  Gimeife  3U  jteifem  Sdmee  fd)Iagen 
unb  unter  bie  «Waffe  gieren,  Ginc  23adform 
mit  SButter  auSftrcid)cn,  bie  3Waffe  ^iirein^ 
fußen  unb  %  Stunbe  tm  Cfen  baden.*  (Sine 
grudjt*  ober  «öteinfauce  bagu  ferbieren. 


Wo.  36.  (vkGnrfcitcr  «JWnnbrl=s}>ubbing. 

gutbaten  für  8  ^Serfonen. 

8  Gier, 

Y±  ^j?fb.  gcfdfältc  gemahlene  9Wanbctn, 

%  Tafte  gutfer,  ¥4  W>.  feine»  Wcl)t. 

gubcrettuitg:  Gigelb  mit  ben  s.Wanbctn 
unb  gutfer  20  SWinuten  gerührt;  baS  ä)icf)l 
bagu,  Gimeift  3»  fteifem  Sdhnee  fd)lacjcn  unb 
baruuter  gicl)en.  Gine  SBatfform  mit  33ut* 
tcr  auSftrcicnen,  bie  «Waffe  hingufüllcn  unb 
%  Stunbe  in  nicht  31t  hclftcm  Cfen  baden. 


No.  35.  Baked  Charlotte  Pudding. 

Quantity  for  6  People. 

6  rolls,  y2  pt.  of  milk.  *4  Pt.  of  white 
wine, 

lÄ  lb.  of  sugar,  y2  cup  of  blanched, 
ground  almonds, 

y2  cup  of  raisins,  y2  grated  lemon 
peel,  4  eggs. 

Preparation:  The  rolls  are  soaked  in 
milk  and  wine,  add  ground  almonds, 
sugar,  raisins,  lemon  peel,  yolks  of  4 
eggs  and  lastly  beaten  whites  of  eggs. 
A  tin  is  buttered,  the  pudding  mass  filled 
in  and  baked  in  oven  45  minutes.  A 
fruit  or  wine  sauce  is  served  with  the 
pudding. 


No.  36.  Baked  Almond  Pudding. 

Quantity  for  6  People. 

8  eggs,  y  lb.  blanched,  ground 
almonds,  y  cup  of  sugar, 
y  lb.  fine  flour. 

Preparation:  The  yolks  of  eggs,  al¬ 
monds  and  sugar  are  stirred  20  minutes, 
then  the  flour  and  whites  of  eggs  added. 
A  tin  is  buttered,  the  pudding  filled  in 
and  baked  45  minutes. 


Wo.  37.  Wcbnrfcttcr  $orffbirc=s}>Hbbing. 

gutbaten  für  5  ^erfonett. 

1  Gi,  1  Gimeife,  ¥2  «}>int  SWild), 

1  Taffe  «Webt, 

1  «-Brifc  Sal3, 

6  Gbiöffef  93utter, 

6  Gftlöffct  »pammelfett. 
gubcrettuitg:  Gi,  Gimcib,  üWilcfi  unb 
«Webt  merbcit  311  einem  Teig  gcfthlagen. 
«Butter  in  einer  ftornt  beift  merben  taffen, 
ben  Teig  hiu3ugieften.  baS  ftammctfett  eben* 
falls  beift  merben  laffen,  über  ben  Teig  gic= 
ben  unb  bie  ftorm  20  «Winuten  im  beiden 
Cfen  batfen. 


No.  37.  Baked  Yorkshire  Pudding. 

Quantity  for  6  People. 

1  egg,  1  white  of  egg,  l/2  pt.  of  milk,  . 

1  cup  of  flour, 

1  pinch  of  salt,  6  tablespoonfuls  of 
butter,  6  tablespoonfuls  of  mut¬ 
ton  suet. 

Preparation:  Egg,  white  of  egg,  milk 
and  flour  are  mixed  well.  Butter  is 
heated  in  a  tin,  the  batter  put  in,  -the 
suet  heated  and  poured  over  and  the 
pudding  baked  in  a  hot  oven  20  minutes. 


XrfTcrttf. 
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flu.  38.  Wcbnrfcnrr  Sdjufulnbctf 
^nbbiitfl. 

Zutbaten  für  <3  ©erfonen. 

1^4  ©int  Vi  ©fb.  fiiße  <ödjo!olabe, 

1  Sficelöffel  Vanille,  4  (irftloffcl  SNcfcl, 
V i  ©fb.  ^uefer, 

%  Taffe  gute  ©utter,  7  (Eier. 

Zubereitung:  5d)üfolabe  mirb  gerieben 
unb  ©fehl  uub  ftuder  ba^u  gemifdjt.  iUiilch 
läßt  man  jum  Wochen  tommen  unb  rührt  bie 
gcmifctjtc  Sdjofolabc  mit  ÜJiebl  unb  ^uefer 
ba^u.  Tic  Piaffe  rührt  man  fo  lange  auf 
bem  ^euer,  bis  ftc  ein  bider  ©rci  mirb  unb 
läßt  fic  abfüblcn.  Tie  ©utter  mirb  au 
Sahne  gerührt,  (Eigelb  ba^u,  aud)  ©anifle 
unb  ben  biden  «sd^ofolabenbrci.  (rimeiß  au 
fteifem  Schnee  fdjlagen  unb  unter  bie  klaffe 
rübren.  (Eine  ©aeffortn  mit  ©utter  au§* 
jtrcicben,  bte  Piaffe  bineinfüHen  unb  ben 
©ubbing  eine  Stunbe  baden. 


No.  38.  Baked  ChocoLate  Pudding. 

Quantity  for  6  People. 

1 %  pts.  of  milk,  %  lb.  sweet  chocolate, 
1  teaspoonful  of  vanilla,  4  table- 
spoonfuls  of  flour, 

J4  lb.  of  sugar,  >4  cup  of  good  butter, 
7  egg s. 

Preparation:  The  chocolate  is  grated 
and  mixed  with  flour  and  sugar.  The 
milk  is  brought  to  boil  and  the  choco¬ 
late  added,  stir  over  the  fire  until  the 
mixture  is  thick,  then  cool  it.  Cream 
the  butter  with  the  yolks  of  eggs,  vanilla, 
mix  with  the  chocolate  mass  and  the 
beaten  whites  of  eggs.  Butter  a  tin,  All 
in  the  pudding  and  bake  in  oven  for  1 
hour. 


flu.  39.  Wcbndcnc  flpfdfpcifc. 

Zutbaten  für  6  ©erfonen. 

1  ©int  2KiIdj, 

Vz  Taffe  feinen  OJrtcS, 

4  (Eier, 

V i  ©fb.  ©utter, 

6  große  füßfauerc  Teufel, 

6  bittere  gemahlene  2)fanbeln, 

%  ©fb.  gctdjälte  gemahlene  SDianbeln, 

Vt  ©fb.  f leine  floiinen  ober  Storintben. 

Schale  einer  (Eitrone. 

Zubereitung:  Tic  iWIdi  nürb  jum  $ocf)cn 
gebracht,  05ric3  ba^u  gefcfiüttet,  unter  flüb* 
ren  10  Minuten  fortan  laffen  unb  abfüblen. 
Tic  ©utter  mirb  au  Sahne  gerührt,  (Eigelb, 
Zu  der,  unb  ba*  Slbgeriebcnc  ber  (Eitronen« 
fdiale  ba 311,  bann  ben  ©rtcSbrei.  (Eimciß  au 
fteifem  Schnee  fchlagen  unb  barunter  mi* 
fefien.  Tic  Stepfel  merben  gcfd^ält,  in  M 
Zoll  bide  Scheiben  gefdmitten  unb  mit  einer 
halben  Taffe  Zudcr  gemengt.  (Eine  ©ad« 
form  mirb  nun  mit  ©utter  au§geftri<hcn, 
eine  Schicht  ©rieSmaffe,  barauf  Stopfet,  $0« 
rintben  unb  Sflanbeln,  bann  mieber  bon  ber 
Wrielmaffe,  biefc$  breimal  micberholcn  unb 
bie  ^orm  eine  Stunbe  tm  Cfen  baden. 


flo.  40.  Wcbnrfcncr  flpfcIforfp©nbbinfl. 

Zutbaten  für  6  ©erfonen. 

V*  ©fb.  gute  ©utter, 

8  mittelgroße  füßfauere  Stopfet, 

4  (Eier.  ^  Taffe  Ztider, 

1  Vi  gehäuften  (Eßlöffel  Sflcbl, 

1  ©int  bide  fiiße  Sahne, 

Schale  einer  (Eitrone. 

Zubereitung:  Tie  Stopfet  merben  gefchält, 
in  längliche  V\  ZoK  bide  Stüde  gefchnitten 
unb  in  %  ©fb.  ©utter  Iangfam  meid)  ge« 


No.  39.  Baked  Apple  and  Farina 
Pudding. 

Quantity  for  6  People. 

1  pt.  of  milk,  l/2  cup  of  fine  farina,  4 
eggs, 

y  lb.  of  butter,  G  large  sweet-sour 
apples, 

%  lb.  of  raisins  or  currants,  %  lb. 
blanched,  ground  sweet  almonds, 

6  blanched,  ground  bitter  almonds, 

One  lemon  peel. 

Preparation:  The  milk  is  brought  to 
boil,  the  farina  added  and  cooked  10 
minutes  while  stirring  continually,  then 
cooled.  Cream  the  butter,  mix  with 
yolks  of  eggs,  sugar,  grated  lemon  peel, 
the  boiled  farina,  and  the  beaten  whites 
of  eggs. 

The  apples  are  peeled,  sliced  into  V\ 
inch  slices.  mixed  with  l/2  cup  of  sugar. 
Butter  a  tin  and  put  in  layers  of  farina, 
apples,  currants  and  almonds  alternating, 
repeat  3  times  until  all  is  in  the  tin,  then 
bake  in  oven  for  1  hour. 


No.  40.  Baked  Apple  Pudding. 

Quantity  for  6  People. 

%  lb.  of  good  butter,  8  middle  sized, 
sweet-sour  apples, 

4  eggs,  y2  cup  of  sugar.  \'/2  heaping 
tablespoonfuls  of  flour, 

1  pt.  thick  sweet  cream,  1  lemon  peel. 

Preparation:  The  apples  are  peeled. 
cut  into  4  inch  slices  and  stewed  in 
lb.  of  butter,  then  cooled.  Beat  4  yolks 
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beimpft,  bann  falt  Serben  Iaffen.  2)ic  bier 
(Jißclb  tuerben  mit  bem  ^uefer  eine  fjalbe 
©tunbe  gerührt,  ba3  SJ?ef)t  unb  ba§  21bge* 
riebene  ber  Gitronenfcfyale  baau.  Sann 
riif>rt  man  bie  ©al)ne  unb  bie  gebämpften 
Sepfel  unter  bie  ÜÜlaße.  Sa^  Gitueiß  tuirb 
3u  fteifem  Schnee  gefcfjlagen  unb  leidet  ba* 
runter  gemifefjt.  Gine  Söatfform  mit  23ut* 
tcr  au^ftreidjen,  bie  SUtaße  f)ineinfüllen  unb 
ben  ^ubbing  %  Stunbe  baden. 


Wo.  41.  (vjcbncfcitc  feine  ^bfelfpcifc. 

Burjaten  für  6  s4?erfonen. 

6  mittelgroße  füßfaucre  21epfel, 

Yj  Stape  töorintfjen, 

Y±  Sfaffc  gefd)ältc  gemahlene  äftanbeln, 

2  Gßlöffel  Qude r, 

Yt  Teelöffel  ^immet, 

Yi  abgeriebene  Gitroneufdjale, 

%  iQuart  bide  füße  Saljne, 

5  Gier, 

y2  £affe  ^uder,  2  Gßlöffcl  STCeljl. 

Zubereitung:  S)ie  Slepfel  tuerben  gefd)ält, 
borfidjtig  ba§  $ernfjau§  au»gcbol)rt,  &orin* 
tt)cn,  9JianbeIn  unb  bie  ghoci  Gßlöffel  BUs 
der  tuerben  aufammen  gemifdjt  unb  bamit 
bie  sdepfcl  tuieber  gefüllt.  Gine  93adform 
mit  93uiter  au»ftreid)cn.  unb  bie  gefüllten 
Vlepfel  I)incinfeßcn.  Safptc,  Gitrotienfdjale, 
Zimmet,  Gigelb,  Bit  der  unb  2J?eßl  gut  au* 
fammenrüfjren.  Sa§  Gituetti  su  Scßnec 
fcplagcn  unb  leicfit  barunter  gieren.  S)iefe 
Salptcnmaße  tuirb  nun  über  bie  Slcpfcl  ge* 
goffen  unb  btefe  Speife  langfam  gebadcti. 


9Jo.  42.  Webnrfeuer  Cntelctten^nbbing. 

Butl)aten  für  6  ^erfonen. 

6  Gier,  6  Gßlöffel  3u<der, 

Yj  abgcricbetie  Gitronenfdiale. 

Zubereitung:  Gigelb  toirb  mit  bem  Buder 
25  äftinuten  gefdilagcn,  ba3  Gituciß  au  ftei* 
fern  Sdfnce  gcfd)Iagcn  unb  leicht  baau  ge* 
niifd)t.  Gine  93acfform  mit  23uttcr  au§ftrei* 
dien,  bie  d^affe  biueinfüHcn  unb  20  Hftinu* 
ten  im  Ofen  baden. 


Wu.  43.  Wcbnrfcncr  (£remc=^ubbtng. 

Butfiatcn  für  6  bi§  8  Verfemen. 

1  ^int  il)?ildi,  7  Gier, 

%  i^fb.  ilornftärfemefjl, 

1  Gßlöffel  Butter, 

Yj  abgenebene  Gitronenfdiale, 

%  ^fb.  Buder. 

Zubereitung:  dtfildi,  Butter  unb  Buder 
tuerben  aufammengemifdit  unb  aum  Podien 
gebradit.  Söier  Gigclb  tuerben  mit  bem 
Mornitärfemelil  glatt  uerrüßrt,  au  ber  fodfen* 
ben  sU?ild)  getlian,  unter  ftarfem  dtidiren  3 


of  eggs  for  30  minutes  with  sugar,  add 
flour,  grated  lemon  peel,  cream  and  the 
stewed  apples.  Lastly  add  the  whites 
of  eggs.  Butter  a  tin,  put  in  the  pud- 
ding  and  bake  45  minutes. 


No.  41.  Fine  Baked  Apple  Pudding. 

Quantity  for  6  People. 

6  medium  sized,  sweet-sour  apples,  y2 
cup  of  currants, 

%  cup  of  blanched,  ground  almonds,  2 
tablespoonfuls  of  sugar, 

%  teaspoonful  of  cinnamon,  y2  grated 
lemon  peel, 

qt.  thick,  sweet  cream,  5  eggs,  y2 
cup  of  sugar, 

2  tablespoonfuls  of  flour. 

Preparation:  The  apples  are  peeled. 
cored  and  filled  with  a  mixture  of  cur¬ 
rants,  almonds  and  2  tablespoonfuls  of 
sugar.  Butter  a  tin,  put  in  the  filled 
apples,  make  a  batter  of  cream,  cinna¬ 
mon,  lemon  peel,  yolks  of  eggs,  sugar, 
flour  and  beaten  whites  of  eggs,  then 
pour  over  the  apples  and  bake  slowly. 


No.  42.  Baked  Omelet  Pudding. 

Quantity  for  6  People. 

6  eggs,  6  tablespoonfuls  of  sugar.  y2 
grated  lemon  peel. 

Preparation:  The  yolks  of  eggs  are 
beaten  25  minutes  with  the  sugar,  the 
beaten  whites  of  eggs  lightly  mixed  in, 
then  put  into  a  buttered  ptidding  dish, 
and  bake  in  oven  20  minutes. 


No.  43.  Baked  Cream  Pudding. 

Quantity  for  6 — 8  People. 

1  pt.  of  milk,  7  eggs,  %  lb.  of  corn 
starch,  1  tablespoonful  of  butter, 
y2  grated  lemon  peel,  Ms  lb.  of  sugar. 

Preparation:  Milk,  butter,  sugar  are 
brought  to  boil.  Four  yolks  of  eggs  are 
stirred  smooth  with  the  corn  starch 
and  added  to  the  boiling  milk  to  cook 
3  minutes,  stirring  constantly;  then 


\ 
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Limiten  gelocht  unb  abgcfühlt;  bic  abgerie* 
bene  ISitroucnfchale  unb  bic  übrigen  brei 
Eigelb  baju  gerührt.  7  l^iiocife  au  fteifem 
3chnec  fcblagen  unb  unter  bic  WZaffc  leicht 
aicbcn.  (rine  Tkicfform  mit  Butter  auoitret* 
dKtt,  bic  Piaffe  btneinfüHen  unb  ben  $ub* 
bing  eine  baibc  Stunbe  im  Ofen  baden, 
ftruchtfauce  baju  ferneren. 


Wo.  44.  Webnefnter  vJWcf)l‘¥ubbing. 

Zuthaten  für  6  H^erfonen. 

\  Cuart  SJiilcf),  Vj  Taffe  3JZchl, 

Va  ^fb.  flcfctjältc  gemahlene  Wcanbeln, 

Va  IpTb.  3uacr,  5  liier. 

Zubereitung:  Tal  ÜWchl  tuirb  mit  einer 
halben  -Taffe  WZildi  glatt  üerriihrt,  bic  iibri* 
ge  Wfild)  »uirb  311m  Machen  gebrad)t,  bal 
iÜi'cbl  baau  gcgojfcn  unb  eine  Minute  ge* 
fodit.  ÜDfanbeln,  3U£*cr  un&  &a3u  0C# 
riiljrt  unb  10  Minuten  gcfchlagcn.  Ihne 
3orm  mit  Butter  aulftreidicn,  bic  WZaffc 
hincinfüücn  unb  eine  Stunbe  baden.  £>im* 
beerfaft  all  Sauce  baau  reichen. 


Wo.  4.*>.  (Zcbnrfcitcr  3d;<uninm-'}>ubbing. 

Zuthaten  für  b  $erfoncn. 

6  liier, 

4  lißlöffel  biefe,  fauerc  Sahne, 

%  Taffe  3urfcr*  2  Teelöffel  Vanille. 

Zubereitung:  Ihgclb,  bide,  fauerc  Sahne, 
Zuefer  unb  Vanille  »Derben  20  Minuten  ge« 
fdblagcn,  bal  (htuctfc  au  fteifem  Schnee  ge« 
fchlagcn  unb  leicht  baau  gemifdjt.  Ihne 
33adform  mit  Butter  auiitreidjen,  bie  Stoffe 
hineinfüllen  unb  eine  l>albe  Stunbe  ben 
jubbing  in  nid)t  au  hciftcm  Ofen  baden, 
(vruditfaucc  baau  ferbieren. 


Wo.  4(>.  Wcbncfcncr  ftalb*brntcit’ 
1>nbbing. 

3utbntcn  für  6 — 8  ^erfonen. 

Tie  3uthaten  unb  Zubereitung  finb  an* 
gegeben  in  Slbthctlung  3,  Tal  Malb  (fichc 
Wo.  6,  ©ebadencr  $TaIblbraten*^ubbing) . 


Wo.  47.  Wcbnrfcnc  fiiftc  3pcifc  mit 
SSktttfdjanm. 

Zuthaten  für  6  ^erfonen. 

6  Semmeln,  1  ^int  WZilch, 

Va  ^?fb.  gute  Butter,  Va  ^8fb.  3uder, 

%  ^rb.  feingefchnittenc  Zitronat  ober 
SWattbeln, 

1  Va  abgeriebene  ditronenfdiale, 

Va  Thcclöffcl  3immet,  0  liier. 


cooled  and  three  yolks  of  eggs,  grated 
lemon  peel,  beaten  whites  of  7  eggs 
added. 

Butter  a  tin,  put  in  the  pudding  and 
bake  in  oven  l/2  hoirr.  Serve  with  a  fruit 
sauce. 


No.  44.  Baked  Flour  Pudding. 

Quantity  for  6  People. 

Ya  qt.  of  milk.  ]/2  cup  of  flour, 

Va  1b.  blanched,  ground  almonds,  %  lb. 
of  sugar, 

5  eggs. 

Preparation:  Flour  and  ]/2  cup  of 

milk  are  stirred  smooth,  the  rest  of  the 
milk  brought  to  boil  and  the  flour 
stirred  in  to  boil  1  minute.  The  almonds, 
sugar,  eggs  stirred  in  and  beaten  10  min- 
utes.  Butter  a  tin,  put  in  the  mass  and 
bake  in  oven  for  1  hour.  Serve  with  a 
raspberry  sauce. 


No.  45.  Baked  Sponge  Pudding. 

Quantity  for  6  People. 

6  eggs,  4  tablespoonfuls  of  thick, 
sour  cream, 

Ya  cup  of  sugar,  2  teaspoonfuls  of 
vanilla. 

Preparation:  Yolks  of  eggs,  cream, 
sugar,  vanilla  are  stirred  20  minutes.  The 
beaten  whites  of  eggs  mixed  in  and  put 
into  a  buttered  tin.  Bake  in  medium 
hot  oven  for  l/2  hour.  A  fruit  sauce  is 
served  with  it. 


No.  46.  Baked  Veal  Pudding. 

Quantity  for  6 — 8  People. 
Ingredients  and  preparation  are  given 
in  Chapter  3,  Veal,  No.  6,  Veal  Roast 
Pudding. 


No.  47.  Baked  Sweet  Pudding  with 
Wine  Frosting. 

Quantity  for  6  People. 

6  rolls,  1  pt.  of  milk,  %  lb.  of  good 
butter, 

Va  lb.  of  sugar.  %  lb.  chopped  citron 
or  almonds, 

1  Va  grated  lemon  peel. 

Va  teaspoonful  of  cinnamon,  6  eggs. 
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Zutit  3£einftbaum: 

6  Gier,  %  $fb.  Ziefer, 

2d)ale  unb  Saft  einer  Gitrone, 

V±  Teelöffel  ^immet, 

2  ©läfer  fran^öfifdfcn  SBeißluein, 

1  G51a§  Slrracr. 

Zubereitung:  2)ie  Semmeln  toerben  abge* 
rieben,  in  Stüde  gefdjnitten,  bic  ÜDhld)  ba* 
rüber  gegoffen  unb  eine  Stnnbe  gieren  laffcn. 
Sie  meicfic  Semmel  ettua§  au^brüden.  Sie 
tueicfjen  auSgebrücften  Semmeln  toerben  fein 
bcrriibrt,  bic  Butter  toirb  gcfctjmolgen,  bagu 
gerührt,  bi§  bic  3^ affe  flaumig  ift,  guder, 
Zitronat,  ^immet  unb  bic  6  Gigelb  bagu 
rühren,  ba§  Gitociß  3u  fteifem  Sd)nee  fd)I a* 
gen  unb  ba_3u  mifdjcn.  Ginc  93adform  mit 
Butter  au§ftrcid>en,  bic  3J?affe  fjineinfüllen 
unb  eine  Stnnbe  baden. 

Sie  Zubereitung  bc§  Gierfd)aumc§  ift  fol* 
gcnbe:  Sie  6  Gigelb,  Zucfer,  abgeriebene  Gi* 
tronenfdjale  unb  ben  Saft,  Zintmet,  franko* 
fifdjen  SKeißtoein  unb  Vlrrad  tucrbcn  gufam? 
men  gerührt,  auf  gelinbem  $euer  unter  ftar= 
fern  Sdflagen  beiß  tuerben  laffen,  bie  fed)§ 
Gitueiß  3u  itcifem  Sd^nce  fddagen,  unter  bie 
beiße  Sauce  rühren  unb  bie  beiße  28einfauce 
über  ben  beißen  gebadenen  Tübbing  gießen; 
gleich  ferbieren. 


Wo.  48.  (vJcGarfcitcr  ScfjtoaräGrob* 
$itbbtnn  mit  Wcüfclu. 

Zutfyaten  für  (5  ^erfonen. 

2Vj  Saffen  eingclueid)te§  au»gebrücfte3 
Sdbtuar^brot, 

3  Gier,  1  Saffe  Zuder, 

%  Saffe  Korinthen, 

6 — 8  mittelgroße  füßfauere  Sfcpfel, 

V»  ^j?fb.  Butter. 

Zubereitung:  Sic  Slepfet  loerben  gcfdjält, 
ba§  ^ernbau»  berauSgefdinittcn  unb  bic 
?lepfel  bann  in  längliche  %  Z°ß  Gide  Stüde 
gefdjnitten.  Sie  33utter  loirb  0u  Sabne  ge* 
rübrt,  Gigelb,  Zucfcr,  Scbtuar^brob  unb 
rintben  ba^u,  Güuciß  311  fteifem  Sdbnee  ge* 
fdjlagen  unb  unter  bie  9ftaffe  gemifdgt.  Ginc 
93acfform  mit  S3utter  auSftrcidjen,  eine  Sage 
Sd)toar3brobmaife,  bann  eine  Sage  3IepfeI 
unb  cttoav  Zuder  barauf  ftreuen;  btefeS 
3lüci?  biy  brcimal  iuiebcrbolen,  bann  bic 
Sd)tuar3brobmaffc  barauf  unb  Heine  Butter* 
ftüddien  obenauf.  Sen  Tübbing  läßt  man 
eine  Stnnbe  baden  unb  reicht  füße  Sabne 
ba3U. 


Wo.  4!).  WcGarfcner  Wubcl«5>itbbtnfl. 

Zutbaten  für  0  ^erfonen. 

Rubeln  bon  2  Giern, 

Sal3toaffcr, 

6 — 8  mittelgroße,  fiißfaucrc  Hepfcl, 

%  Saffc  Ruder, 

V*  Saffe  Morintben,  1  Taffe  SSaffer. 


Desserts. 


For  Wine  Frosting. 

6  eggs,  %  lb.  of  sugar,  peel  and  juice 
from  1  lemon, 

%  teaspoonful  of  cinnamon,  2  glasses 
of  French  white  wine, 

1  glass  of  arrack. 

Preparation:  The  crust  is  grated  off 
the  rolls,  these  are  cut  11p,  soaked  in 
milk  for  1  hour,  then  pressed  dry  and 
stirred.  The  butter  is  melted  and  stirred 
with  the  roll  crumbs  to  a  creamy  mass. 
Add  sugar,  citron,  cinnamon,  6  yolks  of 
eggs,  and  the  beaten  whites.  Butter  a 
tin,  put  in  the  mass  and  bake  1  hour. 

Prepare  the  frosting  by  mixing  6 
yolks  of  eggs,  sugar,  grated  lemon  peel 
and  lemon  juice,  cinnamon,  French 
white  wine  and  arrack  and  heating  it  on 
the  fire  while  beating  constantly.  Then 
add  the  6  beaten  whites  of  eggs  to  the 
hot  mass.  Pour  the  wine  sauce  over  the 
hot  baked  pudding  and  serve  at  once. 


No.  48.  Baked  Rye  Bread  Pudding 
with  Apples. 

Quantity  for  6  People. 

2l/2  cups  of  soaked  rye  bread  pressed 
dry,  3  eggs, 

1  cup  of  sugar,  y  cup  of  currants, 

6 — 8  medium  sized,  sweet-sour  apples,  % 
lb.  of  butter. 

Preparation:  The  apples  are  peeled, 
cored,  cut  into  V\  inch  thick  slices. 
Cream  the  butter,  add  sugar,  yolks  of 
eggs,  rye  bread,  currants,  and  beaten 
whites  of  eggs.  Butter  a  tin  and  fill  it 
with  alternating  layers  of  rye  bread 
mass  and  apples  with  sugar  sprinkled 
over,  repeat  2  or  3  times.  Rye  bread 
must  be  on  top.  Place  small  pieces  of 
butter  on  and  bake  in  oven  1  hour. 
Serve  sweet  cream  with  the  pudding. 


No.  49.  Baked  Noodle  Pudding. 

Quantity  for  6  People. 

Noodles  made  from  2  eggs,  salt 
water, 

6 — 8  medium  sized,  sweet-sour  apples. 
y  cup  of  sugar,  ]/2  cup  of  currants, 

1  cup  of  water. 
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Tcffcrts. 


Desserts 


Zubereitung:  Tie  Rubeln  merben  in  fo* 
djenbeS  Salamaftcr  gethan,  10  älfiuuten  ge* 
fodit,  bann  aogegoifen  unö  ablaufcn  Iaffcn. 
Tic  ^Icpfcl  merben  gefdjält,  ba3  JlrernhauS 
hcraimgfdmitten  unb  bic  ?lcpfcl  in  Sd)ei* 
beit.  Ci  ine  SBadform  mit  föutter  auSftrei* 
djett,  Iagcnmcifc  Rubeln  nnb  ?lepfel  hinein« 
legen,  ^nefer  nnb  Äorintfjcn  baamijdhen 
tfjun,  bie  obere  Vage  muffen  Rubeln  bilben. 
Tic  Taffe  Gaffer  baruber  giefeen,  flcine 
’iZuttcrftücfc  auf  ben  Tübbing  unb  eine 
©tunbe  im  Ofen  baden. 


sJfo.  50.  (Zcbnrtcncr  Cuitten  ^nbbing. 

Zuthaten  für  0  ^erfonen. 

6 — 8  Cuitten,  lA  $fb.  ^uder, 

Sdjalc  unb  Saft  einer  Gitrone,  »>  Gier. 

Zubereitung:  Sie  Cuitten  merben  im 
Hafter  meid)  gefodjt,  bte  ,£>aut  abgcaogcn 
unb  bie  Cuitten  aur  einem  Weibcifcn  geric* 
ben.  Sa»  Uliar!  muft  ungefähr  %  s4$fb.  fein. 
Tiefe»  bann  gan^  metfe  rühren,  Zuder,  ba» 
abgcricbcnc  ber  Gitronenfd)alc,  Saft  unb  bie 
Gigelb  baau  gerührt.  Sa3  Gitueife  au  ftei* 
fern  Sdbnee  fdilagen  uttb  unter  bie  Piaffe  $\e* 
heit.  Gine  Hadfornt  mit  föuttcr  auSftrei* 
dien,  bic  SWaffc  hineinfüllen  unb  eine  halbe 
Stunbe  im  Cfen  baden. 

Wo.  51.  Wrbnrfcitcr  Winfroncm 
'ßnbbiitg. 

Zuthaten  für  6  ^erfonen. 

2  Gfüöffcl  Butter,  Mt  sl$int  ik'ildi, 

*A  ^>fb.  iU'ehl,  fnapp,  2  Gfclöffel  Sahne, 

3  Soffen  fiiftc  ÜPtafroncn, 

Va  Taffe  bittere  SWafroncn, 

5  Gier,  %  '£fb.  ‘Z 11  der, 

M  ®fb.  gefdiälte  gemahlene  üWanbeln, 

1  Gftlüffcl  Vanille. 

Zubereitung:  Butter,  SKtld),  unb 

aerflnnertc  ittafronen  merben  aufammen* 
gemifdtt  unb  auf  bem  ftcuer  fo  lange  ge* 
rührt,  bis  e»  ein  bider  ’&rei  mirb  unb  läfyt 
ihn  bann  unter  Wüljrcn  falt  merben.  Gt* 
gelb,  Zuder,  SWanbcln  unb  Vanille  baau 
rühren.  Sa»  Gimctfc  au  fteifem  Sdjnee 
fdilagen  unb  unter  bic  SPcaffe  aiehen.  Gine 
"Hatfform  mit  Butter  au§uretdjen,  ben  $ub* 
bing  hinetnfiillen  unb  etne  Stunbe  im  Ofen 
baden.  3»?an  giebt  eine  fjrudhtfauce  baau. 

iPefonbcre  ^cmcrfmtg:  3ftan  fann  ben 
^ubbuig  aud)  in  einer  oerfchloffenen  f^orm 
1  Mt  Stunbe  im  28afferbabe  fodhen. 


*»f  beut  Cfen  in  'Efnnncit  gcbndeitc 
Xeffert«. 

Wo.  52.  Wrntc  Witter. 

Zuthaten  für  6  ^erfonen. 

0  aPZildifemmeln, 

1  'S?irtt  Saline  ober  9P?ild), 

V*  Taffe  Zuder,  2  Gier, 

Mt  Tbeelöffel  Z"umct, 

Butter  ober  fxett  aum  Jadeit. 


Preparation:  The  noodles  arc  cookcd 
in  salt  water  for  10  minutes,  then  the 
water  is  drained.  The  apples  arc  peeled, 
cored  and  sliced.  Butter  a  tin  and  fill 
with  alternating  layers  of  noodles  and 
apples  with  sugar  and  currants.  The 
top  layer  should  be  noodles.  Pour  on 
a  cup  of  water,  put  on  small  pieces  of 
butter  and  bake  in  oven  1  hour. 


No.  50.  Baked  Quince  Pudding. 

Quantity  for  6  People. 

6 — 8  quinces,  14  lb.  of  sugar,  juice  and 
peel  from  1  lemon,  6  egg s. 

Preparation:  The  quinces  are  boiled 
soft  in  water,  then  skin  and  grate  them. 
This  mass  must  be  about  }4  lb.,  stir 
until  white.  Add  sugar,  grated  lemon 
peel  and  juice,  yolks  and  beaten  whites 
of  eggs.  Put  into  a  buttered  tin  and 
bake  in  oven  ]/2  hour. 


No.  61.  Baked  Macaroon  Pudding. 

Quantity  for  6  People. 

2  tablespoonfuls  of  butter,  y2  pt.  of 
milk,  scant  14  lb.  of  flour, 

2  tablespoonfuls  of  cream,  3  cups  of 
sweet  macaroons, 

14  cup  of  bitter  macaroons,  5  eggs, 

14  lb.  of  sugar,  ]4  lb.  blanched,  ground 
almonds, 

1  tablespoonful  of  vanilla. 

Preparation:  Butter,  milk,  flour, 

crushed  macaroons  are  stirred  over  the 
fire  until  they  form  a  thick  batter,  re- 
move  from  the  fire  and  stir  until  it  has 
cooled  oflF.  Add  the  beaten  yolks  of 
eggs,  sugar,  almonds,  vanilla,  beaten 
whites  of  eggs.  Put  into  a  buttered  tin 
and  bake  in  oven  for  1  hour.  Serve  with 
a  fruit  sauce. 

Remarks:  This  pudding  may  be 

cooked  in  double  boiler  for  \l/2  hours. 


Sweetmeats  Baked  in  Pans  On  the  Stove. 

No.  52.  French  Toast. 

Quantity  for  6  People. 

6  milk  rolls,  1  pt.  of  cream  or  milk, 
14  cup  of  sugar, 

2  eggs,  ]/2  teaspoonful  of  cinnamon. 
Butter  or  lard  for  baking. 
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Bubcrcituug:  £)ic  Semmeln  inerben  in 
fmgerbicfc  Scheiben  gefcbnitten,  Saljne,  3u* 
,  der,  Gier  unb  Btntmet  rül)rt  man  aufant* 
men,  giefet  e£  über  Die  Semmeln  unb  läßt 
fie  toctcfjen.  iöutter  inirb  in  einer  Pfanne 
beiß  gemalt,  bie  Scmmelfcbeiben  auf  beiben 
Seiten  golbgclb  gebaefen,  auf  betfeer  glatte 
angeridbtet  unb  mit  Bucfer  unb  3tmmet  bief 
beftreut.  älian  reicht  ^aefobjt  ober  WluZ* 
fauce  bagu. 


sJin.  53.  ,VtnrH)änfcr=ftlüf?e  mit  ÜBctn» 

Sauce. 

3utbaten  für  6  Sßerfonen. 

(j  frifebe  Semmeln,  1  Vl>  ^int  ibiild), 

2  Gier,  14  Taffe  3ucfer, 

V'i ■  Sbeelöffel  3tmmet, 

Butter  3 um  93acfen. 

Bubcrcituitg:  £ie  Semmeln  inerben  abge- 
rieben,  bann  febe  Semmel  in  bier  gleiche 
£bcilc  gefcbnitten,  inbem  man  febe  Semmel 
am  Ginfcfenitt  burdjbncbt  unb  bie  Hälften 
mit  einem  fdjarfen  STdeffcr  ber  Breite  nach 
burdbfdbneibet.  Gin  s$int  STdildj  giefet  man 
über  bie  Semmeln,  läfet  fie  mcichcn,  briieft 
bie  Stüde  inieber  borfidjtig  au3,  fdblägt  ba3 
halbe  ^ßint  3KiId),  Gier,  Bucfer  unb  Bunmet 
gut  gufammen,  giefet  biefeg  nun  über  bie 
Semmeln,  läfet  fie  inieber  eine  HSeile  inci* 
djen,  rollt  nun  |ebc§  Stiid  in  bie  abgerie* 
benen  Semmclfrumen  unb  bädt  fie  in  23ut*= 
tcr  au  fcfjöner  $arbe;  bann  richtet  man  fie 
auf  ferifecr  glatte  an,  beftreut  fie  mit  3ucfer 
unb  3immet  unb  ferbiert  H>cin[aucc  bagu. 


Wo.  54.  Styfcl*  über  ÜBnnancnfltttcr. 

3utl)aten  für  6  ^erfonen. 

4  füfefaucrc  Hepfel  ober  Bananen, 

%  5£affe  guder, 

Vi»  ©la§  SSeifeincin. 

Bunt  Teig: 

3  Gier,  1  Taffe  SRehl, 

1 %  Taffe  SWildfj, 

V4  Tbeclöffcl  Sala, 

93uttcr  311m  93acfcn. 

Bubcrcituitfl:  X)ic  Hepfel  inerben  gefebält, 
ba»  Kernhaus  auSgcbobrt,  bie  Hebfel  in  V*. 
3oll  bide  runbe  Scheiben  gefcfjnitten  unb 
sfecifelnein  unb  Bader  bariiber  getban.  Gier, 
SJZilcb,  2>debl  unb  Saig  inerben  gut  aufam* 
mengeriibrt,  bie  gepuderten  Hepfel  bia^uge? 
tban.  99utter  in  einer  Pfanne  beife  inerben 
taffen,  jebc  Hpfelfcheibc  mit  ettna§  Teig  au* 
fammen  in  bie  Butter  getban  unb  au  fcfiö- 
ner  fynrbe  baden.  Huf  beifeer  glatte  anridj* 
ton  unb  Budcr  unb  Biatmct  bariiber  ftrenen. 


Preparation:  The  rolls  are  sliced, 
cream,  sugar,  eggs,  cinnamon  are  mixed 
and  poured  on  the  rolls  to  soak.  Butter 
is  lieated  in  a  pan,  the  roll  slices  baked 
a  golden  yellow  in  it  and  sprinkled 
thickly  with  sugar  and  cinnamon.  Serve 
dried  fruit  or  jam  with  it. 


No.  53.  Carthusian  Dumplings  with 
Wine  Sauce. 

Quantity  for  6  People. 

6  fresh  rolls,  \l/2  pts.  of  milk,  2  eggs, 
%  cup  of  sugar, 

l/2  teaspoonful  of  cinnamon,  butter, 
for  baking. 

Preparation:  The  crust  of  the  rolls 
is  grated  off,  then  quarter  them  and  soak 
in  a  pint  of  milk.  After  soaking,  press 
them  dry.  Mix  the  milk  well  with  eggs, 
sugar,  cinnamon  and  pour  it  back  on  the 
roll  slices  to  soak  for  a  while  longer. 
Now  roll  each  piece  in  the  crumbs  from 
the  crusts  and  bake  in  butter  to  a  nice 
color.  Serve  on  a  hot  platter  with  wine 
sauce. 


No.  54.  Apple  Fritters  or  Banana 
Fritters. 

Quantity-  for  6  People. 

4  sweet-sour  apples  or  bananas,  y2 
cup  of  sugar, 
l/2  glass  of  white  wine. 

For  the  Batter. 

3  eggs,  1  cup  of  flour,  \y2  cups  of 
milk, 

^teaspoonful  of  salt,  butter  for  frying. 

Preparation:  The  apples  are  peeled, 
cored,  sliced  in  y2  inch  slices,  white  wine 
and  sugar  poured  on.  Eggs,  milk,  flour 
and  salt  are  mixed  to  a  batter.  Butter 
is  lieated  in  a  pan,  each  apple  slice 
dipped  into  the  batter,  put  into  the  hot 
butter  and  fried  a  nice  color.  Serve  on 
a  hot  platter,  sprinkled  with  sugar  and 
cinnamon. 

301 


Xcffert*. 


Desserts 


Wo.  55.  Wpfflftritbcl. 

Sulfaten  für  6  ^erfonen. 

Wubelteig  uoit  8  l£icrtt, 

%  f*fb.  Butter. 

Zur  ftitUuitg: 

C  mittelgroße,  fiißfaucrc  äepfel, 

Yj  Xaije  3u«cr, 

Yt  Xape  «orintljen, 

Yj  ^^celöffel  Zirnmet, 

\i  '4$fb.  gefd)älte  gefdpiittctie  ÜHanbeln, 

V*  Xaffc  gcfdputtcnp  Zhronat, 

Butter  3um  Warfen. 

Zubereitung:  2>cr  Wubcltcidj  tuirb  fe^r 
bünn  ausgcrollt.  2>ic  Butter  meid)  merben 
laffeit  unb  über  Den  auagcroHtcn  Xeig  itrei* 
djen.  3>ie  s2lcpfcl  merben  gefehlt,  ba»  Stern* 
hauS  auSgefdjnitten,  bann  in  feine  Scheiben 
fdpieiben.  *lcpfel,  ^uder,  8linmc^  SJtan* 
beln  unb  Zitronat  mirb  alle»  aut  ben  gebut* 
terlen  Wubelteig  geftreut  unb  ber  Xeig  üor* 
fidjtig  3ufaminengeroüt.  Ohne  Pfanne  mit 
Butter  beftreidjen  unb  ben  Strubel  Yj  bi§ 
%  Stunbe  baden  laffen.  Wfit  3uder  unb 
3inimet  beim  s2lnrid)ten  bcftreucn. 


Wo.  56.  8rf)ofüIabcnftrubcl. 

3utl)aten  für  6  ^erfoncti. 

Wubelteig  bon  3  ISierit, 

%  $fb.  Butter. 

Zur  Füllung: 

5  (£icr,  Yj  Xafic  ^uder,  fnopp, 

Yi  ^fb.  füße  gefetjälte  gefd)nittene  9Watt* 
beln, 

10  bittere  gefdjälte  gefdmittenc  Wlanbeln, 
l/i  ^fb.  f üHc  geriebene  Scßololabe, 
Butter  gum  Jadeit. 

Zubereitung:  Xer  Wubelteig  mirb  mit  % 
^fb.  Butter  berarbeitet,  bann  ber  Xeig  feijr 
bünn  aulgerollt.  Xic  5  (Eigelb  merben  mit 
bem  Zuder  %  Stunbe  gerubrt  unb  Die  Wlan* 
beln  itstb  Sdiofolabe  Nun.  Xal  (£imciß  flu 
fteifem  Sdmec  fdilagen  unb  barunter  Rieben. 
Xie  Creme  mirb  nun  auf  ben  aulgerollten 
Wuoelteig  geftridien  unb  ber  Xeig  aufammett* 
gerollt,  Citte  Pfanne  mit  Butter  beftreidben 
unb  ben  Strubel  Yj  btl  %  Stunbe  baden. 


Wo.  57.  3 cf) o f o I n b eit ftr n b cl  mit 
ltcbcrgitß. 

Zutbatcn  für  ß  ^erfotien. 

Xie  Zutbaten  unb  Zubereitung  jiitb  ge* 
nau  biefclben  mie  Wo.  56  (fiebc  Sdjofola* 
betiftrubcl).  (Sine  ^adiorm  mit  Butter  aul* 
ftrcidien  unb  ben  Strubel  febnedenförmig 
bineinlegen.  .Oierauf  gießt  man  %  Ouart 
beiße  Sabne,  %  'tffb.  teingeriebene  Sdjofo* 
labe  unb  1  Cßlöffel  uoll  Vanille  ba^u  unb 
läßt  ben  Strubel  eine  bnlbe  Stunbe  baden. 
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No.  55.  Apple  Strudel. 

Quantity  for  6  People. 

Noodle  dough  from  3  egg s,  */&  1b. 
of  butter. 

For  the  Filling. 

6  medium  sized,  sweet-sour  apples, 
l/2  cup  of  sugar,  l/2  cup  of  currants, 
y2  teaspoonful  of  cinnamon,  *4  lb. 

blanched,  chopped  almonds, 
y  cup  of  chopped  citron,  butter  for 
baking. 

Preparation:  The  noodle  dough  is 
rolled  out  very  thin.  Melt  the  butter 
and  brush  it  on  the  dough.  Peel  and 
core  the  apples  and  slice  them  thin. 
Then  put  the  apple  slices,  sugar.  cinna¬ 
mon,  almonds  and  citron  on  the  dough, 
roll  it  up,  brush  it  with  butter  ana  bake 
in  a  buttered  tin  30  to  45  minutes.  Sprin- 
kle  with  sugar  and  cinnamon  and  serve. 


No.  56.  Chocolate  Strudel. 

Quantity  for  6  People. 

Noodle  dough  from  3  eggs,  %  lb. 
of  butter. 

For  the  Filling. 

5  eggs,  scant  l/2  cup  of  sugar,  %  lb. 

blanched,  chopped  sweet  almonds, 
10  blanched,  sliced  bitter  almonds, 

Vs  lb.  grated  sweet  chocolate, 

Butter  for  baking. 

Preparation:  The  noodle  dough  is 
kneaded  with  %  lb.  of  butter,  then  rolled 
out  very  thin.  The  5  yolks  of  eggs  are 
stirred  with  sugar  for  15  minutes, 
almonds  and  chocolate  are  added,  and 
lastly  the  beaten  whites  of  eggs.  This 
mass  is  spread  on  the  dough  which  is 
then  rolled  up.  A  pan  is  buttered  and 
the  Strudel  baked  l/2  to  y  hour. 


No.  57.  Chocolate  Strudel  with 
Dressing. 

Quantity  for  6  People. 

The  ingredients  and  preparation  are 
the  same  as  given  under  No.  56.  Choco¬ 
late  Strudel.  When  ready  to  be  baked. 
place  it  into  the  pan  in  the  form  of  a 
snail,  pour  on  $4  pt.  of  hot  cream  mixed 
with  %  lb.  of  fine  grated  chocolate  and 
1  tablesponful  of  vanilla,  then  bake  y 
hour. 


X  Offerte. 


Desserts. 


sJJo.  58.  £nmj)fnubcln. 

Zutbatcn  für  6  ^erfonen. 

V6  SjSfb.  %  $int  SWilc$, 

1  6c nt  #efc,  %  ^rb.  Butter 
xh.  Xafje  Zuefer,  3  Gier, 

1  %  Xaffe  2Jiet)I, 

1  &uart  Sabne,  %  s$fb.  23utter. 

Zubereitung:  2Rit  Utfebl,  2TCild)  unb  £efe 
riifjrt  man  einen  Xeig  an,  ber  augebeeft  an 
marmer  Stelle  aufgeben  trtufo.  2)ann  23ut* 
ter,  3ucfer,  Gier  unb  2Kebl  ba^u.  Xie 
3Kaffe  muß  gut  Verarbeitet  merben.  Gin 
23acfbrett  Bcftreut  man  mit  SKeljl,  formt 
ruube  ß'lößc  au§  bem  Xeig,  läßt  fie  auf  bem 
«Brette  nod)mal§  aufgeben  unb  fodjt  fie  bann 
in  ber  Reiften  Sabne,  in  melier  ba§  % 
H*fb.  93utter  getban  ift,  %  Stunbe.  Sinb 
bie  Xampfnubeln  gar  unb  oben  ettoaS 
oraun,  beftreut  man  fie  mit  guder  unb  über* 
gießt  nadj  belieben  mit  brauner  93utter. 


,  9to.  59.  (Eingerollte  9lcpfcl. 

Zutfjaten  für  6  Sßerfonen. 

6  flcinc  Slepfcl,  %  Xaffc  Zucfer, 
$imbeer*@elec. 

^fannfttdjentctg: 

3  Gier,*  %  £affe  ilttild), 

1  ^rifc  Sai^,  2  Stoffen  ibiebl, 

©dbmalg  ^um  iöaefen. 

Zubereitung:  S)ie  Slevfel  loerben  gef<f)ält, 
ba§  ®ernbau§  borftebtig  au^gebobrt,  bie 
Stepfel  mit  bem  Otelcc  gefüllt  unb  mit  Zucfer 
beftreut.  Gier,  Sftildj,  Sal^  unb  SKeljl  mer* 
ben  0u  einem  Sctg  gerührt,  ben  Scig  M 
Zoll  bief  auSrollen,  mit  einem  031a3  12  runbe 
Platten  auSitedjen,  bie  gefüllten  Stcpfel  auf 
je  eine  glatte  fe^en  unb  auf  jeben  eine 
0tocite  glatte  tbun.  ibJan  brüdt  nun  bie 
Xeigblatten  ringsum  feft  aufatnmen.  £>ic 
eingerollten  Stcpfel  bäcft  man  in  bicl  gett 
gar,  läfet  ba§  ftett  gut  abtropfen  unb  bc* 
itreut  fie  mit  Zucfer  unb  Zimmct;  fie  fön* 
neu  falt  unb  mann  ferbiert  merben. 


Wo.  60.  ^iöguittortinen. 

Zutbaten  für  6  ißerfonen. 

6  Gier, 

1  Stoße  9>itbcr0itcfcr, 

1  Xbcclöffcl  ißauille, 

1  Stoffe  geriebene  2ftafronen, 

1  ^ßint  Sdjlagfabne. 

Zubereitung:  Sie  Gigelb  merben  mit  bem 
Zucfer  unb  Vanille  0ti  Söbaum  gcriibrt, 
SWafronen  ba^u  tbun.  Gimeifo  0U  fteifem 
Schnee  fcfflagcn  unb  barunter  giepen,  bann 
bie  Scblagfabne  baau  mifcfjen.  Ginc  $orm 
mit  ein  paar  Xropfen  Cel  auSftreicfien,  bie 
27?affc  bineinfiillcn  unb  6  Stunben  in  Gi§* 
ftiiefe  ftcllen. 


No.  58.  Steam  Noodles. 

Quantity  for  6  People. 

%  lb.  of  flour,  Yz  pt.  of  milk,  1  cent 
worth  of  yeast, 

lÄ  lb.  of  butter,  y2  cup  of  sugar,  3 
eggs,  1  y2  cups  of  flour, 

1  qt.  of  cream,  %  lb.  of  butter. 

Preparation:  Mix  flour,  milk  and 

yeast  to  a  batter  and  set  to  rise.  When 
risen  mix  in  butter,  sugar,  eggs  and 
flour.  Put  on  a  well-floured  baking 
board  and  form  dumplings  from  the 
dough,  leaving  them  on  the  board  to 
rise.  Stew  them  15  minutes  in  the  hot 
cream  and  %  lb.  of  butter  until  light 
brown,  then  sprinkle  with  sugar  and  pour 
drawn  butter  over. 


No.  59.  Fried  Apple  Pockets. 

Quantity  for  6  People. 

6  small  apples,  l/2  cup  of  sugar,  rasp- 
berry  jelly. 

Pancake  Batter. 

3  eggs,  Ya  cup  of  milk,  2  cups  of 
flour,  salt, 

Lard  for  baking. 

Preparation:  The  apples  are  pared, 
cored,  filled  with  jelly  and  strewn  with 
sugar. 

Eggs,  milk,  salt  and  flour  are  stirred 
into  a  dough  that  is  rolled  out  to  Ya 
inch  thickness.  With  a  tumbler  eilt  out 
12  round  disks.  Put  each  apple  between 
two  disks  and  press  the  edges  together, 
so  as  to  completely  cover  the  apple. 
Then  fry  in  much  hot  lard,  place  into  a 
colander  to  drain  off  the  fat  and  sprinkle 
with  sugar  and  cinnamon.  They  may 
be  served  warm  or  cold. 


No.  60.  Biscuit  Tarts.  Bisque 
Mousse. 

Quantity  for  6  People. 

6  eggs,  1  cup  of  powdered  sugar,  1 
teaspoonful  vanilla. 

1  cup  of  grated  macaroons,  1  pt. 
whipped  cream. 

Preparation:  Whip  the  yolks  of  eggs, 
vanilla  and  sugar  well,  mix  in  the 
macaroons,  beaten  whites  of  eggs  and 
whipped  cream.  Oil  a  tin,  put  in  the 
mass  and  lct  it  stand  in  ice  6  hours  be- 
fore  serving. 
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Xcfferttf. 


Desserts. 


Wo.  61.  Wnm*(>remc  mit  Mirfdjfaft. 

gut^aten  für  6 — 10  fßerfonen. 

0  Gier,  %  iaffc  Wum, 

M  vi*fb.  Ruder,  Vi  i>int  iNild), 

1 V*  Xtjeelbffel  io  an  i  He, 

5  v4Hatt  lueifee  (Gelatine  ober  Vi  ^aefet 
(Gelatine, 

1  H^int  8cf)lagfabne. 

Rubereitung:  Gtgelb,  ÜHum  unb  Ruder 
Iwrben  fetjaumig  gerührt.  2>ic  ÜJiildj  unb 
Vanille  läfet  man  ^um  Soeben  fommen,  löft 
bie  ©elatinc  in  ein  tuentg  älitld)  auf,  rüfyrt 
fic  au  ber  oeifoen  (Salgie,  audi  ba»  gerührte 
Eigelb  mit  bem  ihum  unb  Ruder.  £)te  Piaffe 
ntufe  fo  lange  gefdRagcit  tnerben,  bis  fic  falt 
ift,  Gitueife  ^u  ftetfem  Sdgtee  fdjlagen,  uns 
ter  bie  äJfafte  Rieben  unb  aulegt  bie  ©djlag* 
fabne  ba^u  mifdKn.  Gine  ftorm  mit  Ialtem 
Gaffer  auSfpüIen,  bie  3Waffe  birtctnfüllcn 
unb  mehrere  Stunben  bie  ftorm  in  Giwjtüde 
teilen  ober  an  einen  falten  '^Iafc. 
aft  über  ben  geftür^ten  Tübbing  gkfoen. 


Wo.  62.  8ri)fngfnfinC‘Sprife. 

gutbaten  für  6  ^erfonen. 

1  ^int  Gcblagfaljne, 

V 2  STaffe  Ruder, 

2  XbcelÖTTcI  ißamllc, 

2  Ouart  frttwe  Grbbeeren, 

1  Xaffc  r>uder, 

1  Xaffc  geriebenen  ^umpernicfcl, 

Va  'Ffb.  geriebene  Sdjofolabe. 

Va  £affe  gutfer. 

gubcreituitg:  X>ie  3djlagfabne  iuirb  mit 
guefer  unb  iÖaniDc  gcmifcöt.  Xie  Grbbee* 
ren  merben  borbereitet  unb  mit  ber  IXaffe 
gurfer  gemengt.  '-Cumbcrnidel,  3d)ofolabe 
unb  Va  Xaffc  gutfer  lnerben  gemifebt. 
einer  OttaSfcfjalc  richtet  man  Grbbeeren, 
^umpernicfel,  bann  3cf)Iagfabnc  Iagenmeife 
an,  Scblagfabne  mit  Grbbeeren  bergiert 
obenauf. 


Wo.  63.  5$cin*3pcife. 
gutbaten  für  0  ^ßerfonen. 

%  ^ßint  guten  SOetfgncin, 

3aft  bon  2  Gitronen, 

?lbgeriebene£  bon  1  Gitrone, 

V»  '$tb.  gurfer,  8  Gier, 

4  3?Iatt  ober  Va  '-Oacfct  tbeifee  ©elatine, 
ftriid)te  aur  2?eraieruttg. 

^guberettung:  ^Seifguein,  Gitronenfaft  unb 
s3dwlc,  guefer  unb  bie  8  Gigelb  toerben  au* 
fammengerü&rt,  bann  bie  iWaffc  auf  bem 
Cfen  unter  beftiinbigem  Wübren  Va  Minute 
fodjen  Iaffen,  bie  (Gelatine  in  bier  Gfelöffel 
28ein  auflöfen  unb  baut  tbun.  X)a3  Gimeifo 
3U  fteifem  8tf)ncc  fdjlagcn  unb  unter  bie 


No.  61.  Rum  Cream  with  Cherry 

Sauce. 

Quantity  for  6 — 10  People. 

6  eggs,  Ya  cup  of  rum,  Va  lb.  of 
sugar,  Vx  pt.  of  milk, 

V/x  teaspoonfuls  of  vanilla,  5  layers  of 
gelatine  or  l/2  package, 

1  pt.  whipped  cream. 

Preparation:  Yolks  of  eggs,  rum  and 
sugar  are  whipped  to  a  froth.  Milk  and 
vanilla  are  brought  to  boil,  the  gelatine 
dissolved  in  a  little  milk  and. mixed  with 
the  boiling  milk  to  which  also  the  mix- 
ture  of  yolks  of  eggs,  rum  and  sugar  is 
added.  This  mass  must  be  stirred  until 
it  is  cold,  then  the  beaten  whites  of  eggs 
and  finally  the  whipped  cream  is  stirred 
in.  Rinse  a  mold  with  cold  water,  put 
in  the  pudding  and  place  on  ice  or  in 
a  cold  place.  Turn  the  pudding  out  on 
a  platter  and  serve  with  cherry  sauce. 


No.  62.  Whipped  Cream  Pudding. 

Quantity  for  G  People. 

1  pt.  of  whipped  cream,  l/2  cup  of 

sugar, 

2  teaspoonfuls  of  vanilla,  2  qts.  of 

fresh  strawberries, 

1  cup  of  sugar,  1  cup  of  grated 
Pumpernickel, 

V\  cup  of  grated  chocolate,  Va  cup  of 
sugar. 

Preparation:  The  cream  is  mixed  with 
sugar  and  vanilla.  The  strawberries  are 
cleaned  and  mixed  with  1  cup  of  sugar. 
Pumpernickel,  chocolate  and  Va  cup  of 
sugar  are  mixed.  Now  arrange  in  a 
glass  dish  layers  of  strawberries,  Pum¬ 
pernickel  and  whipped  cream.  The  latter 
garnished  with  strawberries  make  the 
top  layer. 


No.  63.  Wine  Pudding. 

Quantity  for  6  People. 

Ya  pt.  good  white  wine.  juice  from  2 
lemons, 

1  grated  lemon  rind,  V*  lb.  of  sugar,  8 
eggs, 

4  layers  or  Va  package  of  white  gela¬ 
tine, 

Fruit  for  garnishing. 

Preparation:  White  wine.  lemon  juice, 
and  lemon  rind.  sugar,  8  yolks  of  eggs 
are  well  stirred  on  the  stove  and  brought 
to  boil  Va  minute.  The  gelatine  is  dis¬ 
solved  in  4  tablespponfuls  of  wine  and 


Xcffcrts. 


Desserts. 


2Jiaffe  ^ieljcn.  (fine  gorm  mit  %  XJjeelöj* 
fei  Cei  auSftretcfjen,  bie  üKaffc  fjineinfteHen 
nnb  fall  ftcUen.  Madjbem  bie  (Speife  fteif 
getoorben  ift,  ftiirgen.  2)ie  sJBeinfpeife  mit 
gruc^t  garnieren. 


mixed  in  with  the  rest,  also  the  beaten 
whites  of  eggs.  Oil  a  mold,  put  in  the 
mass  and  place  on  ice  or  in  a  cold  place. 
When  stiff  turn  it  out  on  a  platter  and 
garnish  with  fruit. 


Wo.  64.  2öein=(Ereme. 

Butpaten  für  6  ^erfonen. 

%  sJ$int  guten  ^etfetuein, 
y*  5t aff e  Gognac,  %  £affe  Slirfdjfaft, 
0aft  einer  (fitrone, 

©aft  einer  Slpfelfine, 

^4  $ßfb.  ^urfer,  6  (ficr, 

6  33Iatt  ober  %  $acfct  rotlje  ©elatinc. 
1  Sßrife  Saig. 

Bubcrcitung:  ^eißluein,  Sognac,  54irfct)- 
faft,  ©itronenfaft,  s<!lpfelfinenfaft,  Bu<3er  unb 
(figelb  tuerben  ^ufammengerüljrt,  ©elatine 
luirb  in  ein  meuig  SBein  aufgelöft  unb  bagu 
getljan.  2>iefe  Piaffe  luirb  auf  fdjiuacfjem 
g-euer  bief  gefdjlagen,  feboch  nid)t  fodjen  laf = 
fen.  2>ie  (ftlueife  $u  fteifem  ©cpnee  fdjlagen, 
bie  Sßrifc  ©alg  bagu,  bann  unter  bie  üDiaffe, 
luenn  fic  nod)  tu  arm  ift,  rühren.  2>ann  tuirb 
bie  Creme  in  eine  geölte  Burm  getljan  unb 
in  (fil  geftellt ;  f)at  man  lein  (fi§,  einen  £ag 
Uor  Ckbraud)  aubereiten.  Oeftürgt  gur  £a* 
fei  bringen  unb  mit  Äirfcfjen  garnieren. 


9Ju.  65.  SBciitgclce  mit  sJici3cinlnge. 

Butpatcn  für  6  'jierfonen. 
SBeingelee: 

Vj  glaffcpe  SBeifttuein,  1 V»  Joffe  Gaffer, 
9  JÖlatt  ober  %  ^adet  lucifee  ©elatine, 
(Saft  Uon  2  Citronen, 

Saft  Uon  1  Slpfelfine. 

Mctsciitlanc: 

Vl  $fb.  Buder.  5Taffe  guten  Mei§, 

3  Quart  Gaffer,  %  $fb.  Buder, 

Saft  einer  falben  Citronc  unb  Sd)alc, 
1  $rife  (sala,  Vj  s$int  ^eiftfuein, 

3  Üölatt  ooer  V«  4*udct  ©elatine, 

3  Hpfelfinen. 

Bubcrcitung:  JEßeifctuein,  Citroncnfaft, 
Slpfclfincufaft,  Bucfer  unb  bie  (Gelatine,  bie 
in  1  %  5Taffe  Söaffer  aufgelöft  tuirb,  3ufam= 
menriüjrcu.  2>ic  Ui'affc  tutrb  auf  gelinbem 
fetter  bei  ft  ge  tu  ad)  t.  A)er  Mei»  tuirb  geiua' 
Teilen,  25  Mitnuten  in  3  Quart  Gaffer  fdineU 
gefodjt  unb  auf  ein  Sieb  gcfdjüttct.  2Bcin, 
Bucfer,  Citronenfaft  unb  abgenebene  Sdfale, 
Sala  unb  bte  brei  23Iatt  aufgelöftc  ©elatiue 
au  bem  Meis  tjjun,  ben  MciS  aubeden  unb 
nod)  eine  'ißeile  fel)r  langfam  fodjcn  laffen, 
bis  ber  Saft  eingeaogen  ift  bann  ben  Meis 
falt  twrben  laffen.  (fine  ftorm  tuirb  nun 
in  CiS  ober  fefjr  faltcS  Malier  gefteüt;  man 
giegt  eine  Sdiid)t  28eifttuein*($elee  hinein, 
läfd  btefeS  erftarren,  ftidit  mn  einem  fiöffel 
Iänglidfe  M  lüfte  Uon  ber  falten  MeiSntaffc  ab 
unb  legt  bicfclbc  im  .Streife  einen  uad)  bem 
anbern  in  Bluifdjcnräumen  auf  ben  erftarr* 
ieu  üBeitigelee.  Staun  tuirb  uorfid)tig  ber 


No.  64.  Wine  Cream. 

Quantity  for  6  People. 

Y\  pt.  good  white  wine, 

y  cup  of  French  brandy  or  cognac, 

Yz  cup  of  cherry  juice, 

Juice  from  1  lemon,  juice  from  1 
orange, 

y  lb.  of  sugar. 

6  eggs,  6  layers  or  y2  package  of  red 
gelatine,  salt. 

Preparation:  White  wine,  brandy, 

cherry  juice,  lemon  juice,  sugar,  yolks 
of  eggs  and  the  gelatine  dissolved  in 
wine  are  mixed  well  and  stirred  over 
a  slow  fire  until  it  thickens,  but  do  not 
let  it  boil.  While  still  warm  add  the 
whites  of  eggs  beaten  to  a  froth  and 
salt.  Oil  a  mold,  put  in  the  cream  and 
place  on  ice  or  prepare  it  a  day  before 
using.  When  serving  turn  it  out  and 
garnish  with  cherries. 

f  - 

No.  65.  Wine  Jelly  with  Rice 
Layers. 

Quantity  for  6  People. 

Wine  Jelly. 

y2  bottle  of  white  wine,  9  layers  of 
gelatine  or  y  package, 

1  y>  cups  of  water, 

Juice  from  2  lemons  and  1  orange. 

Rice  Layer. 

y  lb.  of  sugar, 

Y  cup  of  good  rice,  3  qts.  of  water, 
Juice  and  grated  rind  of  y2  lemon, 
salt, 

y2  pt.  of  white  wine,  3  layers  or  V« 
package  of  white  gelatine, 

3  oranges. 

Preparation:  White  wine,  lemon  and 
orange  juice,  sugar  and  gelatine  dis¬ 
solved  in  1  y2  cups  of  water  are  well 
mixed  over  slow  fire.  The  rice  is  washed 
and  cooked  25  minutes  in  3  qts.  of  water, 
then  poured  into  a  colander  or  sieve. 
Now  cook  it  again  with  the  wine,  sugar, 
lemon  juice  and  rind,  salt  and  dissolved 
gelatine.  When  the  juice  has  been  ab- 
sorbed  by  the  rice,  take  it  from  the 
stove  and  cool.  A  dish  is  placed  into 
ice  or  very  cold  water  and  a  layer  of 
wine  jelly  poured  in  to  stiflfen.  When 
tliat  is  stiff,  cut  out  oblong  dumplings 
of  cold  rice  and  place  them  on  the  jelly 


Desserts. 


Xefterta. 


übrige  kringelet  barüber  gegoffen,  Iäfct  cS 
mieber  erstarren,  bann  31111t  ^tocitcn  axiale 
bte  Weilflöfoe,  ben  übrigen  iSBeingclee  oben* 
auf  erjiarreii  laffeu.  Xann  ftür^cn  uttb  mit 
VlpfclfinctifctH'ilx'ii  uitb  ®clee  bie  glatte  gar* 
meren. 


Wo.  66.  ©Jcifhucingclcc  mit  ftrndjtctn- 

lagen. 

3utf)atcn  für  0  ©crfoncti. 

k>  glafc^e  SBeifgretn, 

9  ©latt  ober  %  ©adet  (Gelatine, 

*>i  Jint  Gaffer,  %  Xaffc  3  a  cf  er, 

Saft  oon  3loet  Zitronen, 

Saft  oon  einer  Slptelfine. 

ftrurfit  ^ur  tftnlagc: 

©ananen,  t£rbbcercn  ober  9nana3. 

Zubereitung:  38eifttt>em,  ©clatine,  mclcf}« 
in  SBaffer  aufgclöft  toirb,  giider,  Zitronen* 
faft  unb  Äpfeifinenfaft  merben  Aufammen* 
gerührt,  ?luf  bem  $cucr  bie  SWatfe  fo  lauge 
rühren,  bio  fic  auffori)t,  bann  ben  Saft  burdj 
ein  feine»  Xudi  fieben.  (fine  ftorm  in  (fi§ 
ober  febr  falte»  iüöaffer  ftellcn,  eine  Xagc 
00U  oon  bem  Welce  bineintbun  unb  erftar* 
reu  lafjen;  barauf  legt  mau  ftrudjt,  lagen* 
meifc  ©attanenfdjciben,  Srbbeeren  ober  aud) 
Vluana»;  bat  man  feine  frechen  juchte,  fo 
fann  man  gefebmorte  ober  eingemadfte 
jvriid)tc  oertoenben.  SWan  mufo  nur  ben  Saft 
ablaufcit  Iaffen.  ?Iuf  bie  ftrudjt  giefet  mau 
loieber  eine  Xaffc  Wclee  unb  Iäfet  ec?  erftar* 
ren;  fo  fann  man  c»  ctlidic  SWale  micberbo* 
len,  bi§  Oftlcc  unb  $rudjt  oenoenbet  finb. 
Wclcc  mufe  obenauf  fommen.  Xie  3°rm 
loirb  gcftiir3t.  OJelec  unb  ©lattc  lönnen  mit 
ücrfdncbenen  fruchten  garniert  toerben. 


laycr  in  circles,  pour  on  another  laycr 
of  wine  jelly  and  so  on  until  the  rice 
and  jelly  are  used  up.  Turn  it  out  and 
garnish  the  jelly  and  platter  with  orange 
slices. 


No.  66.  White  Wine  Jelly  with 
Fruit  Layers. 

Quantity  for  6  People. 

]/2  bottle  of  white  wine,  9  layers  or  Ya 
package  of  white  gelatine, 

Ya  pt.  of  water,  Ya  cup  of  sugar,  juice 
from  2  lemons  and.  one  orange, 

Fruit  for  Layers. 

6  bananas,  strawberries  or  pineap- 
ples. 

Preparation:  White  wine,  dissolved 

gelatine,  sugar,  lemon  and  orange  juice 
are  well  mixed  and  stirred  over  the  fire 
until  it  Starts  to  boil,  then  strain  thru 
a  cloth.  Place  a  dish  on  ice  or  into  very 
cold  water,  pour  in  a  cup  of  jelly  to 
stiffen,  on  this  place  a  layer  of  fruit  and 
repeat  several  times. 

If  you  have  no  fresh  fruit  use  pre- 
serves  from  which  the  syrup  has  been 
drained.  The  jelly  layer  must  be  on 
top.  The  platter  may  be  garnished  with 
various  kinds  of  fruit. 


Wo.  67.  (iitroncngclcc. 

Zutbaten  für  6  ^crfoticn. 

%  Cuart  Gaffer, 

Saft  bon  4 — 5  Gitroncn, 

V2  ©fb.  $udcr, 

10  ©Iatt  ober  1  ©aefet  toeißc  (Gelatine. 

Zubereitung:  Xic  Welatinc  toirb  in  bem 

Cuart  iparmen  Gaffer  aufgelöft,  Zudcr 
unb  (Sitroncnfaft  ba3u  getban,  ba»  Wan3e 
ein  toenig  ertoärmen,  bann  burdi  ein  feines 
Xuch  feiben.  Xiefcr  Saft  toirb  111  eine  SJorm 
getban  unb  tiadt  Erftarren  toirb  ba§  GScIec 
geftür3t. 

©cfoitbere  ©emerfntig:  9?fan  fann  ftrudjt* 
eittlageti  in  ben  tfitronen*0>elec  tbun.  ©?an 
richte  iich  nadt  Wo.  00  (fiebe  ©Jcingelcc  mit 
ffrudtteinlagcn). 


No.  67.  Lemon  Jelly. 

Quantity  for  6  People. 

Ya  qt.  of  water,  juice  from  4  to  5 
lemons,  y2  1b.  of  sugar, 

10  layers  or  1  package  of  white  gela¬ 
tine. 

Preparation:  The  gelatine  is  dissolved 
in  Ya  qt.  of  warm  water,  sugar  and 
lemon  juice  added  and  the  whole 
warmed  a  little,  then  strained  thru  a 
cloth.  Put  into  a  mold  and  when  stiflf 
turn  it  out  on  a  platter. 

Remarks:  You  may  put  layers  of 
fruit  into  the  jelly  according  to  No.  66, 
Wine  Jelly  With  Fruit  Layers. 


Seifert*. 


Desserts. 


Wo.  (58.  Wpfeliinenßclcc. 

Zutbatcn  für  G  fßerfoncn. 

1  54  ^itit  Wpfelfinenfaft, 

Ungefähr  10  Slpfelfinen, 

5  Gßlöffel  Gitronenfaft, 

54  s^fb.  Zuder, 

9  Safein  ober  1  ^Sacfet  rotf)e  Gtelatine, 

1  Saffe  Champagner  ober  guten  29eiß* 
mein. 

Zubereitung:  Sic  Wpfelfincn  toerben  ab* 
gepult,  bann  quer  in  gleichmäßige  Hälften 
gefcfjnitten,  mit  ber  Gitronenprejfe  ber  (Saft 
borficfjtig  auSgeprcßt.  Sie  ©elatine  unb  ber 
Zuct'cr  toerben  in  bem  Safte  aufgelöft,  in* 
bcin  man  oen  Saft  ettoa*  toarrn  toerben 
läßt,  bann  Gitronenfaft  unb  29ein  bagu  ge* 
tljan.  hierauf  totrb  bie  2J?ifd)ung  bureb  ein 
feinet  Sud)  gegoffen,  bie  Ülpfelfinenfdjalcn 
mit  einem  SJieffer  aitogepußt,  inbem  man 
bie  £>aut  Oerbünnt,  ohne  £öd)er  au  reißen. 
Sa§  @elee  füllt  man  in  bie  $pfelftnen  unb 
ftcHt  fic  auf  Gi*.  Wad)  Grftarrcn  richtet 
man  bie  Sdjalcn  auf  einem  ©laSteHer  an. 
W?it  frifdjen  blättern  !ann  man  ben  Seiler 
garnieren. 


Wo.  09.  WmtnaSgcIec. 

Zutßaten  für  6  fßerfonen. 

1  große  StnanaS, 

1  Sßint  29  aff  er  ober  29eißtoein, 

1%  Saffe  Zuder, 

8  23Iatt  ober  %  'fSadet  toeiße  ©clatinc. 

Zubereitung:  Ser  2lnana§  toirb  gefduilt 
unb  auf  einem  feinen  Weibeifen  gerieben.  Sie 
©elatine  toirb  in  bem  1  ^Sint  marinen  29af* 
fer  aufgelöft,  Zuder  ba^u  getbcui,  bann  ber 
geriebene  Vlnana§.  Siefc  SWtfcfjung  mirb 
burdi  ein  feinet  Sieb  geftridicn,  in  eine 
ftorm  gegoffen  unb  auf  Gi§  erftarren  laffen. 
Ser  ©elee  toirb  geftiir^t. 


No.  68.  Orange  Jelly. 

Quantity  for  6  People. 

1J4  Pts.  of  orange  juice,  (about  10 
oranges), 

5  tablespoonfuls  of  lemon  juice,  54 
lb.  of  sugar, 

9  layers  or  1  package  of  red  gelatine, 

1  cup  of  Champagne  or  good  white 
wine. 

Preparation:  The  oranges  are  cleaned, 
cut  into  halves,  and  the  juice  carefully 
pressed  out  with  a  lemon  squeezer.  The 
gelatine  and  sugar  are  dissolved  in  this 
juice,  then  warmed  and  lemon  juice  and 
wine  added.  Strain  thru  a  cloth.’  The 
orange  rinds  are  carefully  cleaned  out 
without  tearing  them  and  filled  with  the 
above  gelatine,  then  placed  on  ice.  When 
stiff  place  the  oranges  on  a  platter  and 
garnish  with  fresh  leaves. 


No.  69.  Pineapple  Jelly. 

Quantity  for  6  People. 

1  large  pineapple,  1  pt.  of  water  or 
white  wine, 

1/4  cups  of  sugar,  &  layers  or  ^  pack¬ 
age  of  white  gelatine. 

Preparation:  The  pineapple  is  peeled 
and  grated  on  a  fine  grater.  The 
gelatine  is  dissolved  in  1  pt.  of  warm 
water,  then  mixed  well  with  sugar  and 
the  grated  pineapple.  This  mixture  is 
strained  thru  a  fine  sieve,  poured  into  a 
mold,  placed  on  ice  to  harden. 


Wo.  70.  $trf<fjcngclcc. 

Zutfjaten  für  6  Verfemen. 

2  Ouart  faucre  SHrfdfen, 

1  Sßint  29affer,  54  i*fb.  Zuder, 

2  Welfen, 

1  Stüddjen  Zionnet, 

10  S?Iatt  ober  1  ^aefet  Olclatinc, 

54  Saffe  Wotßtoein. 

Zuberettung:  Sic  Stiele  Inerben  Don  ben 
Äirfdjcn  entfernt,  bann  inerben  bie  töirfdicn 
aerqnctfcf)t  unb  ungefähr  2  Snbcnb  Slernc 
^erflopft.  ^irfdbcn  unb  aertlppftc  Sterne 
Inerben  mit  bem  1  H$tnt  29  aff  er  ^uejebedt 
20  SWinutcn  gefoeßt.  Welten  unb  Zintotct 
miiffen  mit  ba^u  getban  luerbcn,  bann  burdi 
ein  Sieb  gießen.  Zuder  unb  ©clatine  ba*u 
getfian,  nochmal*  fieben  unb  bann  ben  Wotlj* 
mein  ba^u  geben.  Sa*  (Melee  in  eine  ftorm 
gießen,  auf  Gi*  Hellen  unb  erftarren  laffen, 
bann  ftiir^cn. 


No.  70.  Cherry  Jelly. 

Quantity  for  6  People. 

2  qts.  of  sour  cherries,  1  pt.  of  water. 
54  lb.  of  sugar, 

2  cloves,  1  piece  of  cinnamon,  10 
layers  or  1  package  of  gelatine. 

54  cup  of  red  wine. 

Preparation:  The  cherries  are  cleaned 
and  stoned.  Two  dozen  of  the  stones 
are  crushed  and  boilcd  with  the  crushed 
cherries,  cloves  and  cinnamon  for  20 
minutes  in  1  pt.  of  water,  the  dish  being 
covered.  Strain,  add  gelatine  and  sugar, 
then  strain  again  and  add  the  red  wine. 
Put  the  jelly  into  a  mold,  place  on  ice 
and  turn  out  on  a  platter. 
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Tcffcrt*. 


Desserts. 


Wo.  71.  (frbbrcrgctcc. 

3utpaten  für  0  'Jkrfoncn. 

2  Cmm  f  ebene  reife  (Erbbeeren, 

%  ^fb.  Zuder, 

Satt  uon  aiuci  Zitronen, 

1  4$int  Gaffer, 

S  v3latt  ober  %  T'adet  rotpe  ©elatiitc, 

2  2Tl)ccloffeI  Vanille. 

Zubereitung:  2^ie  (Erbbeeren  lue  r  ben  3er# 
briieft  unb  SBaffer,  3ucfcr  unb  Sitronenfaft 
ba«ju  gethait.  Sicfc  iWaffc  luirb  ^ugebedt, 
10  Minuten  langfam  gefoept,  bann  burd)  ein 
feincö  Sieb  gegoffen.  Sic  ©elatinc  luirb 
nun  in  bem  Safte  aufgelüft,  nochmals  ge? 
fiebt,  in  eine  ^orm  gefüllt,  auf  (EiS  geftcllt 
unb  erftarren  laffeu,  bann  ftiirgen.  2?tan 
fann  ben  ©clec  mit  (Erbbeeren  unb  Schlags 
fapne  garnieren. 


Wo.  72.  Wpfclfincitfbcifc. 

Zutpatcn  für  6  ^erfonen. 

1  ^ßint  Sahne, 

?lbgeriebcnc  Schate  bon  1  Bpfelfinc. 

Satt  bon  3  SJpfelfinen, 

0  SBIatt  ober  gut  M*  ^adet  tueifoc  ©c* 
Iatine, 

V*  fjSfb.  Zuder. 

Zubereitung:  Sahne,*  abgeriebene  Schale 
ber  Gipfel  fine  unb  Satt,  Zu  cf  er  unb  ©elatinc 
tuerben  flufammen  gemt|<f)t,  unter  Wiiprcn 
bic  Pfaffe  ii  Stunbc  foepen  Iaffen  unb  burd) 
ein  feines  Sieb  gieren.  Sine  ftorm  mit  3 
tropfen  Ccl  auSjtreidben,  bic  Creme  hinein** 
füllen,  bann  auf  (EiS  ftellen,  erftarren  Iaffen 
unb  ftür^en.  £>at  man  fein  (EiS,  fo  mufe 
man  cS  ben  Sag  borper  jubereiten. 


No.  71.  Strawberry  Jelly. 

Quantity  for  6  People. 

2  qts.  of  nice,  ripe  strawberries, 
lb.  of  sugar, 

Juice  from  2  lemons,  I  pt.  of  water, 
8  layers  or  package  of  red  gcla- 
tine, 

2  teaspoonfuls  of  vanilla. 

Preparation:  The  strawberries  are 

crushed,  water,  sugar,  lemon  juice  mixed 
in  and  cooked  over  a  slow  fire  for  10 
minutes,  then  strained  thru  a  fine  sieve. 
The  gelatine  is  dissolved  in  tliis  juice 
and  the  whole  strained  again.  Fill  into 
mold.  place  on  ice  to  stiffen,  then  turn 
out  and  garnish  with  strawberries  and 
whipped  cream. 


No.  72.  Orange  Gelatine. 

Quantity  for  6  People. 

I  pt.  of  cream,  grated  rind  of  1 
orange, 

Juice  from  3  oranges, 

G  layers  or  y2  package  of  white  gela¬ 
tine, 

]/2  lb.  of  sugar. 

Preparation:  Cream,  grated  orange 
rind  and  juice.  sugar  and  gelatine  are 
mixed  well  and  cooked  54  hour,  stirring 
constantly,  then  strained  thru  a  fine 
sieve.  Oil  a.mold,  put  in  the  jelly  and 
place  011  ice  a  day  before  serving. 


Wo.  73.  WrracMSremc  mit  Sdjlngfabnc. 

Zutpatcn  für  6  fßerfonen. 

6  Siaelb, 

%  m  Zuder, 

5  SPlatt  ober  fnapp  V*  ^adet  rotpc  ©c=* 

Iatine, 

JA  Saffe  luarracS  Gaffer, 

6  (Eftlöffel  Hrrad, 

1  ^Sint  Sdilagfapne. 

Zubereitung:  Sie  (Eigelb  tuerben  mit  bem 
Zuder  eine  halbe  Stunbc  geriiprt.  Sic  ©e? 
Iatine  tuirb  in  bem  tu  armen  Gaffer  aufgc* 
löft  unb  gefiebt,  flu  bem  (Eigelb  gerührt,  ben 
?lrrad  baaugeben,  aulept  bic  Sdilagfapne. 
Sie  Creme  mtrb  in  eine  ©laSfcpüffel  gefüllt 
unb  erftarren  Iaffen. 


Wo.  74.  rbbccr‘(f reute. 

Zutpatcn  für  6  ^ßerfonen. 

1  Cuart  eingemadite  (Erbbcercn  ober 

2  Cuart  frifdie  (Erbbeeren, 


No.  73.  Arrack  Cream  with 
Whipped  Cream. 

Quantity  for  G  People. 

G  yolks  of  eggs,  l/2  lb.  of  sugar,  5 
layers  or  l/2  package  of  red  gela¬ 
tine, 

l/2  cup  of  warm  water,  6  tablespoon- 
fuls  of  arrack,  1  pt.  of  whipped 
cream. 

Preparation:  Yolks  of  eggs  and  sugar 
are  whipped  l/2  hour.  The  gelatine  is 
dissolved  in  warm  water  and  strained, 
then  mixed  with  the  yolks  of  eggs  and 
sugar,  arrack  and  lastly  the  whipped 
cream.  This  is  filled  into  a  glass  dish 
and  set  to  stiffen. 


No.  74.  Strawberry  Cream. 

Quantity  for  6  People. 

1  qt.  of  preserved  strawberries,  or  2 
qts.  of  fresh  ones, 
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XeffcrtS. 


Desserts. 


U  ^fb.  Zuder,  1  Tbcelöfrel  'Zanillc, 

5  sZlatt  ober  %  ^etefet  locifee  ©elatine, 
%  STage  luarmen  (Saft, 

1  ^int  Sdjlagfaljne,  12  £abt)finger§. 

Zubereitung:  S)er  Saft  tmrb  üou  ben  ein* 
gemadjtcn  Grbbecrcit  gcgoffen  unb  burd)  ein 
<^ieb  geftridjen,  bamit  bic  (leinen  Sterne  gu= 
rüdbleiben.  Sie  ©eiatme  tuirb  in  einer  fyab 
.  ben  SCaffe  Saft  aufgelegt.  Grbbeermu»,  aufs 
gelöfte  (Gelatine,  Vanille  unb  Zuder  derben 
aufammen  gemifdjt  unb  bie  Sqlagfabne  bas 
runter  gerührt.  Giuc  §orm  mit  ein  tuenig 
Cel  auSftreidjen,  mit  Zuder  auyftreucn,  bie 
ßabtjfinger»  fdjön  Ifineinlegen,  bic  Greine 
langfam  in  bic  gforrn  füllen,  fall  fteden  unb 
fteif  incrben  laffen,  bann  ftür^en.  Sen  Grb* 
beerfaft  al£  Sauce  ba^u  lerbicren. 

iöcfoitbcrc  SBemerfuitg:  Sinb  e§  frifdje 
Grbbecrcn,  fo  mufe  cttuaS  mel)r  Zuder  bagu 
oertnenbet  incrben. 


Wo.  75.  ,^>imbccr=(irentc. 

Zntl)aten  für  o  ^erfonen. 

Sic  Zutfjaten  unb  Zubereitung  finb  bies 
felbcn  mie  i/co.  74  ( fief>e  Grbbeer=Greme) . 
Serben  frtfd>e  Himbeeren  ba^n  bertoenbet, 
fo  braucht  man  2  ^int. 


Wo.  76.  9Iitnnnv=($remc. 

Zutbaten  für  6  ißerfonen. 

1  sZint  etngemadjte  3lnana8, 

V‘i  Saffe  Zu  der, 

1  Slicclöffel  SktniHe, 

6  iZIatt  ober  V2  $adet  tueifce  ©elatine, 

1  ^int  Sdjlagfaljne. 

Zubereitung:  Ser  Saft  irürb  bon  ben 
2lnana§  gesoffen  unb  loarm  gemacht.  Sie 
©elatine  rotrb  in  bem  toarmen  eaftc  aufges 
löft  unb  burd)  ein  feines  Sieb  gcgoffen  unb 
Zuder  unb  SSanide  ba$u  gerührt.  Sie  ?lnas 
na§  toirb  in  fleinc  Stüde  gefdjnitten  unb 
nebjt  Sdilagfabne  audi  ba,m  gctlfan.  2ftan 
barf  (einen  Sabncfabflüffigtcit  mit  ba^u 
tbun.  ©ine  fyonn  mit  ein  loenig  Ocl  au§s 
ftreidjen  unb  eth?a§  Zuder  auSftreuen,  bann 
bie  Greine  biueinfiidcn  unb  fteif  incrben  lafs 
fcn.  3lm  beften  auf  Gi§  fteden  unb  ftiirgen. 


Wo.  77.  fßnnittr  0afjnnts(£remc. 

Zutbaten  für  b  'ßerfonen. 

%  ^int  3??ild),  3  Gier, 

1  Stange  ober  2  Gfdöffcl  ®anide, 

5  23Iatt  ober  %  ^adet  ©elatine, 

1  ^int  Sdilagfabne, 

V4  Vfb.  Zuder. 


H  1b.  of  sogar,  1  teaspoonful  of  va- 
nilla,  5  layers  or  y2  package  of 
white  gelatine,  y2  cup  of  warm 
juice, 

1  pt.  of  whipped  cream,  12  lady 
fingers. 

Preparation:  The  juice  is  drained 
from  the  strawberries  and  strained  to 
remove  the  seeds.  The  gelatine  is  dis- 
solved  in  y2  cup  of  the  juice  and  mixed 
with  strawberries,  vanilla,  sogar  and 
whipped  cream.  Oil  mold,  strew  out 
with  sugar,  put  in  the  cream  on  top  of 
layer  of  lady  fingers,  place  on  ice  to 
harden,  turn  it  out  and  serve  with  straw- 
berry  juice. 

Remarks:  If  you  take  fresh  straw¬ 

berries  use  more  sogar. 


No.  75.  Raspberry  Cream. 

Quantity  for  6  People. 

Ingredients  and  preparation  are  the 
saine  as  given  under  No.  74,  Strawberry 
Cream.  If  you  use  fresh  raspberries  you 
need  2  pts. 


No.  76.  Pineapple  Cream. 

Quantity  for  6  People. 

1  pt.  of  preserved  pineapple,  cup 
of  sugar, 

1  teaspoonful  of  vanilla, 

6  layers  or  y>  package  of  white  gela¬ 
tine, 

1  pt.  whipped  cream. 

Preparation:  The  juice  from  the  pine¬ 
apple  is  drained  off  and  warmed,  the 
gelatine  dissolved  in  some  of  it  and 
strained  thru  a  fine  sieve.  Sugar,  vanilla 
are  stirred  in  and  the  pineapple  eilt  11p 
into  small  pieces.  Lastly  add  the 
whipped  cream  which  has  been  drained 
on  a  sieve.  Oil  a  mold,  strew  in  a  little 
sugar,  fill  in  the  cream  and  ice. 


No.  77.  Vanilla  Cream. 

Quantity  for  6  People. 

y2  pt.  of  milk,  3  eggs,  1  vanilla  bean 
or  2  tablespoonfuls  of  vanilla, 

5  layers  or  y2  package  of  gelatine, 

1  pt.  of  whipped  cream, 
y  lb.  of  sugar. 
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XcfTerto 


Desserts. 


Zubereitung:  Tic  Stande  ©anillc  läßt 
man  V*  2tunbe  in  ber  SWtlcb  Rieben,  ben 
©aniHefaft  ^iebt  man  fo  N3311,  Gigelo,  ^uefer 
unb  (Gelatine  ba^u  tbuu  unb  unter  Wübren 
bie  SJfi|d)uiig  V4  Minute  lochen  laffen.  St* 
Weiß  311  fteifem  2<tnec  Umlagen,  ba3u  riil)* 
ren  unb  unter  ÜHüqren  falt  nxrben  laßen, 
bann  mit  ber  2ct)lagfal)ne  öermifchcn.  eine 
<vorm  mit  Cel  auöftrcicbcn,  füllt  bic  Greme 
hinein,  läßt  fie  aut  Gi$  erftarren  unb  ftür^t 
fie. 


Preparation:  The  vanilla  bcan  is  put 
into  the  milk  to  soak.  The  vanilla  ex- 
tract  is  put  into  the  milk,  also  yolks  of 
eggs,  sugar  and  gelatine.  Let  this  mix- 
ture  cotne  to  a  boil,  stirring  constantly, 
boil  *4  minute,  mix  in  the  beaten  whites 
of  eggs  and  stir  until  cold.  Now  add 
the  whipped  cream.  Oil  a  mold,  fill  in 
the  cream,  and  ice. 


Wo.  TS.  Slnltc  Wpfclfpcifc. 

Zuraten  für  li  ^ßerfonen. 

0  Slcpfcl,  Mi  ^int  Weißwein, 

Mi  sPfb.  Zncfer,  1  Cuart  2at)iu\- 
5  Gier,  1  Gßlöffcl  ©fehl, 

Schale  einer  halben  Gitronc, 

1  Cuart  Grbbecrcti  ober  Himbeeren: 

Zubereitung:  Tic  Vlcpfel  werben  gefdjält, 
bas  Menthau»  berausgefdjnittcn  unb  jeben 
Gipfel  bann  in  8  Tl)ctlc  jajneiben.  Mi 
'-Pint  SUeiftWein  unb  Vi  '-pfb.  Zndcr  werben 
bie  Slcpfel  meid)  gelocht,  bann  er  falten  laf* 
fcn.  3al)ne,  Gtgclb,  ilieljl,  bas  ?lbgcriebcne 
ber  Gitroncnfdjalc  unb  H  '-Pfb.  Zuder  wer* 
ben  jufammengerührt,  bann  auf  bent  Cfen 
bic  SWaffe  unter  üarfem  führen  3U  einer 
Ginne  gelodit.  (eine  ftocm  wirb  nun  la* 
genweife  aufgelegt.  Zuerft  bic  gelochten 
Vlcpfel,  auf  biefe  fommen  frifd)c  Grbbeereu 
ober  Himbeeren,  bann  bic  Greine.  Ta3  Gi* 
weih  wirb  31t  fteifem  Schnee  gcfdjlagen,  6 
Gßloffel  rfnefeu  barunter  gemifd)t  unb  über 
bie  Greme  gcftridicn.  Tic  *Jorm  wirb  nun 
10  Minuten  in  nidit  311  heißem  Cfen  ge* 
baden.  Grfaltcn  Iaffen  unb  in  ber  gorm 
ferbieren. 

©efotibere  ©emerfung:  2J?an  fann  bie 
gorm  auch  heiß  ferbieren,  aber  falt  fdjmedt 
c3  beffer.  £>at  man  teilte  frifeße  grud)t,  fo 
fann  man  eingemachte  nehmen,  man  muß  je« 
bod)  ben  Saft  abgießen. 


Wo.  71).  St nftcr  Wpfcl-^ubbing. 

Zuthatcn  für  6  ©erfonen. 

12  füßfauerc  Vlepfcl,  Gaffer, 

2  Taffen  VSeißWctn, 

8  ©Iatt  ober  %  ©aefet  Weiße  ©clatinc, 
1  Taffe  Zurfer. 

Zubereitung:  Tic  siebtel  werben  in  Stüde 
gefdmitten,  in  einen  Topf  gethan  unb  fo 
biel  Gaffer  bariiber  gegoffen,  bi§  baä  2Baf* 
fer  unb  Vlcpfel  gleid)  ftehen;  man  läßt  bann 
bte  Vlcpfel  langfam  fod)cn.  Tie  Vlcpfel  bür* 
fcn  nicht  breiig  gefocht  werben;  gießt  fie  auf 
ein  feines  Sieb  ober  Tud)  unb  läßt  ben 
Saft  gut  ablaufen.  Ten  Saft  läßt  man  bis 
311  einem  Cuart  einfodKti,  thut  beit  Zuder 
unb  (ßelatinc  hin.^u,  laßt  ben  Saft  noch  ein* 
mal  auffochcn  unb  tiebt  ihn,  bann  mifeßt 
man  ben  Weißwein  ba3u.  VJlan  füllt  baS 


No.  78.  Cold  Apple  Cream. 

Quantity  for  6  People. 

6  apples,  l/2  pt.  white  wine,  l/2  lb.  of 
sugar,  1  qt.  of  cream, 

5  eggs,  1  tablespoonful  of  floirr,  l/2 
lemon  peel,  1  qt.  strawberries  or 
raspberries. 

• 

Preparation:  The  apples  are  peeled. 

cored  and  cut  into  8  parts,  then  boiled 
soft  in  l/2  pt.  of  white  wine  and  %  lb. 
of  sugar.  When  done  cool  them. 

The  cream,  yolks  of  eggs,  fiour,  grated 
lemon  peel  and  %  lb.  of  sugar  are  well 
mixed,  then  boiled  to  a  cream  on  the 
stove  while  stirring  continually.  Now 
oil  a  mold  and  put  in  a  layer  of  boiled 
apples,  then  strawberries  or  raspberries, 
then  a  layer  of  cream,  then  frosting 
made  of  the  whites  of  eggs  beaten  to  a 
froth  with  6  tablespoonfuls  of  sugar. 
This  is  baked  10  minutes  in  oven  not 
too  hot.  Let  it  get  cold  and  serve  in  the 
dish. 

Remarks:  This  cream  may  bc  served 
hot,  but  it  is  better  cold.  If  you  have 
no  fresh  fruit  use  preserved,  but  drain 
off  the  juice. 


No.  79.  Cold  Apple  Pudding. 

Quantity  for  6  People. 

12  sweet-sour  apples,  water,  2  cups 
of  white  wine, 

8  layers  or  l/2  package  of  white  gela- 
.tine,  1  cup  of  sugar. 

Preparation:  The  apples  are  cut  up 
and  put  into  a  pot  with  enough  water 
to  cover  them,  then  boiled  soft,  very 
slowly,  so  they  do  not  get  slushy.  Pour 
them  into  a  sieve  or  cloth  and  drain  off 
the  juice.  This  is  boiled  down  to  1  qt., 
add  to  it  the  sugar  and  gelatine  and 
boil  up  again,  then  mix  in  the  white 
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XcffcrtS.  Desserts. 


(üan^c  in  ©Ia»ftf)alcn,  Iäf$t  e§  erftarrcn  unb 
ferbiert  bann.  iUfan  reicht  33anillefauce  ba* 
311. 

likfoitbcrc  33emerfung:  ®ie  Slepfel  fann 
man  311  VIpfelmug  derlücnben. 


Wo.  80.  ©üttcrfpcifc. 

Zutfjatcn  für  6  Sßerfonen. 

1  Guart  faucre  0afjne,  V2  $fb.  8udcr, 
1  %  ütfjeelöffel  Vanille,  4  (rfelöffel  9tum, 

9  93Iatt  ober  gut  V2  H$acfet  rotfje  ©e= 
latine. 

%  Saffc  SWilcf). 

Zubereitung:  Sauere  Safjne,  Zucfcr,  5ßa= 
nilie  unb  Wum  loerben  gut  3ufammen  ge- 
fcfjlagen,  bie  ©elatine  in  ber  SRild),  tueldje 
inarm  gemacht  loirb,  aufgelöft,  burcf)  ein 
Sieb  geftridjen  unb  3U  ber  Piaffe  gerührt. 
$n  eine  §orm  gieren,  erftarren  Iaffen,  bann 
ftür3en. 


Wo.  81.  $ornftnrfc=$nbbing. 

Zutpatcn  für  6 — 8  Sßerfonen. 

1  Guart  SWildj, 
y±  H?fb.  Stornftcirfc,  tnapp, 

%  $fb.  Zucfcr, 

%  $fb.  gcfdiältc  gemäkene  SWanbeln, 

1  dfdöffel  S3ani(Ie,  8  (iicr. 

Zubereitung:  %  Guart  ülftilcf),  Zudcr, 
Sßanbeln  unb  SSaniHe  lucrbcn  3itfammen  gc- 
mifdff,  bann  311m  Podien  gebradjt;  bie  ®orn* 
ftärfe  tnirb  in  44  Guart  9??ild)  gut  ber- 
rührt,  311  ber  fodjenben  S^ildi  gegoffen  unb 
unter  ftarfem  Wühren  bie  ÜDZaffc  5  Minuten 
gefodit.  2>ie  (Sigclb  gleid)  ba3U  rühren, 
toenn  bie  3J?affe  Oom  geuer  genommen  ift. 
£>a»  Gilucift  311  fteifem  Sdinec  fdjlagen  unb 
barunter  mifdjett.  2ftan  füllt  c§  in  eine 
gorm,  läßt  c£  falt  tnerben,  bann  ftür3en. 
2J?ait  feroiert  Vanille  ober  SBeinfauce  ba3u. 


Wo.  82.  Staltgcrüfirtc  (Sitroncipßremc. 

Zut^aten  für  6  ^ßerfonen. 

6  gier, 

%  Sßfb.  Zudcr, 

Saft  unb  Sd)alc  einer  gitrone, 

3  gftlöffcl  Sltrad, 

%  ©Ia§  SBeifetuein, 

5  'iMatt  ober  %  ^ßadet  iueiftc  ©elatine. 

Zubereitung:  $>ic  (Eigelb  loerben  mit  beut 
Zudcr  eine  Stunbc  gerührt  unb  bann  Saft 
unb  Schale  ber  gitronc  unb  Vlrracf  baau  qc= 
rührt.  2>ie  Otelatine  loirb  in  ben  SBeifeloein, 
loeldicr  loarm  gemadit  loarb,  aufgelöft,'  bann 
falt  rühren  unb  burdj  ein  Sieb  311  ber  SDfaffe 
gieften.  (rilncib  30  fteifem  Sdjncc  fdjlagen 
unb  barunter  mifdien,  füllt  c§  in  eine  $ornt 
unb  ftellt  c3  auf  (ri§  ober  muft  c§  ben  £ag 
borfjcr  3ubereiten.  Sie  $orm  loirb  geftü^t. 


wine.  Fill  the  whole  into  a  glass  dish 
to  stiffen  and  serve  vvith  a  vanilla  sauce. 

Remarks:  The  apples  may  be  used 
for  apple  sauce. 


No.  80.  Nectar. 

Quantity  for  6  People. 

1  qt.  of  sour  cream,  y2  lb.  of  sugar, 
\Yz  teaspoonfuls  of  vanilla, 

4  tablespoonfuls  of  rum,  9  layers  or 
y2  package  of  red  gelatine, 
y  cup  of  milk. 

Preparation:  Sour  cream,  sugar,  va¬ 
nilla  and  rum  are  mixed  well.  The 
gelatine  is  dissolved  in  warm  milk, 
strained  and  mixed  with  the  mass.  Pour 
into  a  mold  and  set  on  ice  to  stiffen. 


No.  81.  Cornstarch  Pudding. 

Quantity  for  6 — 8  People. 

1  qt.  of  milk,  scant  y  lb.  of  corn¬ 
starch, 

%  lb.  of  sugar,  %  lb.  peeled,  ground 
almonds, 

1  tablespoonful  of  vanilla,  8  eggs. 

Preparation:  y  qt.  of  milk,  sugar, 

almonds  and  vanilla  are  mixed  well  and 
brought  to  boil.  Then  the  cornstarch 
is  stirred  into  y  qt.  of  milk,  poured  into 
the  bofling  mixture  and  while  stirring 
boil  5  minutes.  Yolks  of  eggs  are  stirred 
in  as  soon  as  the  pudding  is  taken  from 
the  fire,  also  the  beaten  whites  of  eggs. 
Put  into  a  dish  to  stiffen  and  serve  with 
a  vanilla  or  wine  sauce. 


No.  82.  Cold  Lemon  Cream. 

Quantity  for  6  People. 

6  eggs,  y2  lb.  of  sugar,  juice  and 
rind  from  1  lemon, 

3  tablespoonfuls  of  arrack,  l/2  glass 
white  wine, 

5  layers  or  y  package  of  white  gela¬ 
tine. 

Preparation:  The  yolks  of  eggs  and 
sugar  are  stirred  1  hour,  then  add  the 
grated  rind  and  juice  from  1  lemon  and 
the  arrack.  Dissolve  the  gelatine  in 
warm  white  wine,  stir  until  cold  and 
strain  before  mixing  it  with  the  mass. 
Add  the  whites  of  eggs  beaten  to  a 
froth,  place  on  ice  .  or  prepare  a  day 
before  serving. 
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Trffert*. 


Wo.  83.  Wuffifihcr  (Srenif. 

Zuraten  für  6  ^erfonen. 

6  Gier,  %  Taiic  ^ucfcr, 

2  GHlöffcl  Wum. 

Zubereitung:  Gigelb  unb  Hutfer  mcrben 
V4  Stunbe  pefcblagen,  bcr  SHurn  baau  gc* 
rührt,  bas  Cfriiix'ife  311  fteifem  Sdptce  rtefcbla*' 
gen  unb  barunter  gemifcöt.  2h an  fcrüiert 
e$  in  GHaStcbalctt. 


Desserts. 


No.  83.  Russian  Cream. 

Quantity  for  6  People. 

6  eggs,  H  cup  of  sugar,  2  table- 
spoonfuls  of  rum. 

Preparation:  Yolks  of  eggs  and  sugar 
are  beaten  for  15  minutes,  add  the  rum, 
then  the  beaten  whites  of  eggs.  Serve 
in  glass  dishes. 


Wo.  84.  Wpfelfmcn«(Sremc  fnlt 
Snbcrcitct. 

Zuraten  für  6  ^erfonen. 

5  Gier,  Vi  v4*fb.  Zurfer, 

Vlbgcriebcite  Sdjale  einer  halben 
Vlpfelfinc, 

8  Gftlöftel  VlpTelfinenfaft, 

2  Gfllöffcl  Gitronenfatt, 

4  iölatt  ober  %  H$adet  meifee  OJelatinc. 

Zubereitung:  Tic  Gtgelb  mcrben  mit  bem 
Zudcr  eine  halbe  Stunbe  febauntig  gerührt, 
bic  (Gelatine  mirb  in  bem  Vlpfelfinenfaft  auf? 
gclöft,  burd)  ein  Sieb  au  bem  gerührten 
Schaum  gegoffen;  audi  ber  eitronenfaft  unb 
bte  abgeriebene  ftpfelltnenfcbalc  mcrben  ba* 
augerührt.  Tie  Gimeift  mcrben  3U  ftcifcm 
sidincc  gejdilagen  unb  forafaltig  baruntcr 
oeaogen.  iWan  füllt  e3  in  CiUaSfdjalen  unb 
läfet  c§  fteif  mcrben. 


No.  84.  Orange  Cream  Prepared 

Cold. 

Quantity  for  6  People. 

5  eggs,  l/2  1b.  of  sugar,  grated  rind 
from  x/2  orange. 

8  tablespoonfuls  of  orange  juice,  2 
tablespoonfuls  lemon  juice, 

4  layers  or  %  package  of  white 
gelatine. 

Preparation:  The  yolks  of  eggs  and 
sugar  are  beaten  l/2  hour,  add  the  gela¬ 
tine  dissolved  in  the  orange  juice,  and 
strained.  Then  add  the  lemon  juice, 
grated  orange  rind  and  the  beaten  whites 
of  eggs.  Put  into  glass  dishes  and  set 
to  stiften. 


Wo.  85.  (Sitroncn-(Srenic  fall  pthcrcitct. 

duthaten  für  b  ^Serfonen. 

Tic  Zubereitung  ift  mic  Wo.  8  4  (fiehe 
Äbfclfinen  *  Greine) .  Vlnftatt  8  Gfelöffel 
Vlpfclfinenfaft  unb  Schale  nimmt  man  8 
GfoloTfcl  Gitroncnfaft  unb  Schale. 


No.  85.  Cold  Lemon  Cream. 

Quantity  for  6  People. 

The  preparation  is  the  same  as  given 
under  No.  84,  Orange  Cream  Prepared 
Cold.  Instead  of  8  tablespoonfuls  of 
orange  juice  and  rind  take  the  same 
quantity  of  lemon  juice  and  rind. 


Wo.  8fi.  Staff ec*(5retitc  falt  yihcrcitci. 

guthaten  für  6  ^erfonen. 

Tie  dubcrcitung  iit  mic  Wo.  84  (fiehe 
VlpfclfincmGremc) .  Vlnftatt  Vlpfelfinen,  Gi* 
tronenfatt  unb  Schale  bermenbet  man  V\ 
Ißint  Kaffee  ?Grtraft,  moriit  man  einen  Gfe* 
Iöffcl  Gacao  auflöft. 


Wo.  87.  ScfioFolnbcit'Gremc  Falt 
ptherritet. 

duthaten  für  6  ^erfonen. 

Tic  Zubereitung  ift  mie  Wo.  84  (fiehe 
Vlpfcliiticn*Gremc).  Vlnftatt  Vlpfelfinen,  Gis 
tronenfaft  unb  Sdiale  oermenbet  man  V,0 
^fb.  bittere  Scfiofolabe  ober  Gacao  in  V\ 
Tafte  ffiaffrr  aufgelöft  unb  einem  Thcclöffel 
Vanille. 


No.  86.  Coffee  Cream  Prepared 

Cold. 

Quantity  for  6  People. 

The  preparation  is  the  same  as  given 
under  No.  84,  Orange  Cream  Prepared 
Cold.  Instead  of  the  juice  of  oranges, 
the  juice  of  lemons  or  the  rind.  take  x4 
pt.  of  coffee  extract  in  which  you  dis- 
solve  1  tablespoonful  of  cocoa. 

No.  87.  Chocolate  Cream  Prepared 

Cold. 

Quantity  for  6  People. 

The  preparation  is  the  same  as  given 
under  No.  84,  Orange  Cream  Prepared 
Cold.  Instead  of  the  juice  of  oranges, 
take  l/i©  1b.  of  bitter  chocolate  or  cocoa 
dissolved  in  %  cup  of  water  and  1  tea- 
spoonful  of  vanilla. 
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Desserts. 


Wo.  88.  3rf)üfolnbcn=(srentc. 

Zutf)aten  für  6  ^Serfonen. 

54  ^>fb.  ©djofolabe,  %  s-^fb-  Zucfer, 

1  Sßint  Gaffer, 

6  üölatt  ober  fnapp  54  ^aefet  loeiße  &e* 
latine, 

4  Cricr,  1  Teelöffel  Vanille. 

Zubereitung:  2)ic  ©djofolabe  toirb  in 
einem-  halben  ^int  SBaffer  unb  bie  ©elatine 
in  bem  anberen  palbcu  s4$int  Sßaffec  aufge* 
löft,  bann  3ufammengemtfdjt,  Ruder  unb 
Vanille  bagn  getpan  unb  bie  3J?ape  auf  bem 
Reiter  eine  palbc  Minute  !od^en  Iaffcn.  23om 
?feuer  genommen  tuerben  bte  (Eigelb  gleidj 
ba^u  gerührt,  ettuaS  fpäter  bie  3U  fteifem 
^dpnee  gefdjlagcnctt  (Eitoeifo.  (Eine  ftorm 
mit  faltem  28affer  au»fpülen,  bie  Ußaffe 
hineinfüllen  unb  fteif  toerben  Iaffcn,  bann 
ftiirgen.  ^aniHefauce  bagu  ferbieren. 


Wo.  80.  Sdjofüfabcnpompe. 

Zutljaten  für  b  Sßerfonen. 

54  S'affe  (Eacao, 

%  £afie  Ruder, 

1  (Efelöffel  Vanille, 

4  33Iatt  ober  54  ^adet  ©elatine, 

54  Staffe  Gaffer, 

1  Sßint  ©cblagfafjne. 

Zubereitung:  £>er  (Eacao  unb  bie  ©ela* 
tinc  ioerben  in  ber  halben  S^affe  28affer  auf 
bem  nidjt  311  peilen  Ofen  aufgelöft,  Ruder 
unb  SßaniQe  ba3u  tpun,  bie  ©djofolabenmaffe 
falt  rüpren  unb  bie  ©cfilagfaljne  barunter 
mifdpen.  (Sine  gorm  mit  faltem  SBaffer  au§* 
fpülen,  bie  9ßaf)e  pineinfi'tllcn,  feft  ber* 
fchlieften  unb  mehrere  ©tunben  in  Hein  ge* 
fcplagcnem  (Ei§  unb  ©al3  bergraben.  93eim 
Slnridjien  trodnet  man  bie  ft-orm  ab  unb 
ftürst  fie. 


Wo.  00.  SSnnitfcpuntpc. 

Rutljaten  für  6  ^Serfonen. 

1  Ouart  ©cplagfapne, 

4  SÖIatt  ober  54  N£adct  tbcifee  ©elatine, 

5  (Eftlöffel  manne§  SB  aff  er, 

2  CEfdöffcI  gute  Vanille, 

54  ^?fb.  'Sude r. 

Zubereitung:  2>ie  ©elatinc  tuirb  in  bem 
marmen  SBaper  aufgelöft  unb  burdp  ein 
©ieb  gegoffen,  Ruder  unb  Sßanillc  ba^it  ge* 
rührt.  $ic  ©cplagfapne  loirb  löffeltocifc 
ba3U  geriiprt.  (Eine  ftorm  luirb  mit  falte m 
SBaffcr  auSgefpült,  bie  9J?anc  pinein  gefüllt, 
feft  berfcplopen  unb  meprere  ©tunben  in 
Hein  gefcplanencm  (Ei§  unb  ©al3  bergraben. 
<Zcini  9Inricptcn  tnirb  bie  ftorm  abgetrodnet 
unb  geftiir3t. 


No.  88.  Chocolate  Cream. 

Quantity  for  6  Peuple 

54  lb.  of  chocolate,  y  lb.  of  sugar,  1 
pt.  of  water, 

6  layers  or  scant  l/2  package  of  white 
gelatine, 

4  eggs,  1  teaspoonful  of  vanilla. 

Preparation:  The  chocolate  is  dis- 
solved  in  J4  pt.  of  water  and  the  gela¬ 
tine  in  the  other  54  pt.,  mix  the  two. 
Add  sugar  and  vanilla  and  boil  this  mix- 
ture  y2  minute.  Take  from  the  fire  and 
add  the  yolks  of  eggs,  a  little  later  the 
whites  of  eggs  beaten  to  a  froth.  Rinse 
a  mold  with  cold  water,  put  in  the  mass 
to  stiffen  and  serve  with  a  vanilla  sauce. 


No.  89.  Chocolate  Pompon. 

Quantity  for  6  People. 

y2  cyp  of  cocoa,  y±  cup  of  sugar,  1 
tablespoonful  vanilla, 

4  layers  or  54  package  of  gelatine, 
y2  cup  of  water, 

1  pint  of  whipped  cream. 

Preparation:  Dissolve  the  cocoa  and 
gelatine  in  y2  cup  of  water  on  a  small 
fire,  with  sugar  and  vanilla  well  mixed 
in.  Stirred  until  cold,  add  the  whipped 
cream.  Rinse  a  mold  with  cold  water; 
put  in  the  mass,  close  the  dish  well  and 
ice  for  several  hours.  When  serving, 
dry  the  dish  and  turn  the  cream  out  on 
a  platter. 


No.  90.  Vanilla  Pompon. 

Quantity  for  6  People. 

1  qt.  of  whipped  cream,  4  layers  or 

y  package  of  white  gelatine. 

5  tablespoonfuls  of  warm  water, 

2  teaspoonfuls  of  good  vanilla, 
y2  lb.  of  sugar. 

Preparation:  The  gelatine  is  dis- 
solved  in  the  warm  water  and  strained. 
The  sugar  and  vanilla  are  added  and 
the  whipped  cream  in  spoonfuls.  Rinse 
a  mold  with  cold  water,  fill  in  the  pom- 
pon,  close  well  and  ice  for  several  hours. 
Then  dry  and  turn  out  on  a  platter. 
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Desserts. 


Wo.  91.  Maffccpüinpc. 

Zuthaten  für  8  ^erfonen. 

Tic  Zubereitung  ift  lute  Wo.  90  (fichc 
UtaniUepompc).  Ulujtatt  2  (fr^löffcl  Uta* 
niüc  uermenbet  man  0 — 8  vrßlöffel  Maffee* 
(Ertraft. 


Wo.  92.  .^nidituftpüiitpc. 

Zinhaten  für  0  '^erfüllen. 

Xie  Zubereitung  iß  luic  Wo.  90  ( ficlje 
Utaniüepompe ) .  Wfan  üermtjd^t  bie  Wiafjc 
nodi  mit  einem  V4  49b.  geröfteten  grobge* 
haeften  ftafelnufofcrncn. 


No.  91.  Coffee  Pompon. 

Quantity  for  6  People. 

The  preparation  is  the  samc  as  given 
under  No.  90,  Vanilla  Pompon.  Instead 
of  vanilla  take  ß  to  8  tablespoonfuls  of 
coffee  extract. 


No.  92.  Hazelnut  Pompon. 

Quantity  for  6  People. 

The  preparation  is  the  same  as  given 
under  No.  90,  Vanilla  Pompon.  Mix  in 
Vx  lb.  roasted  coarsely  chopped  hazel¬ 
nut  s. 


Wo.  93.  Witnnnopompc. 

Zuraten  für  0  HSerfonen. 

Xie  Zubereitung  ift  mic  Wo.  90  (fichc 
Utaniücpompe ) .  Vlnftatt  2  Eßlöffel  Uta* 
niUe  bermenbet  man  ein  tjalbcö  $funb  in 
f leine  UBürtei  gcfdjmttenc  UlnanaS  ober  Ulna* 
naspuree. 


Wo.  94.  Wum*  ober  (fognncpompc. 

Zuthaten  für  6  ^erfonen. 

Xie  Zubereitung  ift  tote  Wo.  90  (fietje 
Utaniüepompe).  anstatt  2  (Eßlöffel  Uta* 
niüc  bermenbet  man  8  (Efelöffel  Wum  ober 
(Eognac. 


Wo.  95.  Jyiirft  ^ncflcr-^ompc  ober 
3d)id)tcuponipc. 

Zu t baten  für  b  4$crfonen. 

1 V2  s^int‘  ©djlagfabne, 

Vi  4*fb.  Sdmlolabc, 

Vj  $fb.  Zucfer, 
k»  Xaffc  §imbeer*(öelee, 

2  (Eimeift.  %  4>fb.  Wtafronen, 

IM.*  Xbeelöffel  Utanifle, 

12  U?Iatt  ober  %  4$acfet  taeiße  ©elatine, 
Mt  Xajfc  marine»  2»affer. 

Zubereitung:  (E  r  ft  c  r  X  b  e  i  l — Xa»  Ms 
4*fb.  Schofolabc  mirb  gerieben  unb  mit  einer 
üiertcl  Taffe  marrnen  Ultaffer»  glatt  oerrübrt 
unb  %  j$fb.  Zucfer  bagu  gerührt.  Xie  ©e* 
Iatinc  mirb  in  ber  gmeiten  oicrtcl  Xaffe  mar* 
men  Ultaffer»  aufgelöft  unb  burch  ein  Sieb 
gegoffen  unb  in  brei  Xheilc  gctqcilt.  (Ein 
Xrittel  ber  aufgclöftcn  OJelatine  mirb  gu  ber 
aufgclöften  Schofolabc  gerührt  unb  ein  hal* 
beä  4*int  biefe  Schlagfahnc  baruntcr  ge* 
mifcht. 

Zmeiter  XbetI:  Xer  £>imbeer*(9elce 
mirb  auf  bem  Cfen  ein  menig  aufgelöft,  % 
4$fb.  Zucfer  bagu;  bie  gtoei  (Eimcift  merben 
gu  fteifem  Schnee  gefchfagcn,  bagu  gcmifcht 
unb  ein  halber  (rßloffel  Utaniue  unb  ein 
Xrittel  aufgelöfte  (Melatine,  noch  ein  halbes 
ipint  biefe  £d)lagfahnc  bagu  mifchen. 


No.  93.  Pineapple  Pompon. 

Quantity  for  6  People. 

The  preparation  is  the  same  as  given 
under  No.  90.  Instead  of  vanilla  take 
l/2  lb.  of  pineapple,  cut  into  small  pieces 
or  pineapple  puree. 


No.  94.  Rum  or  Cognac  Pompon. 

Quantity  for  6  People. 

The  preparation  is  the  same  as  given 
under  No.  90,  Vanilla  Pompon.  Instead 
of  vanilla  take  8  tablespoonfuls  of  rum 
or  cognac. 


No.  95.  Count  Pueckler  or  Layer 
Pompon. 

Quantity  for  6  People. 

\l/2  pts.  whipped  cream,  l/2  lb.  choco- 
late, 

y2  lb.  of  sugar,  l/2  cup  of  raspberry 
jelly, 

2  whites  of  eggs,  %  lb.  of  maca- 
roons, 

1  y2  tablesponfuls  of  vanilla,  12  layers 
or  Y\  package  of  white  gelatine, 

y2  cup  of  warm  water. 

PART  I. 

Preparation:  y2  lb.  of  chocolate  is 

grated  and  mixed  well  with  %  cup  of 
warm  water  and  lA  lb.  of  sugar.  Dissolve 
the  gelatine  in  the  second  %  cup  of 
warm  water,  strain  and  divide  into  3 
parts,  V»  of  it  mix  in  with  the  chocolate 
and  l/2  pt.  of  thick  whipped  cream. 

PART  II. 

Dissolve  the  raspberry  jelly  on  the 
stove,  mix  in  %  lb.  of  sugar,  2  beaten 
whites  of  eggs,  and  V»  of  the  dissolved 
gelatine,  also  l/2  tablespoonful  of  vanilla 
and  l/2  pt.  of  thick  whipped  cream. 
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dritter  Th  eil:  Tic  Sftafronert 
iDcrbcu  flcin  gcfcbmttcn,  mit  einem  falben 
v^int  Srf)Iagfahne  bermtfeht,  %  Sßfb.  Zucfcr, 
ein  falber  Eßlöffel  SSaniEe  unb  ein  drittel 
©elatinc  ba^u  rühren.  (Sine  gorm  mirb  mit 
faltem  Gaffer  au*gefpiilt  unb  bic  Scf)ofo* 
labenmaffc  hinein  gefüllt.  darauf  füllt 
man  bic  £>imbeermaffe  unb  auf  biefe  bie 
ibfafronenmaffe.  Tie  ?vorm  hfirb  feft  ber* 
fdjloffen  unb  in  Hein  gefcblagcnc*  Gt§  unb 
mehrere  Stunbcn  bergraben.  23eim 
Slnridjten  mirb  btc  §orm  abgetroefnet  unb 
geftürst. 


Wo.  9P>.  Nulter  Wet§ftörfe*$ubbing. 

Zuthatcn  für  6  ^erfonen. 

%  s4^fb.  Wci*ftärfe, 

J/4  $fb.  Zucfcr,  1  ^Sint  Uftild}, 

^bgericbcnc  Sdialc  einer  Gitrone, 

5  Gier,  1  ^ßrife  Sal3. 

Zubereitung:  Tie  äRildj  unb  Gitronen* 
fcbale  tuerben  311m  fiocf)en  gebracht,  Zuder, 
9tci*ftärfc  unb  Gtgelb  mit  cttuaS  Hftilcb  glatt 
bcrrüfjrt  unb  311  ber  focheubcn  Hftild)  ge* 
tpan;  unter  ftarfem  Wührcn  bic  Sftaffe  fünf 
Minuten  fodjcn  taffen  unb  bont  ^eucr  ncl)* 
men.  Ta*  Gtloeift  31t  fteifem  Sdjnee  fcfila* 
aeti  unb  31t  ber  dftaffe,  incnn  fie  abgefühlt 
ift,  mifdjen.  Ginc  $orm  mtt  faltem  SBaffet 
auSfpülen,  ben  Tübbing  f)i neinfüllen  unb 
nad)  Steiffein  ben  Tübbing  ftiir3cn.  fD?an 
reicht  grudüfauce  ba3U. 


PART  III.  * 

The  macaroons  are  crushed,  mixed 
with  y2  pt.  of  whipped  cream,  %  lb. 
of  sugar,  y2  tablespoonful  of  vanilla  and 
Vs  part  of  dissolved  gelatine. 

A  form  is  rinsed  with  cold  water  and 
layers  of  chocolate,  raspberries  and 
macaroons  are  put  in.  Then  the  mold 
is  closed  well  and  iced  for  some  hours. 
When  serving  dry  the  mold  and  turn  it 
out  on  a  platter. 


No.  96.  Cold  Rice  Starch  Pudding. 

Quantity  for  6  People. 

%  lb.  rice  starch,  lb.  of  sugar,  1 
pt.  of  milk, 

1  grated  lemon  peel,  5  eggs,  1  pinch 
of  salt. 

Preparation:  The  milk,  grated  lemon 
peel  are  brought  to  boil,  sugar,  rice 
starch,  yolks  of  eggs  are  mixed  well 
and  stirred  into  the  boiling  milk  and 
boiled  again  5  minutes  while  stirring 
continually,  then  take  from  the  stove. 
When  the  mass  has  cooled,  mix  in  the 
beaten  whites  of  eggs.  Rinse  a  mold 
with  cold  water,  fill  in  the  pudding  and 
set  to  stiffen.  Turn  it  out  on  a  platter 
and  serve  with  a  fruit  sauce. 


Wo.  97.  finite  3rf)ofo(nbcnfpcifc  mit 

GJrtc§. 

Zuthatcn  für  6  Verfemen. 

%  '4?fb.  Tcme  Scfiofolabe, 

%  ^Sfb.  fernen  ©rie*, 

1  Teelöffel  Vanille, 

%  Taffe  Zuder,  1  Cuart  SEtildj. 

Zubereitung:  Tic  Sdjofolabc  tnirb  gcric* 
ben  unb  ©rie*,  Vanille  unb  Zuder  b«3u  fle* 
mifdjt.  Tie  Etfild)  tnirb  3unt  fiod)cn  ge* 
bradit,  bie  Uic'ifcpitng  ba^u  gerührt  unb  unter 
ftarfem  Witfjrcn  etne  viertel  Stunbe  gefoebt. 
Ginc  $orm  mit  faltem  SSaffer  auSfpülen, 
bie  Sftaffe  bineinfiiEen  unb  nach  Steiffein 
ftiir3cn.  T*aniIIcfaucc  ba3u  ferbieren. 


Wo.  98.  finiter  WciSpitbbiug  mit 
^Sfirftdjcn. 

Zuthatcn  für  6 — 10  ^erfonen. 

1  Taffe  guten  Wci*, 

%  Cuarf  SPZildi, 

1  Wfc  Sal3, 

1  Tafte  Zuder, 

1  Theelöffel  Vanille, 

%  Taffe  tttofinen, 

1  Taffe  nefdiältc  gemahlene  fEcanbcln, 


No.  97.  Cold  Chocolate  Pudding 
with  Farina. 

Quantity  for  6  People. 

y2  lb.  of  fine  chocolate,  %  lb.  of  fine 
farina, 

1  teaspoonful  of  vanilla,  y2  cup  of 
sugar,  1  qt.  of  milk. 

Preparation:  The  chocolate  is  grated 
and  mixed  with  farina,  vanilla  and  sugar. 
The  milk  is  brought  to  boil,  the  farina 
mixture  put  in  and  boiled  15  minutes 
while  stirring  constantly.  Rinse  a 
mold  with  cold  water,  fill  in  the  pudding 
and  set  to  stiffen.  Vanilla  sauce  is  served 
with  it. 


No.  98.  Cold  Rice  Pudding  with 
Peaches. 

Quantity  for  6 — 10  People. 

1  cup  of  good  rice,  Y  qt.  of  milk,  1 
pinch  of  salt, 

1  cup  of  sugar,  1  teaspoonful  of  va¬ 
nilla, 

y2  cup  of  raisins, 

y2  cup  of  blanehed,  ground  almonds. 
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5  feingebaefte  URafroncn, 

5  «latt  ober  M  «adet  meine  (Belatine, 
1  «int  (ödjloflfa^ne, 

1  C.uart  eingemachte  ober  frifdjc  ge* 
fdimorte  >i>f trftd>e. 

Subereituitfl:  Ter  iReiS  mirb  gemafeben, 
mit  einer  «rifc  Sal3,  einer  iaffe  Hafter  5 
SRinuten  gefodü,  bann  mirb  bie  iRilcf)  tiad) 
unb  nach  ba$u  gegoffen  uttb  ber  JHei«  311 
einem  fetjr  bicfcn  «rct  gefodu.  £>er  iReiS 
muH  aber  forittg  bleiben,  &>er  biefe  IReiS? 
brei  mirb  mit  Kuder,  Vanille,  JKofinen, 
SRanbeln  unb  URafronen  bcrntifdjt.  3>ie 
(Heiatine  mirb  in  einer  biertel  Jajfe  mar« 
men  SBafferS  aüfgelöft  unb  unter  bie  IReiS? 
matte  gemifd^t.  URan  leint  jte  nun  fall  mer? 
ben  unb  mifdjt  bie  Sdjlagfabne  ba3u.  Gine 
»torm  mirb  mit  iLRild)  auSgefpüIt,  mit  3U* 
der  auSgeftrcut,  eine  X?age  tneiS  hinein  ge* 
füllt,  barauf  tftut  man  etne  Xiage  bom  ^ait 
abgelaufene  «firfiaje,  miebertjoit  biefeS  3tbci? 
biß  breimal  unb  legt  ben  IReiS  obenauf.  $)ie 
/vorm  muH  gut  bcrfdjloffcn  toerben  unb  in 
Giß  berpadt  ober  fefir  falt  gefteüt  m>erben. 
Kacf)  Steiffein  ftür^en.  2>en  grudjtfaft  als 
Sauce  ba3u  fcrbicren. 


Wo.  99.  Giitfndjcr  fnftcr  Wct$*«nbbing. 

Kutbaten  für  6  «erfonen. 

1  ^affe  IReiS,  %  Cuart  SRild), 

1  Xaffc  Kuder, 

1  Gftlöffcl  «aniDe, 

5  «Iatt  ober  V4  «adet  mcifec  ©clatinc, 
1  «int  Scfilagtabnc,  1  «rife  Sal3. 

Kubcrcttung:  2>er  iReiS  mirb  gemafc^en, 
mit  einer  «rifc  Sal3,  einer  £affc  SBaffer  5 
Minuten  gefodit,  bann  bie  2Rild)  nach  unb 
nad)  ba3ii  gegoffen  unb  ben  SReiS  31t  einem 
btden  «rei  foeben.  $)cr  Weis  mufe  aber 
förnig  bleiben,  man  bermifdü  ibn  mit  3uder 
unb  «anillc.  &ie  (Hclatine  mirb  in  einer 
biertel  S'ape  marmen  Gaffers  aufgelöft  unb 
ba3u  gerührt.  2>ie  WeiSmaffe  läfat  man  falt 
merben  unb  mifdjt  bann  bie  Sdjlagfabne 
ba3u.  Gine  ^ornt  mit  2RiIcb  auSfpülen  unb 
mit  ftuder  auSftreuen  unb  bie  2Raffe  bin? 
einfüllen.  &ie  fyorm  mirb  gut  berfcfiloffen 
unb  in  GiS  berpadt  ober  in  febr  falteS  ©af? 
fer  gefteüt.  Wach  Steiffein  ftür3en.  2Rart 
fann  ftirfdjenfompott  ba3U  ferbieren. 


Wo.  100.  Gbatnpngner*Gremc. 

Kutbaten  für  6  «erfonen. 

8  Gier,  H  «fb.  Kuder,  fnapp, 

1  «int  Gbampagner, 

5  «Iatt  ober  Vi  «adet  meifae  (Hclatine 
ober 

1  «int  bide  gefd)Iagenc  Saline. 


5  fine  choppcd  tnacaroons, 

5  layers  or  %  package  of  white  gcla* 
tine, 

1  pt.  of  whipped  cream,  1  qt.  pre- 
served  or  fresh  stewed  peachcs. 

Prcparation:  Wash  and  boil  the  rice 
for  5  minutes  in  1  cup  of  water  with  a 
pinch  of  salt,  then  add  the  milk  gradu- 
al ly  and  cook  until  the  rice  is  done  and 
thick,  but  not  mushy.  Mix  with  sygar, 
vanilla,  raisins,  almonds  and  macaroons. 
Dissolve  the  gelatine  in  %  cup  of  warm 
water  and  mix  with  the  rice,  then  cool 
and  stir  lightly  in  the  whipped  cream. 
Rinse  a  mold  with  milk  and  sprinkle 
with  sogar,  then  make  alternating  layers 
of  rice  and  peaches  from  which  the 
syrup  has  been  drained.  Rice  must  be 
on  top.  Close  the  mold  well  and  place 
on  ice  or  into  a  very  cold  place.  When 
serving  use  the  fruit  juice  for  a  sauce. 


No.  99.  Plain  Cold  Rice  Pudding. 

Quantity  for  6  People. 

1  cup  of  rice,  Qt.  of  milk,  1  cup 
of  sugar, 

1  tablespoonful  of  vanilla,  5  layers 
or  %  package  of  white  gelatine, 

1  pt.  of  whipped  cream,  1  pinch  of 
salt. 

Preparation:  Wash  and  boil  the  rice 
5  minutes  in  1  cup  of  water  and  a  pinch 
of  salt,  then  gradually  add  the  milk  until 
the  rice  is  thick,  but  not  mushy.  Now 
stir  in  the  sugar  and  vanilla.  Dissolve 
the  gelatine  in  %  cup  of  warm  water  and 
stir  into  the  rice,  then  cool  and  mix  in 
the  whipped  cream.  Rinse  a  mold  or 
dish  with  milk  and  sprinkle  with  sugar. 
Put  in  the  pudding,  close  it  well  and 
place  on  ice  or  into  very  cold  water. 
Turn  it  out  on  a  platter  and  serve  with 
Cherry  jam. 


No.  100.  Champagne  Cream. 

Quantity  for  6  People. 

8  eggs,  scant  ]/2  1b.  of  sugar,  1  pt. 
Champagne, 

5  layers  or  %  package  of  white  gela¬ 
tine, 

1  pint  of  thick  beaten  cream. 
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Zubereitung:  günf  Cigelb  unb  brei  gan^e 
(iier,  Zuder  unb  Champagner  merben  tüdj« 
tig  aufammen  gcfdjlagen  unb  auf  bein  §euer 
unter  ftarfem  9tiU)rcn  gu  einer  Creme  fochen 
taffen.  S)ie  ©clatme  inirb  in  einer  biertel 
Saffe  Sailer  au|gelö)t  unb  bagu  gerührt; 
bie  5  ©ituetft  gu  jtetfem  Schnee  gefcfjlagen 
unb  unter  Die  HJiaffe  gerührt.  2Jian  füllt  fie 
in  eine  Zorm  ober  in  ©lä)er  unb  läfet  ne 
auf  Ci»  erftarren.  3Jian  reicht  Patronen 
baau. 

SBefonbcre  öemerfung:  ülKatt  läßt  bie  ©e« 
latinc  tueg,  tnenn  man  @d)Iagfa^ne  ba^u 
bertuenbet. 


Wo.  101.  SRotfjc  (vfritüc  tum  ^ofjnuniä* 
uttb  $im6eeren. 

Zuraten  für  6  Verfemen. 

2  Cuart  Johannisbeeren, 

1  Cuart  Himbeeren, 

1  Sßint  SBa-per,  %  s4$fb.  Zuder, 

1  Staffe  feinen  ©rie§  ober  Sago, 

%  £affe  ^ornftärtemet)l. 

Zubereitung:  S)ie  Johannisbeeren  Serben 
boit  ben  Stielen  abgejtreift.  JohanniSbee« 
ren  unb  Himbeeren  toerben  mit  bem  ^int 
SBaffer  eine  halbe  Stunbe  gefodff,  bann  burd) 
ein  £ud)  gegoffen,  ben  Saft  läfft  man  311m 
Äodhen  fommen,  giebt  ben  Zuder  bagu,  bann 
ben  ©rieS.  Unter  ftarfem  Ütühren  läfft  man 
bte  ©rüffe  20  Minuten  fodjen,  füllt  bie  Sftaffe 
in  eine  §orm,  ineldje  mit  faltem  SBaffer  au»« 
gefpült  toirb,  ftür^t  fie  nad)  Crfalten  unb 
aiebt  Sahne  ober  Sftild)  bagu. 

iöefoitbcrc  Jöemerfung:  SBertoenbet  man  gu 
ber  ©rüpc  itornftärfe  anftatt  ©rie§,  fo  ber= 
rührt  man  bie  SVornffcirfe  mu  einer  Saffe 
Saft  unb  giefft  eS  unter  führen  $u  bem 
fodjenben  Saft,  lafft  bie  Piaffe  5 — -8  Sftinu« 
ten  fochen  unb  füllt  fie  bann  in  bie  auSge« 
fpiilte  gorni. 

Sollte  bie  ©riiffe  nicht  füü  genug  toerben, 
fo  fügt  man  toeihrenb  bcS  Kochens  ttod)  et« 
toa»  Zuder  i/ingu. 


9Ju.  102.  StarfKlOccrgrüüc- 

Zuthaten  für  6  Sßerfonen. 

2  Guart  Stad)clbceren, 

1  Cnart  SBaffer, 

1  $fb.  Zuder,  %  ;£affc  reinen  ©ricS. 

Zubereitung:  2>ie  Stachelbeeren  finb  am 
beften,  toenn  ne  unreif  finb.  Stachelbeeren 
mit  bem  Gaffer  toerben  eine  halbe  Stunbe 
gefocht,  bann  burd)  ein  feines  Sieb  geffri« 
dien,  ben  Zuder  tfjut  man  ba^u,  Iäfft  baS 
Stachelbcerpurec  311m  Podien  fommen,  fdiüt« 
tet  ben  ©rieS  baju,  Iäfft  bie  ©rü^e  10  Wlu 
nuten  fochen,  füllt  fie  in  eine  mit  faltem 
SBaffer  auSgcfbültc  $orm,  ftiirat  fie  nadi 
Dem  Crfalten  unb  giebt  Sahne  ober  Sftild) 
ba3u. 


Preparation:  5  yolks  of  eggs,  3  whole 
eggs,  sugar  and  Champagne  are  well 
mixed  and  boiled  to  a  cream  on  the 
stove.  The  gclatine  is  dissolved  in  Va 
cup  of  water  and  mixed  into  the  cream, 
also  the  beaten  whites  of  5  eggs.  Put 
it  into  a  mold  or  into  glasses  and  put  on 
ice.  Serve  with  macaroons. 

Remarks:  Omit  the  gelatine  when 
using  the  beaten  ceam. 


No.  101.  Currant  and  Raspberry 
Pudding. 

Quantity  for  6  People. 

2  qts.  of  currants  and  1  qt.  raspber- 
ries,  1  pt.  of  water, 

Ya  lb.  of  sugar,  1  cup  of  fine  farina  or 
sago, 

Ya  cup  of  corn  starch. 

Preparation:  Currants  and  raspberries 
are  picked  over  and  cooked  in  1  pt.  of 
water  l/2  hour,  then  strained  thru  a 
cloth  and  the  juice  brought  to  boil.  Add 
the  sugar  and  farina  and  cook  for  20 
minutes  while  stirring  continually,  fill 
the  mass  into  a  mold  rinsed  with  cold 
water  to  stiften.  Then  serve  with  cream 
or  milk. 

Remarks:  If  you  use  corn  starch  in- 
stead  of  farina,  mix  it  with  1  cup  of 
juice  before  putting  it  into  the  whole. 
Then  boil  it  5  to  8  minutes  and  fill  it 
into  the  mould.  If  the  farina  is  not 
sweet  enough,  add  more  sugar  while 
boiling. 


102.  Gooseberry  Pudding. 

Quantity  for  6  People. 

2  qts.  of  gooseberries,  1  qt.  of  water, 
1  lb.  of  sugar, 

Ya  cup  of  fine  farina. 

Preparation:  Gooseberries  are  best 

when  still  unripe.  Cook  them  in  water 
for  l/2  hour,  then  press  thru  a  fine  sieve 
and  put  in  the  sugar  and  cook  again 
with  the  farina  for  10  minutes.  Fill  it 
into  a  dish  rinsed  with  cold  water  and 
set  aside  to  stiffen,  then'  serve  with 
cream  or  milk. 


317 


TcfTerkv 


Desserts. 


Wo.  103.  Mirfdicuciriitic. 

8utbatcn  für  0  ^erfonen. 

2  Vl>ftv  lauere  Mtrfcben,  'i'int  ÜStaffer, 
l  (Iftlöffel  (iitronenfaft, 

M  '.|>Tb.  3ucfer,  %  'l>fb.  Mornftärfcmebl. 
Zubereitung:  £tc  M;rfd)en  werben  auftge* 
ferm,  ungefähr  20  Meine  jerftofeen,  au*gc* 
feinte  Mirfdjen  unb  $crftofeenc  Steine  wer* 
ben  mit  bem  Gaffer  eine  halbe  Stunbc  lang» 
fam  gefodjt  unb  burd)  ein  vsieb  gegoffen. 
Ciitronenfaft  unb  ^uder  rii^rt  man  3U  bem 
Saft,  Iäfet  ihn  311m  Modjen  fommen,  rührt 
ba*  Mornftärfeinetjl  mit  einer  iaffc  falten 
Safte*  glatt  unb  gieftt  e*  311  bem  zodjenben 
Safte.  Unter  ftarfem  Wühren  läfet  man  bic 
SKaffe  5 — 8  Minuten  fodien,  gießt  bic  ©rüfcc 
in  eine  mtt  faltem  xBaffer  au*gefpiutc 
frorm.  Wad)  Maltfein  ftiir^en  unb  Saljnc 
ober  Wfild)  ba*u  ferbieren. 

üßefonbere  ütfemerfung:  Sollte  bei  ber  8m 
bereitung  ber  ©riifce  bic  ÜDZaffc  ctma»  31t 
biinn  werben,  fo  benufct  man  etwa»  mehr 
M'ornftärfe. 


Wo.  104.  §iigel«(£remc. 

3utf)aten  für  6  ^erfonen. 

%  Cuart  fiifec  Sahne,  r>  Eigelb, 

Sdntle  einer  falben  Citrone, 

1  (£folöffel  Wfchl,  V*  ^fb.  3ucfer, 

3  Si  Weift, 

1  Öla*  £>imbeer*C9elcc. 

Zubereitung:  Sahne,  Eigelb,  abgeriebenc 
Gitronenfcbale,  3Wef)I  unb  3udcr  werben 
fammengefcblagen  unb  unter  ftarfem  Wüfp 
ren  bie  Wfape  311  einer  (Eremc  gelocht.  2>ic 
3  Giiweift  toerben  311  fteifem  Schnee  gefdjla* 
gen,  ber  .v>imbecr*GJeIee  ba,3U  getban  unb 
eine  Stunbe  gerührt.  Tic  Creme  tfjut  mau 
in  eine  (SlaSfcbüffel,  Iäftt  fic  falt  werben, 
barauf  giebt  man  mit  einem  Söffcl  bic  $im* 
beermaffc,  aber  nicht  glatt  ftreidicn.  S)ic 
Speifc  ferbiert  man  redit  falt. 


Otcfrorene  Xcffert*. 

Wo.  105.  3$nnitfe*($t$*(Srentc. 

3utbaten  für  10  Iperfonen. 

1  Cuart  Sabne, 

1  ^int  ioftldb, 

%  Stoffel  SNebl, 

2  Cftloffel  Vanille, 

3  Cier, 

3udfcr  nach  OJcfcbmacf. 

Zubereitung:  Cf  in  %  ^int  ÜDtild)  tr»irb  mit 
ben  3  Cfigelb  unb  3ftcbl  unter  ftarfem  Wüb* 
ren  311  einer  Creme  gefodit.  CiWeift  3U  ftei* 
fern  ^cfinee  fcblagen.  3»der  ba3u,  bann  un* 
ter  bic  falte  Creme  mifchen;  bic  übrige 
W?ilcb  unb  Sabne  unb  Vanille  ba3u  rühren, 
^.'ie  2Jfaffe  frieren  Iaffen.  S3eim  Serbieren 
fann  man  ocifte  Scbofolabenfauce  bariiber 
gieren.  C§  ift  eine  febr  gute  Spcifc. 


No.  103.  Cherry  Pudding. 

Quantity  for  6  People. 

2  lbs.  of  sour  chcrrie»,  1  pt.  of  water, 
1  tablespoonful  of  lemon  juice,  %  1b. 
of  sugar, 

4  lb.  of  corn  starch. 

Preparation:  Clean  and  stone  the 

cherries,  then  crush  about  20  stones  and 
cook*  them  with  the  cherries  in  the 
water  slowly  for  4  hour,  after  that 
strain  them  and  add  lemon  juice  and 
sugar.  Then  let  it  come  to  boil  again. 
Mix  the  corn  starch  with  1  cup  of  juice 
and  stir  it  into  the  boiling  mass  to  cook 
5  to  8  minutes  more,  stirring  continually. 
Fill  into  a  dish  rinsed  with  cold  wrater 
and  after  stiffening  serve  with  cream  or 
milk. 

Remarks:  If  the  pudding  is  too  thin 
add  more  corn  starch. 


No.  104.  Hill  Cream. 

Quantity  for  6  People. 

4  qt..  sweet  cream.  5  yolks  of  eggs, 

Y2  lemon  peel, 

1  tablespoonful  of  flour,  %  lb.  of 
sugar, 

3  whites  of  eggs,  1  glass  of  rasp- 
berry  jelly, 

Preparation:  Cream,  yolks  of  eggs, 
grated  lemon  peel,  flour,  sugar  are  well 
mixed  and  boiled  to  a  cream.  The  3 
beaten  whites  of  eggs  and  the  jelly  are 
stirred  1  hour,  then  fill  the  cream  into 
a  glass  dish  and  set  to  cool.  After  cool- 
ing  fill  the  jelly  on  top  of  it. 


Desserts  That  Are  Frozen. 

No.  105.  Vanilla  Ice  Cream. 

Quantity  for  10  People. 

1  qt.  of  cream,  1  pt.  of  milk,  4  table¬ 

spoonful  of  flour, 

2  tablespoonfuls  of  vanilla,  sugar  to 

taste, 

3  eggs. 

Preparation:  y2  pt.  of  milk,  3  yolks 
of  eggs  and  flour  are  boiled  to  a  cream 
while  stirring  constantly,  mix  the  beaten 
whites  of  eggs  with  sugar  and  add  to 
the  cream.  To  this  add  the  rest  of  the 
milk,  cream  and  vanilla.  Freeze  the  mass 
and  pour  a  hot  chocolate  sauce  over  it 
when  serving.  It  is  very  fine. 
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Desserts. 


Xcffcrt^. 


Wo.  106.  (Srbbcer=Gi$«(Sreme. 

3utt)aten  für  G — 10  s4$erfonen. 

3  Cuart  frifche  ober 
1  Cuart  eingemachte  ©rbbeeren, 

1  Cuart  Sahne, 

1  3:^ecloffet  Vanille, 

3ucfcr  nad)  (&efd)mad. 

^Mbercitung:  3Me  ©rbbeeren,  frifche  ober 
eingemachte,  iuerben  burcb  ein  Sieb  geftri* 
dien;  Sahne  unb  Vanille  ba$u  unb  3nder 
nad)  ÖJefdjmad,  bann  frieren  taffen. 


No.  106.  Strawberry  Ice  Cream. 

Quantity  for  6  People. 

3  qts.  of  fresh  or  1  qt.  preserved 
strawberries, 

1  qt.  of  cream,  1  teaspoonful  of  va¬ 
nilla,  sugar  to  taste. 

Preparation:  The  strawberries  fresh 
or  preserved  are  rubbed  thru  a  sieve, 
cream  and  vanilla,  sugar  to  taste  added, 
then  frozen. 


9Jü.  107.  £tntbccr=(i:i3=(£rettte. 

3utf)atcn  für  G  Sßerfonen. 

2  ^ßint  frifd)c  Himbeeren  ober 
1  $int  eingemachte  Himbeeren, 

1  $int  Saf)ne, 

1  ST^eelöffeX  ißaniHe, 

3ncfer  nad)  ©efdunacf. 

S)ie  3ubcreitung  ift  genau  biefelbe  toic 
ütfo.  10G  (fiehe  (£rbbeer-(£i»s(Sreme) . 


Wo.  108.  ^firftcfb-ei^Greme. 

3uthaten  für  8 — 10  sJ$erfonen. 

2  Mi  Cuart  frifd)e  ober 

1  Cuart  eingemachte  sJ$fir)td)e, 

1  Cuart  Sahne, 

1  Snjeelörrel  Ranitic, 

3ucfer  nad)  ©efchmad. 

3ubcrcttuitg:  £)ie  frifdjen  ^Sfirfidje  tner* 
ben  gefdhält  unb  bie  ®erne  entfernt,  bann 
burdj  ein  Sieb  geftrid>cn,  Sahne,  SSanitte 
unb  3nder  öaau  gemtfdjt  unb  bann  frieren 
'  Iaffen. 


Wo.  101).  ^prifofcn=($ü^(Sremc. 

3utl)aten  für  8 — 10  Sßerfonen. 

2Va  Cuart  frifd)e  ober 

1  Cuart  cingemad)te  Slprifofen, 

1  Cuart  Sahne, 

1  ^hcelöffcl  ^antHe, 

3uder  nad)  Olefdjmatf. 

£ie  3ubercitung  ift  genau  biefelbe  toie 
9?o.  108  (fiehe  ^0rficb*Si§*greme) • 


sJJu.  110.  G’itroncn*(St^*(?retne. 

1  ^int  jdWildf), 

%  £affe  Sahne, 

2  Waffen  3uder, 

Saft  bon  2M2  Citronen. 

3ubereitung:  SWild),  Sahne  unb  3lJder 
toerben  ^ufammengcrührt  unb  in  ben  Si§* 
Cremefrierer  gcthan;  bie  SJtaffe  ein  toenig 
frieren  taffen,  ben  Saft  bon  ben  Sitronen 
ba^u  thun  unb  fertig  frieren  Iaffen. 


No.  107.  Raspberry  Ice  Cream. 

Quantity  for  6  People. 

2  pts.  of  fresh  or  1  pt.  preserved  rasp- 
berries, 

1  pt.  of  cream.  1  teaspoonful  of  va¬ 
nilla,  sugar  to  taste. 

The  preparation  is  the  same  as  given 
under  No.  100,  Strawberry  Ice  Cream. 


No.  108.  Peach  Ice  Cream. 

Quantity  8 — 10  People. 

2l/2  qts.  of  fresh  or  1  qt.  preserved 
peaches, 

1  qt.  of  cream,  1  teaspoonful  vanilla. 
sugar  to  taste. 

Preparation:  Fresh  peaches  are  peeled. 
stoned  and  rubbed  thru  a  sieve,  mixed 
with  cream,  vanilla  and  sugar  and 
frozen. 


No.  109.  Apricot  Ice  Cream. 

Quantity  for  6 — 8  People. 

2l/2  qts.  of  fresh  or  1  qt.  of  preserved 
apricots, 

1  qt.  of  cream,  1  teaspoonful  of  va¬ 
nilla,  sugar  to  taste. 

The  preparation  is  the  same  as  given 
under  No.  108,  Peach  Ice  Cream. 


No.  110.  Lemon  Ice  Cream. 

Quantity  for  6  People. 

1  pt.  of  milk,  l/2  pt.  of  cream.  2  cups 
of  sugar, 

Juice  from  2 l/2  lemons. 

Preparation:  Milk,  cream  and  sugar 

are  mixed  and  put  into  the  ice  cream 
freezer  to  freeze  a  little,  then  the  juice 
from  2/z  lemon  ,  added  and  frozen. 


Tcffcrt*. 


Desserts. 


Wo.  111.  ?lnnna$«(fi$*Gremc. 

3utbateu  für  6—8  ^erfonen. 

1  Ouart  ©ahne,  1  grofee  VlnanaS, 

^uefer  nach  ©cfdjntaa, 

^aft  einer  halben  Gttrouc. 

Zubereitung:  2>ic  VlnanaS  tuirb  ßcfctjält 
unb  auf  etnem  ffteibetfen  gerieben,  bann 
bunt  ein  Sieb  gcftrid)cn,  ©ahne,  3ucfer  unb 
tfitronenfaft  ba^u  gemifdit  unb  frieren  laf* 
fen. 


No.  111.  Pineapple  Ice  Cream. 

Quantity  for  6 — 8  People. 

1  qt.  of  cream,  1  large  pineapple, 
sugar, 

Juice  from  x/2  lemon. 

Preparation:  The  pineapple  is  peeled 
and  grated,  then  rubbed  thru  a  sieve, 
mixed  with  cream,  sugar,  lemon  juice 
and  frozen. 


Wo.  112.  ©d)ofu(nbcn=Gio»Gremc. 

Zutbatcn  für  6  s£crfoncn. 

1  ®int  ©ahne,  1  $tnt  iU’ild), 

4  Eigelb, 

%  IBfo.  ©djofolabc, 

\Vi  ^beclöffcl  Vanille, 

Ungefähr  ein  halbe»  U.<fb.  3uder. 

Zubereitung:  S)tc  ©djofolabc  inirb  in  ber 
ÜJi'ildi  aufgelüft,  Zucfer  ba^u  getbau,  bann 
bie  ©ahne,  Vanille  unb  bic  Eigelb;  Iäfet  bie 
ibiafje  auf  bem  ftcucr  unter  ftarfem  Wü^ren 
aum  Soeben  fonunen,  aber  nicht  foeben  Ia|jen. 
2)ie  SPiaifc  falt  fcfilagcn,  bann  frieren  lagen. 


No.  112  Chocolate  Ice  Cream. 

Quantity  for  6  People. 

1  pt.  of  cream,  1  pt.  of  milk,  4  yolks 
of  egg s, 

]/i  lb.  of  chocolate,  \y2  teaspoonfuls  of 
vanilla, 

About  y2  lb.  of  sugar. 

Preparation:  Dissolve  the  chocolate 
in  milk,  add  sugar,  cream,  vanilla,  yolks 
of  eggs  and  while  stirring  continually 
heat  to  the  boiling  point,  then  remove 
from  the  fire  immediately,  stir  until  cold 
and  freeze. 


Wo.  113.  ttnffcc’G;t$*(£remc. 

3utbaten  für  6  ^erfotten. 

1  ^int  ©ahne, 

1  Wnt  ÜU'ildi, 

V\  ®fb.  feingemahlenen  ftarfen  föaffce, 

%  $fb.  Sucfer. 

4  Gigelb. 

Zubereitung:  SDer  Kaffee  mufe  in  ber 
SJfilcb  eine  ©tunbe  atebett,  bann  bureb  ein 
feines  $ud)  gieren.  Sahne,  (Eigelb  unb  3«*= 
der  tnerben  3ufammcngeriibrt  unb  unter 
ftarfent  führen  bie  Sftaffe  3um  4Vod)en  foin* 
men  laffen.  ®ic  Greme  falt  riibren  unb  bie 
Äaffeentildb  basu  rübren  bann  frieren  Iaf? 
fen. 


Wo.  114.  WnfVGiS’Gretnc. 

3utbatcn  für  6  ^erfonen. 

1  ^?int  ©ahne, 

1  ^int  9ftild), 

%  4?fb.  gemahlene  föafelnüffe. 

Ungefähr  %  ^ßfb.  Zuder, 

3  Eigelb. 

Zubereitung:  Sftildb,  ©ahne,  3uc*er  unb 
Gigelb  tnerben  aufammengerübrt  unb  unter 
ftarfem  Wübreij  bie  9ftaffc  311m  Soeben  fom* 
men  taffen,  bann  falt  fdjlagen,  bie  gemab* 
lenen  9? i'tffc  barunter  mifdjen  unb  frieren. 

ÜUefonbere  iPentcrfuttg:  Gin  Xbeelöffel 
Vanille  fattn  3ur  9tfaffe  gerührt  tnerben. 


No.  113.  Coffee  Ice  Cream. 

Quantity  for  6  People. 

1  pt.  of  cream,  1  pt.  of  milk,  V\  lb. 
of  finely  ground  strong  coffee, 

y2  lb.  of  sugar,  4  yolks  of  eggs. 

Preparation:  The  coffee  must  steep 
in  the  milk  for  1  hour,  then  strain  thru 
a  fine  cloth.  Cream,  yolks  of  eggs, 
sugar  are  well  mixed  and  cooked  to  a 
cream  while  stirring  constantly.  Then 
take  it  off  the  stove  and  stir  until  cold, 
mix  with  coffee  and  milk  and  freeze. 


No.  114.  Nut  Ice  Cream. 

Quantity  for  6  People. 

1  pt.  of  cream,  1  pt.  of  milk,  x/2'  lb. 
ground  hazelnuts, 

About  %  lb.  of  sugar,  3  yolks  of 
eggs. 

Preparation:  Milk,  cream,  sugar  and 
yolks  of  eggs  are  mixed  well  and  boiled 
while  stirring  constantly,  then  cooled, 
the  nuts  mixed  in  and  the  mass  frozen. 

Remarks:  One  tcaspoonful  of  vanilla 
niay  be  added. 


4Xeffert$. 


Wo.  115.  Xl|cc=(£i3=(Sremc. 

Zuthaten  für  b  s4$crfonen. 

1  '^iut  ©ahne, 

1  g$in t  SWild), 

-  (Eßlöffel  fehr  feinen  5t^ee. 

%■  m  Zuder, 

4  Eigelb. 

Zubereitung:  2)iefelbe  ift  genau  tr»ie  Wo. 
113  (fietje  &affce=;(Ei£sCreme) ,  anftatt  je# 
hoch  ben  Kaffee  eine  ©tunbe  in  ber  SDZilc^ 
giehen  gu  laffen,  läßt  man  ben  £f)ee  eine 
©tunbe  in  ber  Wiild}  gieren. 


Desserts. 


No.  115.  Tea  Ice  Cream. 

Quantity  for  6  People. 

1  pt.  of  cream,  1  pt.  of  milk,  2  table- 
spoonfuls  of  fine  tea, 

%  lb.  of  sugar,  4  yolks  of  eggs. 

The  preparation  is  the  same  as  given 
under  No.  113,  Coffee  Ice  Cream.  In- 
stead  of  steeping  the  coffee  in  the  milk 
put  in  the  tea. 


Wo.  11(>.  sZnnittc=(Ei§=(£remc  mit 
(Einlagen. 

Zuthaten  für  6  ^erfonen.  * 

1  Ouart  ©ahne,  1 %  (Eßlöffel  Vanille, 
^4  Sßfb.  Zuder,  ^  Cier, 

1  taffe  große  Wofinen, 

^4  £affe  gefdjnittenen  Zitronat, 

J/4  s4$fb.  tieingefd)nittene  Wtatronen, 

25  ©tiid  eingemachte  füße  Äirfdjen, 

3  (Eßlöffel  U)£ara§quino. 

Zubereitung:  ©ahne,  Vanille,  Zuder  unb 
(Eigelb  merben  gufammen  gefdhlagen  unb 
bie  2Waffe  unter  ftarfem  Wiihren  auf  bem 
$euer  ginn  Stochen  tommen  laffen,  barf  aber 
nicht  fodjen,  bann  fall  fdjlagen.  2)ie  Wo* 
finen,  mclchc  mit  heißem  SBaffer  übergoffen 
merben,  gut  ablaufen  laffen  unb  in  ©tüd* 
dfen  fdjneiben,  gefdputtenen  Zitronat,  flein* 
gefetanittene  Patronen  unb  bie  Äirfchen 
and)  in  bier  Xheüc  fdjneiben,  bie  3  (Eßlöffel 
21?ara§quino  bicfe3  alles  unter  bie  falte 
Creme  mifefien.  S)ie  4  (Eimeiß  gu  fteifem 
©djnec  fd)iagen  unb  unter  bie  ÜWaffe  rüh¬ 
ren,  bann  frteren  laffen. 


Wo.  117.  Gmbbccr^iS. 

Zuthaten  für  6  ^Serfonen. 

4  Ouart  frifeße  ober 
1  Cuart  eingemachte  (Erbbecren, 

1  ^heelöffel  SßaniUe, 

Zudcr  nach  ©efd)mad. 

Zubereitung:  Sie  (Erbbeeren  merben  burch 
ein  ©ieb  geftrichen,  Zudcr  unb  SBaniHe  bagu 
gerührt,  bann  frieren  laffen.  2>a§  grucht* 
(Ei§  mit  ©chlagfahne  ferbteren. 


No.  116.  Vanilla  Ice  Cream  with 

Fruit. 

Quantity  for  6  People. 

1  qt.  of  cream,  \l/2  tablespoonfuls  of 
vanilla,  lb.  of  sugar, 

4  eggs,  1  cup  of  large  raisins,  J4  cup 
of  chopped  citron, 

$4  lb.  of  crushed  macaroons,  25  pre- 
served  cherries, 

3  tablespoonfuls  of  maraschino. 

Preparation:  Cream,  vanilla,  sugar 

and  yolks  of  eggs  are  well  mixed  and 
brought  to  boil  on  the  stove  while  stir- 
ring  constantly,  then  cool  it.  The  rais¬ 
ins  are  scalded,  put  into  a  colander,  cut 
into  small  pieces,  mixed  with  the  cut 
citron,  crushed  macaroons  and  quartered 
cherries,  also  3  tablespoonfuls  of  mara¬ 
schino  and  mixed  into  the  cold  cream. 
Add  also  the  beaten  whites  of  eggs  and 
freeze. 


No.  117.  Strawberry  Ice. 

Quantity  for  6  People. 

4  qts.  of  fresh  or  1  qt.  preserved 
strawberries, 

1  teaspoonful  of  vanilla,  sugar  to 
taste. 

Preparation:  The  strawberries  are 
rubbed  thru  a  sieve,  sugar  and  vanilla 
added,  then  frozen.  Serve  with  whipped 
cream. 


sJ?o.  118.  .^intbccr^tS. 

Zuthaten  für  6  ^erfonen. 

«  '3  ^Sint  frifdjc  ober 

1  Ouart  eingemachte  Himbeeren, 

1  Teelöffel  Wantfle, 

Zudcr  nach  0>3cfchmad. 

Zubereitung:  Oiefelbe  ift  genau  fo  mie 
Wo.  117  (fiehe  (Erbbeer*(£i§). 


No.  118.  Raspberry  Ice. 

Quantity  for  6  People. 

3  pts.  of  fresh  or  1  qt.  of  preserved 
raspberries, 

1  teaspoonful  of  vanilla,  sugar  to 
taste. 

The  preparation  is  the  same  as  given 
under  No.  117,  Strawberry  Ice. 
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TefTfrt*. 


Desserts. 


Wu.  111).  i<firjidp(Ste. 

Zutbaten  für  G  ^crfoncu. 

3-  1  Cuort  frifd>c  ober 
1  Vj  Cunrt  eingemachte  ^>firfid)C, 

3uder  nach  GJefdimad. 

Zubereitung:  Tie  frifeben  ^firfic^e  tuet* 
beit  gefdjält  uiib  bie  Herne  entfernt.  Tie 
^firftdje  nxrben  burd)  ein  Sieb  geftridjen, 
mit  Zuder  uermifdjt,  bann  gefroren. 


Dio.  120.  ?lprifofen-(5i$. 

3utl)aten  für  G  ^erfüllen. 

Zuthateu  unb  3u^reitung  finb  biefelbeit 
mic  9Zo.  119  (fielje  ^firfidb*vri3). 


Wo.  121.  $nnna$*(£t$. 

Suthatcn  für  6  ^erfonen. 

1  grofoc  ?lnana$,  %  ^int  Gaffer, 

2  (fitocife, 

Vi  '4$fb.  Zuder,  rcidjlid), 

3aft  einer  falben  Zitrone. 

Zubereitung:  Tie  Ananas  tuirb  gefdbält 
unb  auf  einem  Weibeifen  gerieben,  mit  3U* 
der,  (Eitwift,  Gitronenfaft  unb  SBaffer  gut 
gufamnten  gemifcht,  bann  frieren  Iaffen. 


Wo.  122.  Tutti  Jvrntti’Gi^. 

Zutbaten  für  G  ^erfonen. 

1  grofec  ÄnanaS,  M>  ^Sint  Gaffer, 

3  (Eimeifo, 

V2  ^fb.  3.uder,  reichlich, 

©oft  einer  halben  Gitrone, 

2  fttpfclfincn, 

1  Taffe  eingemachte  Hirfdjen. 

Zubereitung:  Ta»  Tutti  gruttb(£i3  toirb 
3ubereitet  nach  Wo.  121  i  fiche  Slnanaö'Gi») . 
rtofelfinen  merben  gefebält,  in  Stüddjen  gc* 
fc^nitten,  gut  gepudert  unb  bie  Shrfdjcn  in 
Viertel  gefdjnitten  unb  gepudert.  Tie  2In a* 
naSmaffe  läfet  man  nicht  fo  fteif  frieren  unb 
bermifdit  fic  mit  ben  vlpfelfinen?  unb  Hir* 
fdicnftüdcben,  Iäfet  fic  nod)  eine  3eü  lang 
frieren,  aber  nicht  mehr  breljen. 


Wo.  123.  (£linmpngncr=($t3. 

3utbaten  für  G  ^erfonen. 

1  Cuart  dhampagner, 

1  ^Sint  Crangenfaft, 

1  $int  3uder,  1  ^int  Gaffer. 

Zubereitung:  Ter  3l,dcr  tüitb  in  bem 
29affer  aufgelöft,  bann  fügt  man  ben  Grans 
genfaft  unb  dhampagner  bin^u.  Wun  füllt 
man  bie  WZaffe  in  eine  diSform,  fteHt  fie  in 
tteingcfchlageneS  di8,  mit  ©alj  bermifefjt; 
mäbrenb  bem  ftneren  rührt  man  ba§  di§ 
einmal  um. 


No.  119.  Peach  Icc. 

Quantity  for  6  People. 

3 — 4  qts.  of  fresh  or  \Yi  qts.  of  pre- 
served  peaches, 

Sogar  to  taste. 

Preparation:  The  fresh  peaches  are 

peeled,  stoned,  pressed  thru  a  sieve, 
mixed  with  sogar  and  frozen. 


No.  120.  Apricot  Ice. 

Quantity  for  G  People. 
Preparation  and  ingredients  are  the 
same  as  given  under  No.  119,  Peach  Ice. 


No.  121.  Pineapple  Ice. 

Quantity  for  6  People. 

1  large  pineapple,  Yi  pt.  of  water,  2 
whites  of  eggs, 

Yz  lb.  of  sogar,  (good  measure),  juice 
from  Yz  lemon. 

Preparation:  The  pineapple  is  peeled, 

grated,  mixed  with  sogar,  whites  of  eggs, 
lemon  juice  aud  water,  then  frozen. 


No.  122.  Tutti-Frutti  Ice. 

Quantity  for  6  People. 

1  large  pineapple,  Yi  pt.  of  water,  3 

whites  of  eggs, 

Y2  lb.  of  sogar,  (good  measure),  juice 
from  Yi  lemon, 

2  oranges,  1  cupful  of  preserved 

cherries. 

Preparation:  This  tutti-frutti  ice  is 

prepared  like  No.  121,  Pineapple  Ice. 
Oranges  are  peeled  and  cut  into  small 
pieces  and  sugared,  the  cherries  are 
quartered  and  sugared.  When  the  pine 
apple  mass  is  nearly  frozen,  mix  with 
orange  and  cherry  and  freeze  a  little 
more,  but  do  not  turn  the  freezer. 


No.  123.  Champagne  Sherbet. 

Quantity  for  6  People. 

1  pts.  of  water, 

1  qt.  of  Champagne, 

2  cups  of  sogar, 

1  pt.  of  orange  juice. 

Preparation:  Dissolve  the  sugar  in  a 
little  water  then  add  Champagne  and 
orange  juice.  Fill  the  mass  in  a  freezer 
and  pack  with  finely  chopped  ice  and 
salt.  Do  not  turn  freezer,  stir  contents 
occasionally  with  spoon. 


Xeficrta. 


Desserts. 


9Ju.  124.  6I)nmpngucr=Jvraüpc. 

3utf)atcn  für  8  s4$erfonen. 

1  'l$int  2Baffer,  2  Gimcife, 

2  Taffen  3ll^cr» 

<saft  Don  1M>  Zitrone  ober  nadj  ©e* 
fdjmacf, 

1  glafdje  Gljampagncr. 

Zubereitung:  2>er  Znder  lüirb  in  bcin 
Gaffer  aufgelöft  unb  Gitronenfaft  baau  ge* 
tpan.  Xa3  Gtlueiff  gut  berfdffagen  unb  mit 
fpngufügen.  Xtcfe  gemifcqte  3Kaffe  bann 
frieren  laffcn.  Xa§  Gitronen^Gi»  hfirb  furg 
oor  bcm  ©erbteren,  nadjbem  e»  au3  bem 
©efrterer  genommen,  in  etn  größere»  ©efäff 
getf)an,  bcr  Gfjampagner  fdmcH  barüber  ge* 
goffen,  tüchtig  gcfd)Iagcn  unb  gleich  in  ©lä* 
fern  ferbiert. 


91  o.  125.  9)inplc  Sffntp*(£i3. 

Zutpaten  für  8  s^erfonen. 

8  Gigelb,  2  Gfflöffel  SBaffer, 

1  Xaffe  äftaple  ©prup, 

1  Quart  gefdffagene  (gnpne. 

Zubereitung:  Gigclb  unb  28  aff  er  loerbcn 
15  Minuten  gefcfilagen  unb  bcr  Sprnp  pin* 
gu  gefügt.  Xiefe  2ftaffe  tnirb  im  XoppeL 
feffel  unter  ftarfem  Olüpren  aum  $ocpen  ge* 
bradjt.  $ft  Die  Greine  falt,  )o  fügt  man  bie 
(Sapnc  ptngu,  füllt  e!  in  eine  $orm,  Der* 
fdplicftt  biefelbc  feft  unb  Oergräbt  fic  in  fein* 
gcfcplagcncm  Gi§  mit  Saig. 


Wo.  120.  Scmmclfföftc. 

Zutpaten  für  6  ifSerfonen. 

<>  Semmeln,  2 — 3  Gier, 

1  eigroffe§  Stiid  Butter, 

1  Taffe  SJiehl,  Gttoa§  Saig, 

Vz  Taffe  3llder/ 

4  Quart  28  aff  er  mit  einem  Gfflöffel 
Saig  Dcrmifcpt. 

Zubereitung:  SDic  Semmeln  loerbcn  in 
2Baffer  ober  SD^ild)  gereicht,  bann  gut  au§* 
gepreßt.  £)te  Söntter  toirb  gu  Sapne  ge* 
riiprt  unb  Gier  unb  Zudcr  ebenfalls  bagu 
gerührt,  bann  ntifdit  man  bie  au§gebrii<ftc 
Semmel,  ba§  ÜRcpI  unb  Saig  bagu.  T)a§ 
28  aff  er  läfft  man  fodpen,  giebt  ein  toenig 
Saig  bagu,  ftiept  bann  mit  einem  Gftlöffel 
.(Höfte  Oon  bcm  Steige  ab  unb  fodit  fie  10 
Minuten  in  bem  (öalghxtfter.  2J?an  Der* 
fliehe  immer  erft  einen  ,(Hoft. 


Wo.  127.  feinere  Scmmclflöffc. 

Zuraten  für  6  ^erfonen. 

6  Semmeln, 

3  Gier, 

14  <8fb.  Butter, 

Vj  Stoffe  Zu  der, 

Yj  taffe  ßorintpen, 


No.  124.  Champagne  Frappe. 

Quantity  for  8  People. 

1  pt.  of  water, 

Whites  of  2  eggs, 

2  cups  of  sugar, 

Juice  from  V/2  lemons  or  to  taste, 

1  bottle  of  Champagne. 

Preparation:  Dissolve  the  sugar  in 

water  and  add  the  juice  of  lemon,  beat 
the  whites  of  eggs  well  and  add,  then 
let  it  freeze.  Before  serving  the  lemon 
ice,  it  should  be  put  into  a  larger  dish 
when  taken  out  of  the  freezer.  Pour  the 
Champagne  over  the  mass  and  beat 
quickly,  serve  at  once  in  glasses. 


No.  125.  Maple  Syrup  Ice. 

Quantity  for  8  People. 

Yolks  of  8  eggs, 

2  tablespoonfuls  of  water, 

1  cup  of  maple  syrup, 

1  qt.  of  whipped  cream. 

Preparation:  The  yolks  of  eggs  and 
water  are  beaten  15  minutes,  add  the 
syrup,  let  it  come  to  a  boil  in  a  double 
boiler,  stirring  constantly.  Let  it  cool, 
add  the  whipped  cream,  pour  into  a 
mold,  close  the  mold  and  pack  in  ice  with 
salt. 


No.  126.  Roll  Dumplings. 

Quantity  for  6  People. 

6  rolls,  2 — 3  eggs, 

1  piece  of  butter,  (egg  size), 

1  cup  of  flour,  a  pinch  of  salt, 

]/2  cup  of  sugar, 

4  qts.  of  water  mixed  with  1  table- 
spoonful  of  salt. 

Preparation:  The  rolls  must  be 

soaked  in  water  or  milk  and  pressed  dry. 
Cream  the  butter  with  the  eggs  and 
sugar,  then  mix  all  this  with  the  soaked 
rolls,  flour  and  salt.  Now  boil  4  qts.  of 
water  with  one  tablespoonful  of  salt,  cut 
off  dumplings  from  the  batter  with  a 
tablespoon,  drop  into  the  boiling  salt 
water  and  boil  them  10  minutes.  Always 
try  one  dumpling  first,  if  too  loose,  mix 
a  little  more  flour  into  the  batter. 


No.  127.  Better  Kind  of  Roll 
Dumplings. 

Quantity  for  6  People. 

f>  rolls,  3  eggs, 

V\  lb.  of  butter, 
y2  cup  of  sugar, 
y2  cup  of  currants, 
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tcffcrto. 


Desserts. 


Vk  $$fb.  gefdkilte  gemahlene  SRanbeln, 
Schale  einer  falben  (Sitrone, 

SttoaS  Sala, 

94  araffe  Üict)I, 

4  Ouart  leiste«  Salamaffer. 

Subereitunn :  ‘Sie  Semmeln  merben  in 
SNild)  eingcroeidjt,  bann  auäfleprefet.  $ie 
Butter  mirb  311  3al)ne  gerührt,  Eigelb  unb 
guefer  baau,  bann  bie  SKanbeln,  SÜorint^en, 
baä  Slbgeriebette  ber  Gitronenfrfjale,  Sem* 
mein,  2Nef)I  unb  Sata.  2)ic  (Simeife  merben 
au  fteifem  Srfjnee  gcfrfjlagen  unb^untcr  bie 
SKaffc  gemifebt.  2)ic  4  Cuart  Salamafier 
liifet  mau  lochen,  ftidjt  mit  einem  C^felöffcl 
Jtlöfee  Dom  £eige  unb  läfet  fie  10  Minuten 
Jochen. 

iöcfonbcrc  Jöcmcrfung.  Sollten  bie  $Iöfee 
au  meid)  merben,  fo  mifdjt  man  nodj  2ftel)l 
au  ber  Piaffe.  2Nan  bcrfudje  erft  einen 
$Hofe. 


Wu.  128.  (>itroncn«(£i$  mit  ftrudjt 
gnrnirt. 

3utljaien  für  6  ^erfonen. 

1  ^int  2Kilc$, 

Saft  einer  Citrone, 

1%  £affe  Surfer, 

6  Sdicibcn  eingemad)te  SlnanaS, 

6  Ijalbirte  eingemachte  Slprifofcn, 

6  gelochte  Pflaumen, 

6  Sheelöffel  8d)lagfaf)ne, 

6  SHjeelöffcI  33ranbt)!irfchcn, 

Vi  £affe  Saft. 

Subcrcttuitg:  iDhld),  Citronenfaft  unb  SUs 
rfer  mirb  gcmifdjt,  jeboch  nidjt  gefroren. 
ÜJhtn  mirb  auf  jeben  SSeffcrtteHer  eine  Sehet* 
bc  Ananas  gelegt,  barauf  eine  Ijalbe  ?Ipri* 
fofe,  auf  biefe  eine  Pflaume,  barauf  einen 
Sigcelöffcl  Schlagfahnc,  auf  bie  Scblagfaljne 
bie  Shrfdjen  unb  neben  bie  gruefjt  legt  man 
ein  Stürfchcn  gefrorenes  ©itronen  *  SiS. 
StmaS  Ananas*  unb  SIprifofenfaft  mifcht 
man,  focht  ihn  mit  etmaS  Suc*er  unb  flh^i 
Sfelöffel  Sperrt)  birf  unb  giebt  Don  btefer 
Sauce  brei  ©felöffel  auf  feben  Heller. 


Va  of  blanched,  ground  almonds, 

Rind  of  y*  lemon, 

A  pinch  of  salt, 

44  cup  of  flour, 

4  qts.  of  salt  water. 

Preparation:  The  rolls  must  be 

soaked  in  milk  and  pressed  dry.  Cream 
the  butter  with  the  yolks  of  eggs  and 
sugar,  add  the  almonds,  currants,  grated 
lemon  rind,  rolls,  flour  and  salt.  Beat 
the  whites  of  eggs  to  a  stiff  froth  and 
mix  with  the  mass.  Let  the  4  qts.  of 
salt  water  boil,  cut  off  dumplings  from 
the  batter  with  a  tablespoonful,  drop 

into  the  boiling  salt  wat^r  and  boil  them 
10  minutes. 

Remarks:  Always  try  one  dumpling 

first,  if  too  loose  mix  a  little  more  flour 
into  the  batter. 


No.  128.  Lemon  Ice  Gamished 
with  Fruit. 

Quantity  for  6  People. 

1  pint  of  milk,  juice  of  1  lemon, 

1  ]/t  cupfuls  of  sugar, 

6  slices  of  canned  pineapple, 

6  preserved  apricots  cut  in  half, 

6  boiled  prunes, 

6  teaspoonfuls  of  beaten  cream, 

6  teaspoonfuls  of  brandied  cherries, 
y2  cupful  of  fruit  juice. 

Preparation:  Mix  the  milk,  lemon 

juice  and  sugar,  but  do  not  freeze.  •  On 
each  dessert  plate  put  a  slice  of  pineap¬ 
ple,  on  this  the  half  of  an  apricot,  a  prune 
on  the  apricot,  then  a  teaspoonful  of 
beaten  cream,  finishing  with  the  bran¬ 
died  cherries,  adding  a  small  piece  of 
lemon  ice  to  the  fruit.  Mix  some  of  the 
pineapple  and  apricot  juice,  boil  until  it 
thickens  with  sugar  and  2  tablespoonfuls 
of  Sherry,  adding  3  tablespoonfuls  of 
this  sauce  to  each  plate  of  dessert. 


ERKS 
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Eighteenth  Chapter: 

BEVERAGES. 


Xie  Angaben  ber  falten  mtb  bei  fielt  (getränte. 

Wu.  1.  ftnltcr  fßunfdj. 

3utljaten. 

2  glafcfyeit  SKeifetoein, 

%  glaidje  Slrracf,  1  sJ$fb.  3u<i€r, 

Saft  Don  bcei  Gitroncn, 

2>ünne  abgefdjcilte  Sdjale  einer  ßi* 
trone. 

Zubereitung:  S)ie  3uh?flten  Serben  alle 
3ufammengemifd)t  unb  feft  gugebedt  in  einer 
H$unfrt)bofr>Ie  mehrere  ©tunben  fielen  laf* 

fen. 


Wo.  2.  A^cipcr  4>nnfd). 

3ut^aten. 

1  ^tafdfie  feinen  Wum, 

1  ftlafdje  SBeifetoein,  IV2  Sßfb.  ftucfoi:, 
Saft  Don  2  ßitronen, 

Sd>ale  einer  Gütrone, 

2  Y2  Quart  fodjenbeS  SBaffer. 

Zubereitung:  29?an  fteHt  ba§  ©cfäft,  too* 
rin  ber  Sßunfcb  ferDirt  mirb,  in  ^cifee§  2Baf* 
fer,  t^ut  ein  ^Sint  fodjenbeä  SBaffer,  ben  3u? 
der  unb  Gitronenfdjale  hinein,  läftt  e3  eine 
Steile  fte^en  unb  füllt  S5>eif$h>ein,  9tum, 
Citroncnfaft  unb  bie  2  Quart  SBaffer  ba3u. 
S^it  einem  ^olglöffel  gut  burdirüljren  unb 
fefjr  fjeife  gu  ferDiercn. 


Cold  and  Hot  Beverages. 

No.  1.  Cold  Punch. 

2  bottles  of  white  wine,  y2  bottle  of 
arrack,  1  lb.  of  sugar, 

Juice  from  3  lemons,  1  thin  lemon 
rind. 

Preparation:  The  ingredients  are 

mixed  well,  put  into  a  punch  bowl  and 
covered  to  stand  several  hours. 


No.  2.  Hot  Punch. 

1  bottle  of  fine  rum,  l  bottle  of  white 
wine,  \l/2  lbs.  sugar, 

Juice  of  2  lemons,  rind  of  1  lemon, 
2J4  qts.  of  boiling  water. 

Preparation:  The  bowl  in  which  this 
punch  is  prepared  is  put  into  hot  water. 
Pour  into  the  dish  1  pt.  of  boiling  water, 
sugar  and  lemon  juice  and  let  stand  for 
a  while,  then  add  white  wine,  rum,  lemon 
juice  and  2  qts.  of  hot  water,  stir  with 
a  wooden  ladle  and  serve  hot. 


Wo.  3.  &ömßd«$!tttfd)  (Ijetfc). 

3utljaten. 

1  Zfafcbe  SBcifetoein, 

1  $int  feinen  Wum, 

Saft  einer  (Zitrone, 

(Schale  einer  halben  Gfitronc, 

%  ^ßfb.  3l,dcr,  1  Quart  Gaffer. 
Zubereitung:  T)ic  ^uthoten  toerben  alle 
^ufammengemifcht.  2)ie  SWifchung  läf^t  man 
auffotfjen  unb  ferbiert  fie 


Wo.  4.  fßräftfecntcn^ßitnfdj. 
Oßjnrm  über  fnlt.) 

Zuthaten. 

1  ftfafdic  feinen  SBeifgwin, 

1  ffieinglaö  feinen  Wum, 

3  ^int  SBaffer,  V2  9?fb.  ftudev, 

V*  Sßfb.  eingemachte  ?Tnana8ftücfd)cn, 
1  Taffe  STnanaSfaft. 


No.  3.  Hot  King’s  Punch. 

1  bottle  of  white  wine,  1  pt.  fine 
rum,  juice  from  1  lemon, 

l/2  lemon  peel,  lb.  of  sugar,  1  qt. 
of  water. 

Preparation:  Mix  the  ingredients,  boil 
and  serve  hot. 


No.  4.  President’s  Punch. 

Cold  or  Warm. 

1  bottle  of  fine  white  wine,  1  wine- 
glassful  of  fine  rum, 

3  pts.  of  water,  l/2  lb.  of  sugar,  % 
ib.  of  preserved  pineapple, 

1  cup  of  pineapple  juice. 


Gktrfinfe. 


Beverages. 


Zuberettutifl:  Zucfer  uub  Gaffer  tuirb  eine 
'i'iertelftuube  ßcfoctit.  28ein,  Wum,  ?lna* 
nasjtücfcfjen  unfc  Saft  ba3u  gemifdjt.  Ten 
^unfef)  helfe  ober  (nacfybem  er  mehrere 
Stunbcn  auf  Gio  geftanben)  falt  ferbicrcu. 


Wo.  5.  (ficr-^nnftfj. 

Zutbatcn. 

1  glajctjc  SBeifettetn,  %  v^int  'Hrracf, 

1  V*  £afjc  3ucfer, 

3clxilc  einer  halben  Gitronc, 
v^xtft  non  1  Mi  Gitronc, 

7  Gier. 

Zubereitung:  SBcifetocin,  3udcr,  Gitro# 
nenfaft,  2dmle  ber  halben  Gitronc  unb  Gier 
toerben  ßcmifdit,  mit  bem  Sdinecbcfcn  unter 
fortmährenbent  Schlagen  bis  311m  Wochen 
gebracht,  bom  Reiter  genommen  unb  ber 
t’lrrad  barunter  gemifdit;  c3  mufe  gleich  fer* 
biert  toerben. 


Wo.  (>.  ^urgitnbcr^Hnfcf)  (lunrm). 

3uthatcn. 

%  Pvlafdic  ©urgunber, 

Mi  ftlafcbc  guten  SSBeifetoein, 

Mi  ftrafdlic  guten  ?lrrad, 

Mi  $int  BnanaSfaft,  2  ?lpfelfincn, 

Mt  fylafdic  bcutfdxn  Ghampaaner, 

V*  $fb.  3udcr,  y*  ^int  datier. 

Zubereitung:  Zucfer,  datier,  iZurgunber, 
SBeifetoein,  'Jlrrad,  ?lnanaSfaft  toirb  3ufam* 
mcngemifdtt  unb  auf  bem  ^euer  beife  ge« 
macht,  aber  nicht  fodten  laffen.  Tie  ?Ipfel* 
inen  toerben  mit  ber  Sdialc  in  Scheiben  ge* 
dmitten  unb  in  bic  bohrte  getfjan,  bie  Reifee 
ftlüffiflfcit  ba3u  gegolten  unb  bei  Tifc h  mit 
bem  Ghampagner  gemifdit. 


Wo.  7.  GJHtfthJcttt. 

3uthaten. 

1  fylaidie  fflothtoein,  y4  ^>fb.  Zudcr, 

1  2tiidfchen  Zäumet,  10  helfen, 

Schale  einer  halben  Gitronc. 

Zubereitung:  Tie  3uthaten  toerben  3U* 
fammengemifcht  unb  auf  bem  ftcuer  311m 
Wochen  fomtnen  laffen,  aber  ntdjt  lochen 
laffen;  baS  Otetränf  toirb  bann  burch  ein 
feines  Sieb  gegoffett  unb  gleich  ferbiert. 


Wo.  8.  Wrog. 

3uthaten. 

Mi  ^int  föum,  Mi  vJ?fb.  Zucfer  freidtlich) 
%  Cuart  fochenbeS  Gaffer. 

Zubereitung:  Tie  3»tbatcn  toerben  ge* 
mifcht  unb  gleich  ferbiert. 


Prcparation:  Sugar  and  water  arc 
boilcd  15  minutes,  then  wine,  rum,  pine- 
apple  juice  and  preserved  pineapple 
added.  This  punch  is  served  hot  or  put 
on  ice  and  served  cold. 


No.  5.  Egg  Punch. 

1  bottle  of  white  wine,  ^4  pt.  of  ar- 
rack,  ll4  cups  of  sugar, 

]/2  lemon  rind,  juice  from  x/2  lemon, 

7  eggs. 

Preparation:  Mix  white  wine,  sugar. 

lemon  juice  and  rind,  add  the  well  beaten 
eggs  and  bring  to  a  boil  while  heating 
the  wliole,  then  take  from  the  stove  and 
mix  in  the  arrack.  Serve  at  once. 


No.  6.  Warm  Burgundy  Punch. 

x/2  bottle  of  Burgundy  veine,  l/2  bottle 
of  good  white  wrine, 

x/2  bottle  of  arrack,  x/2  pt.  pineapple 
juice,  2  oranges, 

x/2  bottle  German  Champagne,  Mi  1b. 
of  sugar,  %  pt.  of  water. 

Preparation:  Sugar,  water,  Burgundy 
wine,  white  wine,  arrack,  pineapple 
juice  are  well  mixed  and  heated  on  the 
fire  but  not  boiled.  The  orange  is  sliced 
with  the  peel  and  put  into  the  bowl, 
then  the  hot  fluid  is  poured  in  and  the 
Champagne  added  at  the  table. 


No.  7.  Hot  Wine. 

1  bottle  of  red  wine,  *4  lb.  of  sugar, 
1  piece  of  cinnamon, 

10  cloves,  l/2  lemon  rind. 

•  Preparation:  The  ingredients  are  well 
mixed  and  brought  to  the  boiling  point, 
but  not  boiled,  strained  and  served  hot. 


No.  8.  Grog. 

l/2  pt.  of  rum,  liberal  y2  lb.  of  sugar, 
H  qt.  of  boiling  w’ater. 

Preparation:  Mix  the  ingredients  and 

serve  at  once. 


32f> 


©ctränfe.  Beverages. 


Wo.  1).  iZtfdjof. 


Zutfyaten. 

1  glafcfyc  ÜHotfjtoein,  Vk  s-^fb.  ^ucfcr, 

1  dftlöffel  S3ifcJ)ofeffen3  ober 
1  Minne  abgcfdyältc  Schale  einer  flet# 
neu  ^omeran^e, 

Ms  Staffe  SBaffer. 

Zubereitung:  S)er  Zll(ier  iuitb  in  bem 
9iot^U>ein  aufgelöst,  bie  93if c^ofcff en^  ba^u 
gemifdyt  ober  bie  ^Somcrangenfdjale  in  bem 
Gaffer  eine  ^albe  ©tunbe  lang  gieren  laf# 
fen,  bann  nad)  ©efetymaef  31t  bem  SBein 
ttyun. 


Wu.  10.  ftarbittnl  (fall). 

Zutljaten. 

2  glajdjen  guten  SEBeifetoein, 

«saft  bon  3mct  9lpfelfine n. 

Ms  %fb.  frtfriye  2lnana§, 

1  ftlafdjc  Champagner, 

1  ^Sfb.  Zucfcr, 

%  STjeil  ber  Schale  einer  Slpfelfinc. 

Zubereitung:  Sie  2(nan<t3  ioirb  feljr  fein 
gefdynitten  unb  in  eine  Söotnle  getgan,  ba£ 
©tücfdycn  Stpfelfinenf cfiale  unb  Saft  baju, 
ben  Zll(icr  bariiber  ftreucn,  eine  SBiertel# 
ftunbe  fielen  Taffen,  bann  ben  SBeifetnein 
bariiber  giefeen.  9?un  läfet  man  ba§  ©c# 
trän!  eine  Zeit  lang  auf  (£i§  ftcfjcn  unb 
beim  Scrbicrcn  gieftt  man  ben  Champagner 
ba3U. 


9fo.  11.  Sal)ttcn=^unfrf). 

Zutljaten. 

5  Cier,  %  H>fb.  Zucfer, 

1  Ms  Ouart  ©dyTagfaTyne, 

%  fßint  STrrad. 

Zubereitung:  CigeTP  unb  Zu<^cr  tnerben 
fdyaumig  gcfdylagcn  unb  ber  ?lrrac!  ba3U  ge# 
mifdit.  Sa§  Citncift  ioirb  31t  fteifem  Schnee 
gefdjlageti,  baau  gerührt  unb  bann  bie 
©dyTagfafjne  baruntcr  geaogen.  Ser  ^uttfdi 
ioirb  in  ©Täfern  angeriditct. 


9?o.  12.  ?Innnn$*5?oaifc. 

ZutTjaten. 

1  grobe  frifdye  STnanaS, 

Ms  $fb.  ZU(^er'  2  Zflafdjen  Sßcifetücin, 

%  fyTafdic  Champagner. 

Zubereitung:  Sic  ?Inana§  toirb  gefdiäTt 
unb  in  Minne  Scheiben  gefdjnitteu,  ber  Zu# 
efer  bariiber  geftreut,  eine  halbe  Z’lafdic 
Sßeiti  bariiber  gieren  unb  einige  Stunben 
Mirduiebcn  laffen,  bann  ben  übrigen  ©eife# 
mein  baau  gieren  unb  beim  Serüieren  ben 
Champagner  baau  mifdyen. 

sZcfonbcrc  'Zemerfuitg.  fD?an  fann  audi 
eine  fleine  ftlafdyc  Selaerloaffcr  baau  ge# 
ben  unb  ben  Champagner  ioeglaffcn. 


No.  9.  Bishop. 

1  bottle  of  red  vvine,  y  lb.  of  sugar, 

1  tablespoonful  of  Bishop  essence,  or 
the  thin  peel  of  a  small  orange, 
Vi  cup  of  water. 

Preparation:  The  sugar  is  dissolved 
in  the  red  wine  and  the  Bishop  essence 
mixed  in  or  the  orange  peel  is  soaked  in 
water  for  y2  hour  and  mixed  with  the 
wine. 


No.  10.  Cardinal,  (Cold). 

2  bottles  of  good  white  wine,  juice 
from  2  oranges, 

V2  lb.  of  fresh  pineapple,  1  bottle  of 
Champagne, 

1  lb.  of  sugar,  %  orange  peel. 

Preparation:  The  pineapple  is  cut 

into  small  pieces,  put  into  a  bowl,  the 
piece  of  orange  peel  and  juice,  with  the 
sugar  added  and  left  to  stand  15  min- 
utes,  then  the  white 'wine  is  poured  on. 
Put  the  beverage  on  ice  and  when  serv- 
ing  add  the  Champagne. 


No.  11.  Cream  Punch. 

5  eggs,  y2  lb.  of  sugar,  \]/2  qts.  of 
whipped  cream, 

Y±  pt.  oi  arrack. 

Preparation:  Yolks  of  eggs  and  sugar 
are  beaten  to  a  stiff  froth,  the  arrack 
mixed  in,  the  beaten  whites  of  eggs 
added  and  lastly  whipped  cream.  Serve 
this  punch  in  glasses  or  tumblers. 


No.  12.  Pineapple  Punch. 

1  large,  fresh  pineapple,  l/2  lb.  of 

sugar, 

2  bottles  of  white  wine.  y  bottle  of 

Champagne. 

Preparation:  The  pineapple  is  peeled 
and  sliced  very  thin.  The  sugar  is 
added.  y2  bottle  of  the  wine  poured  over 
and  let  stand  several  hours,  then  add 
the  rest  of  the  wine  and  when  serving 
pour  in  the  Champagne. 

Remarks:  Tnstead  of  the  Champagne 
you  may  put  in  a  small  bottle  of  Seltzer- 
water. 


(Mctränfe. 


Bcveragcs. 


Wu.  13.  Ifrbbccr'^oiulc. 

Zuraten. 

2  Cuart  frifclje  (Erbbeeren, 

Vj  4$fb.  3ud<X  fnapp, 

2  $lafd)en  ©eifeloein. 

Zubereitung:  S)icfelbe  ift  bie  gleiche  mic 
9lo.  12  (fiel)c  „fttianaft  *  iöotülc “ ) .  9Zad) 
©eiicben  fann  man  eine  halbe  Zlafcfye 
Champagner  unter  bic  (5rbbeer*©otme  mt* 
fd)en. 


Wo.  14.  .ftimbccr^ciit. 

Zutljatcn. 

Himbeeren,  Zuder, 
üeidjtcr  ©eifemein. 

Zubereitung:  Stte  Himbeeren  merben  3er? 
briieft  unb  auögcprcfet  unb  ber  Saft  burdj 
ein  5tud)  gegoffen.  Z»  einem  Cuart  £>im=; 
beerfaft  tbut  man  ^mci  ^funb  Zuder,  amci 
Cuart  ©cifemcin  unb  foeijt  cf  auf.  Säfet  e§ 
gut  abfühlen,  füllt  ben  ©ein  in  Zlafcfyen, 
Dcrfcfyliefet  bicfelben  feft  unb  bemafjrt  fic  an 
einem  fühlen  Crtc  auf. 


Wo.  15.  Hfir{i<fj«33oh)le. 

3uthatcn. 

3  ^fb.  ^firfidK,  %  ^fb.  Zuder, 

2  »vlafchcn  ©eifemein, 

1  tflafdjc  Wothmein. 

Zubereitung:  S)i e  ißfirfidje  merben  ge* 
fd)ält  unb  in  feine  Scheiben  gefdjnitten,  in 
eine  ©omle  gethan,  ber  Znder  unb  eine  Pier* 
tcl  Zlafdjc  ©etfemein  barüber  gefchüttet; 
biefeS  läfet  man  3 — 4  Stunben  Riehen  unb 
rnifdjt  ben  übrigen  ©eifemein  unb  ben  JRotlj* 
mein  ba3u.  Wedjt  falt  ferbieren. 


Wo.  16.  Wi'attrnnF  ©oiulc. 

Zuthaten. 

2  fvlafdhen  ©etfemein, 

V*  ©fb.  Zuder, 

Ungefähr  V»  ^?fb.  frifchen  ©albmei* 
fter. 

Zubereitung:  Sine  halbe  fttafdje  ©ein 
giefet  man  über  ben  ©albmeiftcr,  Iäfet  ihn 
meutere  Stunben  augebedt  Stehen,  bann 
mifcht  man  Zuder  unb  ben  übrigen  ©ein 
baflu.  9JZan  fteHt  bic  ©omle  auf  £i3. 

©efonbere  ©emerfung.  ©an  fann  ben 
©aitrun!  Perfeinern,  inbem  man  eine  fjla* 
febe  Champagner  unb  eine  S'affe  PoH  frifche 
Srbbeereti  beim  Än richten  ba^u  mifcht. 


No.  13.  Strawberry  Punch. 

2  qts.  of  fresh  strawberries,  scant  y2 
lb.  of  sugar, 

2  bottles  of  white  wine. 

The  preparation  is  the  same  as  No.  12, 
Pineapple  Punch.  If  you  like  you  may 
add  y3  bottle  of  Champagne. 


No.  14.  Raspberry  Wine. 

Raspberrics  and  sugar,  light  white 
wine. 

Preparation:  The  berries  are  crushed 
and  strained  thru  a  cloth.  With  1  qt. 
of  raspberry  juice,  use  2  lbs.  of  sugar 
and  2  qts.  of  white  wine  and  let  it  comc 
to  a  boil.  Cool  it  and  fill  into  bottles 
that  are  well  corked  and  kept  in  a  cool 
place. 


No.  15.  Peach  Punch. 

3  lbs.  of  peaches,  l/2  lb.  of  sugar,  2 
bottles  of  white  wine, 

1  bottle  of  red  wine. 

Preparation:  The  peaches  are  peeled 

and  sliced.  put  into  a  bowl  with  sugar, 
%  bottle  of  white  wine  and  let  stand 
3  to  4  hours.  Then  pour  on  the  rest  of 
the  white  wine  and  red  wine  and  serve 
very  cold. 


No.  16.  May  Bowl  or  Woodruff 
Punch. 

2  bottles  of  white  wine,  %  lb.  of 
sugar, 

About  Vm  lb.  of  woodruff. 

Preparation:  One  half  bottle  of  white 

wine  is  poured  on  the  woodruff.  Cover 
the  bowl  and  let  stand  several  hours. 
Then  add  the  rest  of  the  wine  and 
sugar.  Place  the  bowl  on  ice. 

Remarks:  This  May  bowl  may  be 
improved  by  mixing  a  bottle  of  Cham¬ 
pagne  and  1  cupful  of  strawberries  with 
it  when  serving. 
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Cyetränfc. 


Beverages. 


Wo.  17.  3o(jftnniöbects2öcin. 

Zuthaten. 

10  Quart  $ohanni»beerfaft, 

20  Quart  Gaffer,  15  ^fb. 

1  Quart  ftornbranntmein. 

Zubereitung:  Dtothe  uub  meiße  ^o^an? 
ni»becreu  merben  fein  gerbriieft,  bann  gießt 
man  ben  förei  auf  ein  Sieb  unb  läfet  ben 
Saft  gut  burdjlaufen.  ^luf  10  Quart  Saft 
giebt  mau  15  fßfb.  Zu^er  unb  20  Quart 
Gaffer  tjinait.  £>iefe  ättaffe  tput  man  in 
ein  faubereä  Weinfaß  unb  läfet  fie  brei  SBo* 
eben  gähren.  2>ie  SJiifchung  mirb  au§  bem 
Zaß  gegriffen,  ba§  gefäubert  unb  mies 
ber  biueingefüHt.  ^ian  fäfot  e§  bann  noch5 
mal»  gmei  SBodjen  fte^en  unb  gießt  bann 
ben  föranntmein  hiugu.  2>a3  gaß  mirb  gut 
berfd)toffen  unb  gleich  richtig  gum  Slbgieljen 
Ijingclegt,  bamit  man  e»  nicht  gu  bemegen 
braucht,  9tadj  einem  halben  $aljr  ift  ber 
SB  ein  auf  glafdjen  gu  giehen;  ba»  $af3  barf 
jebod)  beim  Slbgicljen  nicht  bemegt  merben. 


Wo.  18.  sJBnrmbicr. 

Zuthaten. 

1  Quart  33ier,  Zucfer  nach  ©efebmatf, 

1  eigrofeeS  Stücf  s$utter, 

V'i  ^int  SOTildi,  8  (rigelb, 

1  Stücfdjcn  Zimmet. 

Zubereitung:  23ier,  Zucfer  unb  33utter 
läfet  mau  gum  föorfjcn  fommen,  bie  ülftild) 
mirb  mit  ben  Sigelb  gut  Oerrührt  unb  gu 
bau  Ijeifeen  föier  gegoffen.  S>ie  2Ttaffe  läßt 
man  unter  ftarfem  Schlagen  auffochen,  thut 
ben  Z mimet  hiugu  unb  richtet  fie  heife  au. 


Wo.  19.  Sinltc  Zimüiinbc. 

Zuthateu. 

1  Quart  fehr  faltet  SBaffer, 

%  £affe  Zucfer, 

Saft  einer  Gfitron£. 

Zubereitung:  £>en  Zucfer  läßt  man  in 
bem  SBaffer  gut  gerochen  unb  mifcht  ben  Sb 
tronenfaft  hmgu.  9ted)t  !alt  feroieren. 


Wo.  20.  Jyctitc  ßtntonabe. 

Zuthaten. 

1  Quart  feljr  falte»  SBaffer, 

Zuder  nach  ©efdjmad, 

Saft  einer  halben  Sitrone, 

Saft  einer  Slpfelfinc, 

2  ÜBananen. 

Zubereitung:  3>cr  Zucfer  toirb  in  bem 
SBaffer  aufgelöft  uub  Sitronen*  unb  Slpfcb 
finenfaft  bagu  gemiftfit.  ®ie  föartanen  mer* 
ben  gefchält,  in  feine  Scheiben  gefdjuitten 
uub  bie  SWifdöunö  barüber  gegoffen. 


No.  17.  Currant  Wine. 

10  qts.  of  currant  juice,  20  qts.  of 
water,  15  lbs.  of  sugar,  1  qt.  corn 
brandy. 

Preparation:  Red  and  white  currants 
are  mashed  and  strained  thru  a  cloth. 
To  10  qts.  of  juice,  add  15  lbs.  of  sugar 
and  20  qts.  of  water.  Put  it  into  a  clean 
cask,  and  leave  it  to  ferment  for  3 
weeks.  After  that  time  empty  the  cask, 
clean  it  well,  then  pour  back  the  wine 
and  leave  it  two  weeks  longer,  then  add 
the  brandy.  Now  close  up  the  cask 
tightly  and  place  it  so  that  it  need  not 
be  moved  when  the  wine  is  drawn  off 
and  bottled  after  six  months. 


-  .1.- . . 

No.  18.  Warmbeer. 

1  qt.  beer,  sugar  to  taste,  a  piece  of 
butter  the  size  of  an  egg,  /2  pt. 
of  milk, 

3  yolks  of  egg s,  1  piece  of  cinnamon. 

Preparation:  Beer,  sugar.  butter  are 
brought  to  boil,  then  milk  and  yolks  of 
eggs  are  well  mixed  and  added.  season 
with  cinnamon,  let  all  come  to  boil  and 
serve  hot. 


No.  19.  Cold  Lemonade. 

1  qt.  very  cold  water.  cup  of  sugar, 
juice  from  1  lemon. 

Preparation:  Dissolve  the  sugar  in 
the  water,  add  the  lemon  juice,  mix  well 
and  serve  very  cold. 


No.  20.  Fine  Lemonade. 

1  qt.  very  cold  water,  sugar,  juice 
from  l/2  lemon, 

Juice  from  1  orange,  2  bananas. 

Preparation:  Dissolve  the  sugar  in  the 
water,  mix  in  the  juice  of  lemon  and 
orange  and  pour  the  whole  on  the  sliced 
bananas. 
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Wo.  21.  Wiattbelmild). 

Zutbaten. 

M»  v^fb.  lüfte  SKanbcIn, 

1  ^4  Cuart  Gaffer* 

V*  T*fb.  3u<!erf  fnapp. 

4  (Jftlöffel  Wofenmaffcr. 

Zubereitung:  Tic  dkanbelu  mcrbcu  $c* 
fd)ält,  gemahlen  unb  in  eine  s$oraeHanfcbüf* 
fei  getban  unb  bag  Gaffer  unb  ber  3uc*er 
ba^u  gemifdjt.  3>ic  2??ifct)ung  läftt  man  20 
2Jonuten  heben,  gieftt  fic  burcf)  ein  Sud) 
unb  uermifetjt  fie  mit  bem  iHofcnmaffcr. 


Wo.  22.  3<i)üfolnbc. 

Zutbaten  für  0  ^erfonen. 

Vj  ^gfb.  Sdiofolabc,  %  Joffe  Gaffer, 

1  Yj  Cuart  SJfild), 

Zuder  nad)  öef<f)mad. 

Zubereitung:  Xie  Sdjofolabc  mirb  in 
Stüde  gebrodien,  mit  bem  SBaffer  auf  ben 
Cfen  getban  unb  aufgelöft.  Die  2ftild) 
gieftt  man  bin^u  unb  Iäftt  bie  Sdiofolabc 
auffodicn.  Zuder  toirb  nad)  (ftcfdpnad  bht* 
^gefügt. 

'^efonbere  ©emerfung.  SDfan  fann  bie 
Sdiofolabe  mit  amei  (Eigelb  abrübren. 

l*infnd)c  Sdiofolabc:  2>ian  fann  mehr 
©affer  ba,iu  üertoenben  unb  einen  (fftlöffel 
üDiebl  mit  ctmag  ©aff  er  berrübren  unb  beim 
kochen  flugieften. 


Beverages. 


No.  21.  Almond  Milk. 

x/2  lb.  sweet  almonds,  1 %  qt.  of  water, 
Scant  x/2  lb.  of  sugar,  4  tablcspoon- 
fuls  of  rose  water. 

Preparation:  The  almonds  are  blanched 
and  ground,  then  put  into  a  porcelain 
dish.  Add  the  water  and  sugar  and  let 
stand  20  minutes,  then  strain  thru  a 
cloth  and  add  the  rose  water. 

— 

No.  22.  Chocolate. 

Quantity  for  6  People. 

]/2  lb.  of  chocolate,  l/2  cup  of  water, 
sugar  to  taste. 

1 1/2  qts.  of  milk. 

Preparation:  The  chocolate  is  broken 
into  pieces  and  dissolved  in  the  water 
on  the  stove,  the  milk  is  added  and 
brought  to  boil.  Mix  in  sugar  to  suit 
your  taste. 

Remarks:  You  may  stir  in  2  yolks  of 
eggs.  Plain  chocolate  is  made  by  using 
more  water  and  mixing  1  tablespoonful 
of  flour  with  water  and  adding  this  to 
the  chocolate  while  cooking. 


Wo.  23.  (fio’Sdjofolnbc. 

3utbutcn. 

Die  3tt^rcttung  unb  Zutbaten  finb  bie* 
fclbcn  tute  9fo.  22  (liebe  „Sdiofolabc") . 
Die  Sdiofolabc  mirb  nach  C^rfalten  burdb 
ein  Sieb  gegoffen,  ein  Teelöffel  Vanille 
bagu  gemifdit  unb  brei  Stunbcn  in  (£ig  unb 
Sali  geftellt.  9ftan  richtet  bie  JScbofoIabc 
in  (ftläfcrit  an  unb  tbut  bie  Sd)lagfabne 
obenauf. 


No.  23.  Ice  Chocolate. 

Ingredients  and  preparation  are  the 
same  as  given  under  No.  22,  Chocolate. 
When  coolecl  off,  strain  thru  a  sieve, 
add  1  teaspoonful  of  vanilla,  place  into 
ice  and  salt  for  3  hours  and  serve  in 
tumblers  or  sherbet  cups  with  whipped 
cream  on  top. 


Wo.  24.  föaeno. 

Zutbaten  für  6  ^erfonen. 

4  eftlöffcl  kacao,  1%  Cuart  3Kilcb, 
Zuder  nach  ©cfdimad, 

Ms  Dbcelöffcl  Vanille,  2  Eigelb. 

Zubereitung:  Der  kacao  mirb  mit  ein 
menig  lUfildi  glatt  bcrriibrt,  Zuder  ^tn3uge^ 
fügt  unb  auf  bem  Cfen  unter  führen  beift 
merben  laffen.  Die  übrige  SDfilcb  fliefti 
man  ba^u,  Iäftt  ben  kacao  eine  Minute 
lang  foeben  unb  fügt  bie  Vanille  biuau. 
Dann  berrübrt  man  bie  Eigelb  mit  einem 
(fftlöffel  Hftilcb  unb  mifebt  fie  unter  ben 
kacao. 

Skfonbcrc  ^ettterfuttg.  21ian  fann  aud) 
bie  Eigelb  meglaffen  unb  einen  Gftlöffcl 
aWcbl  biniurübren,  ben  kacao  aber  bantit 
auffodten  laffen. 


No.  24.  Cocoa. 

Quantity  for  6  People. 

4  tablespoonfuls  of  cocoa,  \l/2  qts. 
of  milk, 

Sugar  to  taste.  l/2  teaspoonful  of 
vanilla,  2  yolks  of  eggs. 

Preparation:  The  cocoa  is  stirred 

smooth  with  milk,  add  the  sugar,  let  it 
get  hot,  stirring  constantly.  Add  the 
rest  of  the  milk,  cook  1  minute  and  add 
the  vanilla.  Mix  the  yolks  of  eggs  well 
with  one  tablespoonful  of  milk  and  stir 
into  the  cocoa. 

Remarks:  You  may  omit  the  yolks 
of  eggs  and  instead  stir  a  tablespoonful 
of  flour,  mixed  with  water,  into  the 
boiling  cocoa. 
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(getränte 


Beverages. 


Wo.  25.  Xljcc. 

Zutbaten  für  12  halfen. 

8  geftridjene  Teelöffel  Xfjee, 

2  &uart  SBaffer. 

Zubereitung:  2>er  £bcc  irirb  in  ein  ©e* 
faß  getban,  meld)c§  man  gubeefen  !ann. 
Wadjbem  ba»  SBaffer  fod)t,  gießt  man  ein 
^Sint  babon  barüber,  beeft  ba§  ©eirätif  gut 
SU,  läßt  e3  3  Minuten  fielen  unb  gießt  ba» 
übrige  fodjenbe  SBaffer  bingu;  man  läßt  ben 
£bce  nochmals  5  Minuten  fteben,  cf )e  er 
ferbiert  mirb. 


Wo.  26.  Sfjcc  mit  SSanitfc. 

2>ic  Zubereitung  unb  Zutbaten  finb  bie= 
[eiben  mic  Sio.  25  (ftebe  „3lf)ee").  iWan 
fügt  einen  halben  Teelöffel  Vanille  311  bem 
£fjec. 

iöcfoitbcrc  SBcmerfuttg.  äftan  tann  auch 
ein  flcine»  2tiicfd)cu  getrodnete  Gitronen* 
fcfjale  beim  Slufgießen  be§  5Tbee§ 
gen.  Hbgenußte  ^bccblätter  tann  man  beim 
#egen  ber  Seppidjc  gebrauchen.  älfan  feueb- 
tet  bic  Blätter  an,  ftreut  fie  über  ben  £ep* 
pidi  unb  fegt  benfelben.  G>er  £eppidj  tnirb 
fd)ön  fernher  unb  ftaubt  nicht  fo. 


Wo.  27.  (Sistfjcc. 

Zutbaten  unb  Zubereitung  finb  biefelben 
luic  9?o.  25  (ficfjc  „£bcc)-  SBenn  ber  £bec 
gubereitet  ift  unb  genügenb  gezogen  bat, 
gießt  man  ibn  Poit  ben  blättern  ab  unb 
läßt  ibn  falt  toerben;  hierauf  tfjnt  mau 
©tücfdjen  fauber  getoafdjeneS  Gt»  biuein, 
Zucfcr  nach  öcfdjmacf  unb  in  jebe3  ©Ia§ 
3:bee  eine  bi§  gmei  Scheiben  Gitrone. 


Mo.  28.  föaffcc. 

Zu  traten  für  12  Waffen. 

6  Gßlöffel  gemahlenen  Kaffee, 

14  Waffen  fochcnbcS  SBaffer. 

Zubereitung:  &cr  Kaffee  ift  am  beften, 
tnenn  man  ibn  bei  jeher  Zubereitung  frifcf) 
unb  fein  mahlt;  ba§  SB  aff  er  muß  ftet§  fo* 
eben,  tuenn  mau  ben  Kaffee  übergießt  unb 
feft  berfchloffctt  toerben. 

'Zcfoitberc  sZcnterfuttg.  Ser  Kaffee  tnirb 
auf  niclerlci  SIrt  gubereitet.  GrftcnS  mit 
gcguirltem  Gi  ober  in  einer  .Gaffeetnafcbinc, 
tuorin  ba*  SBaffer  foefjt  unb  immer  nur  tue* 
nig  barüber  fommt.  SrtefeS  ift  bic  befte 
Zubereitung  bc§  tfaffccS.  SIber  für  ge* 
lnöbnlid)  tnirb  ber  .Gaffcc  mit  todfenbem 
SBaffer  ü&crgoffen,  läßt  ibn  5  Minuten  sic* 
ben  unb  triditert  ibn  bann.  GMefc  Zuberei* 
hing  ift  bei  fcbneHem  Oicbrauch  bie  ein* 
faebfte. 


No.  25.  Tea. 

Enough  for  12  cups. 

8  even  teaspponfuls  of  tea,  2  qts.  of 
water. 

Preparation:  The  tea  is  put  into  a 
pot  well  covered.  Pour  on  1  pt.  of  boil- 
ing  water,  let  it  steep  3  minutes,  then 
pour  on  the  rest  of  the  water  and  set 
to  draw  again  5  minutes  before  serving. 


No.  26.  Tea  with  Vanilla. 

Ingredients  and  preparation  are  the 
same  as  given  under  No.  25,  Tea.  But 
add  to  this  l/2  teaspoonful  of  vanilla. 

Remarks:  You  may  add  a  small  piece 
of  lemoit  peel  when  pouring  on  the 
water. 

Dried  tea  leaves  may  be  used  for 
sweeping  carpets.  Moisten  the  leaves 
and  sprinkle  them  on  the  carpet.  This 
will  clean  the  carpet  and  absorb  the  dust 
when  sweeping. 


No.  27.  Iced  Tea. 

The  ingredients  and  preparation  are 
the  same  as  given  under  No.  25,  Tea. 
After  the  tea  has  steeped  long  enough. 
pour  it  off.  cool  it  and  put  in  pieces  of 
clean  ice,  sugar  and  into  each  glass  1 
to  2  slices  of  lemon. 


No.  28.  Coffee. 

Enough  for  12  Cups. 

6  tablespoonfuls  of  ground  coffee,  14 
cups  of  boiling  water. 

Preparation:  It  is  best  to  grind  the 
coffee  fresh  and  fine  every  time  you  wish 
to  make  some.  The  water  must  boil 
when  you  pour  it  on.  Close  the  pot  well. 

Remarks:  Thcre  are  various  ways  of 
making  coffee.  A.  An  egg  may  be 
stirred  into  the  ground  coffee  before 
pouring  on  the  hot  water.  B.  It  may 
be  made  in  a  machine  in  which  the 
water  boils  and  little  water  gets  onto 
the  coffee  at  a  time.  This  is  the  best 
way.  C.  Pour  the  hot  water  on  the 
coffee,  simmer  5  minutes  and  strain. 
This  is  the  quiekest  way  of  making 
"offee. 
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(Hrtrftnte. 


Bevcrages. 


9fu.  29.  3tnd)flbccr-  ober  vloljnuuib* 
bccr-^fin. 

gutbaten. 

8#  einem  <>  OJnlloncit  ftnf». 

18  '^fb. 

3 — 4  (Gallonen  grudjtfaft, 

SBaffec. 

Zubereitung:  2)ie  bereit  tuerben  bon 
ben  Stielen  linb  ©lütljen  befreit  unb  ge* 
mafdjen,  bann  ber  ^aft  babon  gut  auSgc* 
prefet.  SaS  gaft  rnufe  feljr  fauber  unb  ge* 
rucfiloS  fein.  2ttan  brüfyt  cS  mehrere  SDfale 
mit  focfyenbem  ilBaffcr  au»  unb  trodnet  e§ 
an  ber  fiuft,  füllt  ben  Sudcr  hinein  unb 
giefet  fo  biel  SB  aff  er  bin^u,  baß  fiel)  ber  Zu* 
der  bureb  tüd)tigcS  odiiitteln  auflöft.  £>ai 
fid)  ber  Zudcr  aufgelöft,  fo  füllt  man  ben 
5rud)tfaft  binau,  aber  man  mufe  ibn  erft 
burd)  ein  feines  £udi  feigen,  bamit  er  llar 
ift.  9iun  legt  man  baS  iSkinfafo  an  einen 
marinen  Crt,  am  beften  auf  ben  iöobcn* 
raum  bcS  Kaufes,  ba  cS  bort  immer  am 
märrnften  ift.  ^eben  borgen  entfernt  man 
am  Spunblod)  sorgfältig  ben  Sdjaum,  ber 
bureb  baS  Öäbren  entftebt,  rübrt  ben  2S>ein 
mit  einem  meinen  föolflftod  jcbeS  mal  um 
unb  füllt  frifdieS  ©affer  nad),  fo  bafe  ba» 
fyafe  immer  boll  ift.  ^ft  bic  ©äljrung  bor* 
über,  meldseS  ungefähr  0  SBodjen  8eit  in 
Slnfprud)  nimmt,  fo  bcrfdjliefee  man  ba» 
Spitnblodf  mit  einem  pfropfen  unb  laffc 
ben  SBein  ruhig  liegen;  nad)  brei  bis  bier 
2??onaten  flieht  man  ben  SBcin  in  glafdjen 
ab,  bic  man  berforft  unb  berpiebt  ben  93er* 
fcblufe;  hierauf  fteHt  man  bie  Jylafdjcn  auf* 
rcdjt  in  ben  StcD^r,  mo  eS  bunfel  ift. 


No.  29.  Gooseberry  or  Curmnt 
Wine. 

For  a  6  gallon  cask  use  18  lbs.  of 
sugar,  3  to  4  gallons  of  juice  and 
water  to  fill  the  cask. 

Clean  and  pick  over  the  berries,  wash 
them  and  press  out  the  juice  well.  The 
cask  must  be  very  clean  and  odorless. 
Scald  it  several  times  and  then  dry  it 
in  the  fresh  air,  put  in  the  sugar  and 
enough  water  to  dissolve  it  while  shaking 
the  cask.  When  the  sugar  is  dissolved 
add  the  strained  juice.  Place  the  cask 
'  into  a  place  like  the  garret  where  it 
is  warm.  It  will  soon  ferment,  then 
remove  the  foam  from  the  bunghole 
every  morning,  stir  the  wine  with  a 
clean  wooden  stick  and  fill  in  fresh 
water  so  the  cask  remains  full.  After 
about  6  weeks  the  fermenting  will  cease, 
then  close  the  bunghole  with  a  cork, 
leave  it  in  the  cask  another  3  to  4 
months  and  then  put  the  wine  into 
bottles.  Cork  and  seal  them  well  and 
set  them  upright  in  the  cellar,  where 
it  is  dark  and  cold. 


19.  3(btf)eUuttß : 

23rob  unb  Kucfyen. 


Wo.  1.  SS$ei£6rob. 

Zutljaten  für  2  33robe. 

8  Waffen  SBeigenmeljl, 

1  Sßint  mi dj,  1  «int  SBaffer, 

1  %  Gent  #cfe,  2  ©felöffel  Saig. 

Zubereitung:  4  Waffen  27ic^I  Serben  in 
eine  93acffd)üffel  getljan,  2J?iId)  unb  SBaffer 
mifdjt  man  gufammcu  unb  madjt  bie  Sftifdj* 
ung  laumarm,  bann  rüljrt  man  ba§  ST2cf)I 
bamit  31t  einem  glatten  Sörei.  ©ie  £efe 
berrüljrt  man  mit  einer  SSierteltafje  2/cildj 
unb  rüljrt  fie  fcfjnell  3U  bem  £eig,  ftreut  ein 
Incnig  SRdjl  oben  über  unb  ftellt  ben  Steig 
toarm  311m  Slufgeljen.  SBenn  bie  ©djüffel 
bicrtclboü  Steig  ift,  fo  mufe  fie  ungefähr 
f)albboH  aufgefjen.  Stun  mirb  ba§  0013  unb 
ba§  übrige  Üfteljl  ba^u  getljan  unb  ber  Steig 
eine  S3iertelftunbe  berarbeitet.  Son  bem 
Steig  formt  man  2  S3robc,  ftreidjt  2  S3ad= 
Pfannen  mit  ein  toenig  <2djmal3  au»,  tfjut 
ba§  S3rob  hinein  unb  läfet  e§  aufgefjen. 
Sinb  bie  Pfannen  palbboH,  fo  mufe  ba§ 
S3rob  aufgetjen,  bafe  bie  Pfannen  bofl  mer- 
ben;  nun  beftreidit  man  ba»  S3rob  mit  laU 
tem  SBaffer  unb  bäcft  c3  breibiertel  Stunbe 
bei  mäßiger  $>i^e. 


Nineteenth  Chapter: 

Bread  and  Cakes. 


No.  1.  Wheat  Bread  No.  1. 

Enough  for  2  Loaves. 

8  cups  of  wheat  flour,  1  pt.  of  milk, 
1  pt.  of  water, 

l*/2  cents  of  yeast,  2  tablespoonfuls  of 
salt. 

Preparation:  The  4  cups  of  flour  are 
put  into  a  mixing  bowl,  lukewarm  milk 
and  water  added  and  mixed  into  a  smooth 
batter.  The  yeast  is  dissolved  and 
stirred  in  cup  of  milk  and  mixed 
into  the  batter,  sprinkle  a  little  flour 
over  it  and  put  the  sponge  in  a  warm 
place  to  rise.  If  the  pan  is  %  full  it 
must  rise  to  half  All  the  pan.  Put  in 
the  salt  and  the  rest  of  the  flour,  knead 
the  dough  for  15  minutes  and  put  into 
two  greased  bread  pans  to  rise  again. 
If  the  pans  are  half  full  the  bread  must 
rise  to  the  brim  of  the  pan.  Brush  the 
top  of  the  bread  with  cold  water  and 
bake  it  in  medium  hot  oven  for  45  min¬ 
utes. 


Wo.  2.  S[Bcifibrob. 

Zutljaten  für  2  93robc. 

8  Waffen  SDM)I, 

1  Cuart  äftild), 

2  Gfclöffcl  Sal3, 

1 V2  Gent  £>efe, 

1  Gfelöffcl  0dimat3. 

Zubereitung:  S)ic  Zubereitung  ift  biefeL 
be  mie  9?o.  1;  menn  bie  3locitc  Hälfte  SWcfjt 
ba3u  gearbeitet  loirb,  giebt  mau  aud)  ba3 
©djmafg  Ijin3u. 

SBcfonbcrc  Semerfung.  SD?an  fann  aud) 
Butter  anftatt  Sdjmala  bermenben.  Slud) 
fann  man  eine  £affe  gcfodite  geriebene  5lar* 
tof fein  unter  ba§  3fteI)I  mifdjen. 


Wo.  3.  Sdjtonr-tfirob — Woggcnbrob  mit 
0nitcrtcig. 

Zutfjaten  für  2  33robc. 

11  Waffen  Woggenmeljl, 

1  Cuart  SBaffer, 

3  Gents  ^uerteig,  2  Gfelöffel  3al3, 

1  STbeelöffcI  Kümmel  nad)  ^Belieben. 


No.  2.  Wheat  Bread  No.  2. 

Enough  for  2  Loaves. 

8  cups  of  flour,  1  qt.  of  milk,  2  table¬ 
spoonfuls  of  salt, 

1 1/2  cents  yeast,  1  tablespoonful  of  lard. 

The  preparation  is  the  same  as  given 
under  No.  1.  When  the  second  part  of 
flour  is  kneaded  into  the  dough,  work 
in  1  tablespoonful  of  lard. 

Remarks:  You  may  take  butter  in- 
stead  of  lard.  One  cup  of  boiled  and 
grated  potatoes  may  be  mixed  with  the 
flour. 


No.  3.  Rye  Bread  with  Leaven. 

Enough  for  2  I^oaves. 

11  cups  of  rye  flour,  1  qt.  of  water, 
3  cents  leaven,  2  tablespoonfuls 
of  salt, 

1  teaspoonful  caraway  seed  if  you 
like. 
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©rob  uub  Kuchen 


Bubcreituug:  £a$  ©ktffer  wirb  lauwarm 
gemacht,  rühre  et  mit  4  $affcn  Ufehl  311 
einem  glatten  $eig,  mifche  ben  Sauerteig 
barunter,  f  treue  ein  toemg  Dfehl  bariiber 
uub  laffc  ben  Xeig  aufgeben,  bi$  er  unge* 
fahr  nod)  einmal  fo  biel  geworben  ift.  Wun 
wirb  ba$  3ala  imb  ber  Kümmel  ba^u  gear# 
beitet,  ebenfo  ba$  übrige  SJicbl.  35er  iei^ 
ttrirb  20  SRinuten  lang  gebietet  unb  awei 
©robe  babon  geformt;  hierauf  beftreicht  man 
©aefpfannen  mit  ein  wenig  Schmal,}  unb 
thut  baä  ©rob  hinein.  Sinb  bie  Pfannen 
bon  bem  Xeig  halb  boll,  io  mufe  berfelbe 
fo  aufgehen,  bafo  bie  Pfannen  boll  werben; 
nun  beftreicht  man  ba$  ©rob  mit  faltem 
Gaffer  unb  baeft  e£  eine  Stunbe  bei  mäfei* 
ger  £>ibc. 


Wo.  4.  Sdflunnbrub — Woggcitbrob  mit 

£efc. 

3uthaten  für  2  ©robe. 

11  Taffen  Woggenmehl, 

1  Cuart  Sailer, 

2  (£folüffel  Sal},  2  CScut§  ,v>cfe, 

1  Thcelöffel  Kümmel  nach  ©fliehen. 

Bubereitung:  T)ie  Bereitung  ift  bie? 
felbe  Wie  Wo.  3  (fiepe  „Woggenbrob  mit 
Sauerteig").  WZan  bcrWenbet  bie  £>efe, 
inbem  man  fic  in  einer  ©ierteltafic  Warmem 
Gaffer  auflöft  uub  bermifcht  ben  Teig  ba? 
mit,  anftatt  mit  Sauerteig. 


Wo.  5.  WcfHnbhcitS«Sdjrütbrob. 

3uthatcn  für  2  ©robe. 

8 — 9  Waffen  Schrotmehl,  1  Cuart  Gaffer, 
1  %  (£ftlöffel  Sal^,  2  (£ent3  <pcfe. 

Bubereitung:  Ta»  üWehl  wirb  geliebt, 
ba§  Gaffer  lauwarm  gemacht  unb  mit  bier 
Waffen  SWehl  311  einem  Teig  gerührt.  Tie 
.V>efe  wirb  mit  einer  ©ierteltaffe  warmem 
28affer  berriihrt  unb  unter  ben  Teig  ber? 
mifdü.  Ter  Teig  muft  an  einer  warmen 
Stelle  aufgeheu,  fo  bafe  e£  noch  einmal  fo 
biel  Jeig  wirb,  bann  mifdjt  man  ba§  Sal^ 
unb  baö  ^DJehl  ba}u  unb  berarbeitet  ba» 
©rob  20  9Rinuten,  frrcirfü  bie  Pfannen  mit 
ein  wenig  Schmal}  au»,  formt  }Wci  ©robe 
bon  bem  Teig,  legt  fie  in  bie  ©rannen  unb 
läfat  ba£  ©rob  an  warmer  Stelle  aufgehen. 
Sinb  bie  ©fatinen  halb  boll  Teig,  fo  müf? 
fen  fie  beim  Slufgehen  boH  werben.  Ta§ 
©rob  wirb  % — 1  Stunbc  bei  mäßiger  £>ihc 
gebaden. 


Wo.  (5.  ©robftnngcn. 

3uthaten  für  6  ©erfonen. 

3ubereitung  unb  Buthaten  finb  angege? 
ben  in  ber  erften  nbtheilung,  „Wo.  16, 
Suppe"  (fiehe  ©robftangen  311  ©ouiUon). 


Bread  and  Cakes. 


Preparation:  Mix  4  cups  of  flour  with 
lukewarm  water,  tlien  add  the  leaven 
or  ycast,  strevv  a  little  flour  over  and 
set  to  rise  to  double  its  bulk.  Then 
knead  in  the  salt  and  caraway  seed  and 
the  rest  of  the  flour  and  continuc  knead- 
ing  for  20  minutes.  Make  two  loaves 
and  put  them  into  greased  pans  and 
set  to  rise  again  to  twice  its  size,  brusli 
it  with  cold  water  and  bake  1  hour. 


No.  4.  Rye  Bread  with  Yeast. 

Enough  for  2  Loaves. 

11  cups  of  rye  flour,  1  qt.  of  water,  2 
tablespoonfuls  of  salt, 

2  Cents  yeast,  1  teaspoonful  of  cara¬ 
way  seed  if  desired. 

# 

The  preparation  is  the  same  as  given 
under  No.  3,  using  yeast  instead  of 
leaven.  Dissolve  the  yeast  in  %  cup  of 
lukewarm  water  and  mix  it  with  the 
flour. 


No.  5.  Health  Bread  or  Groats 
Bread. 

Enough  for  2  Loaves. 

8 — 9  cups  of  coarse  meal  or  flour, 
(groats),  1  qt.  of  water, 

\l/i  tablespoonfuls  of  salt,  2  cents 
yeast. 

Preparation:  Sift  4  cups  of  flour  and 
mix  it  to  a  smooth  batter  with  lukewarm 
water  and  yeast  that  is  dissolved  in  kS 
cup  of  water,  then  set  the  sponge  to 
rise.  After  this  mix  in  the  salt  and 
knead  the  rest  of  the  flour  in  and  con- 
tinue  kneading  20  minutes.  Form  two 
loaves  and  put  them  into  greased  pans, 
then  set  them  to  rise  again  to  twice 
their  size.  Bake  to  1  hour  in  medium 
hot  oven. 


No.  6.  Bread  Sticks. 

Quantity  for  6  People. 

Ingredients  and  preparation  are  given 
under  Chapter  1,  Soups,  No.  16,  Bread- 
sticks. 
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$rob  unb  Studien. 


Bread  and  Cakes. 


Wo.  7.  maiit 

Zuthaten  für  10  ^erfonen. 

4^  Waffen  SWehl,  1  ?int  SWilcfi, 

1XA  Cent  $efc,  34  s$fb.  33utter, 

1  Ci,  y2  Teelöffel  ©alg. 

Zubereitung:  Oie  37?ilcf>  mirb  laiimarm 
gemacht  unb  mit  gmei  Taffen  Sfteljl  gu 
einem  glatten  Teig  gerührt.  Oie  £>efc 
mirb  in  einer  SSierteltaffe  von  ber  laumar? 
nten  iU?ild)  aufgelöft  unb  unter  ben  Teig  ge? 
mifefjt,  melden  man  an  marmer  Stelle  auf? 
gelten  läftt.  $ft  nun  ber  Teig  gut  aufge? 
gangen,  fo  rührt  man  bie  Butter,  mcldfe  ein 
menig  meid)  gemacht  mirb,  bagu,  ebenfo  ba§ 
Ci  unb  2-alg,  bann  •  Verarbeitet  man  ba» 
übrige  9ftcf)l  bagu  unb  fdjlägt  ben  Teig  20 
Minuten  lang;  rollt  benfelben  ungefähr 
breiviertd  ZoK  bid  au»,  ftid)t  mit  einem 
©lafe  runbe  glatten  au»  unb  fdflägt  bie 
glatten  jebe  für  fidj  übcrcinanber.  £ier? 
auf  Iciftt  __  man  bie  35i»cuit§  an  marmer 
Stelle  aufgehen  unb  bädt  fie  bei  mäßiger 
$ifce  fdjön  golbgclb. 

'Zcfonbcrc  SBemerfung.  '©ilt  man  füße 
33i»cuit§  bereiten,  fo  verarbeite  man  eine 
halbe  Taffe  guder  gum  ^cig. 


No.  7.  Biscuit. 

Quantity  for  10  People. 

4*4  cups  of  flour,  1  pt.  of  milk,  1J4 
cents  yeast,  34  lb.  of  butter, 

1  egg,  y2  teaspoonful  of  salt. 

Preparation:  Mix  2  cups  of  flour  to 
a  smooth  batter  vvith  the  lukewarm  milk 
and  the  yeast  dissolved  in  %  cup  of  the 
lukewarm  milk,  then  set  to  rise  in  a 
warm  place.  Mix  in  the  melted  butter, 
egg  and  salt  and  beat  the  batter  20  min- 
utes,  then  add  the  rest  of  the  flour.  Roll 
out  the  dough  to  about  ^  inch  thick- 
ness,  cut  out  biseuits  with  a  tumbler, 
fold  them  half  over  or  leave  them 
straight,  put  them  into  floured  or 
greased  tins.  set  to  rise  and  bake  them 
to  a  nice  color. 

Remarks:  If  you  wish  sweet  biseuits 
stir  in  34  cup  of  sugar.  The  dough  must 
be  beaten  20  minutes. 


Wo.  8.  ftaffce=$htdjcit. 

Zuthaten  für  2  S^affeeludfen. 

3% — 4  Waffen  Wlcty, 

1  ^int  äJWrf),  %  s^fb.  93uttcr, 
©ericbcne  Schale  einer  halben  Ci? 
frone, 

34  ^fb.  3U(^er»  3  Cier,  1  Cent  £>efe. 

Zubereitung:  Oie  fUfildi  mirb  laumarm 
gemacht  unb  mit  2  34  Taffe  ÜDMiI  gu  einem 
glatten  Teig  gerührt;  bie  £>efe  mirb  in 
einer  fßierteltaffe  bon  ber  laumarmen  ÜDHId) 
aufgelöft,  fdjnett  unter  ben  Teig  getnifcht 
unb  läfgt  benfelben  bann  an  einem  marmen 
Orte  aufgehen,  ^ft  ber  Teig  nun  gut  auf? 
gegangen,  fo  rührt  man  bie  Butter,  Ivelche 
man  meid)  merben  Icif3t,  bagu,  ebenfo  ben 
Zuder,  Citronenfdialc  unb  bie  Cier,  bann 
mifd)t  man  ba3  übrige  Sftchl  bagu  unb 
fdjlägt  ben  Steig  nodi  eine  SBcilc  mit  einem 
ßöffel.  Oie  SBadpfanncn  ftreidit  man  mit 
ctma§  Butter  au»  unb  legt  ben  Steig  einen 
Zoll  bid  hinein.  Oie  Shtchcn  Icifet  man  an 
marmer  Stelle  aufgehen,  beftreut  fie  mit 
Zuder  unb  Zäumet  unb  legt  Heine  23uttcr? 
ftüddjen  barauf;  and)  etmaS  feingehodte 
fDtonbeln  Faun  man  mit  barauf  legen.  Oie 
buchen  merben  bei  mäßiger  ,<pibe  gu  fchöncr 
£yarbc  gebaden. 

Wo.  0.  3trntftckfinfrccFitd)cu. 

Zubereitung  ber  Streuseln. 

Hefenteig  n  a  d)  9?  o.  8. 

1  eigrofteS  Stiid  33utter, 

34  Taffe  aWehH  1  Teelöffel  Zimrnct, 

134  Taffe  Z^r, 

34  Taffe  gemahlene  SWanbeln. 


No.  8.  Coffee  Cake. 

Enough  for  2  Cakes. 

334 — 4  cups  of  flour,  1  pt.  of  milk,  % 
lb.  of  butter, 

y2  gated  lemon  rind,  %  lb.  of  sugar, 
3  eggs, 

1  cent  yeast. 

Preparation:  The  milk  is  made  luke¬ 
warm  and  stirred  to  a  smooth  batter 
with  2x/i  cups  of  flour,  then  the  yeast 
dissolved  in  34  cup  of  lukewarm  milk 
is  mixed  in  quickly  and  put  in  a  warm 
place  to  rise.  After  the  sponge  has  risen 
well,  mix  in  the  melted  butter,  sugar, 
grated  lemon  rind,  the  eggs  and  the  rest 
of  the  flour,  stir  the  dough  a  while  with 
a  spoon.  Butter  2  tins  and  put  in  the 
dough  about  1  inch  th ick,  then.  set  to 
rise,  after  this  strew  on  sugar,  cinnamon 
and  put  on  small  pieces  of  butter  and 
some  chopped  almonds.  Bake  in  me¬ 
dium  hot  oven  to  a  nice  color. 


No.  9.  Streusel  Coffee  Cake. 

Preparation  of  the  Streusel. 

A  piece  of  butter  the  size  of  an 
egg,  34  cup  of  flour, 

1  teaspoonful  of  cinnamon,  134  cups 
of  sugar, 

y2  cup  of  ground  almonds,  yeast 
dough  like  No.  8. 
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Bread  and  Cakes. 


©rob  unb  Studien. 


Die  8ubcrcituna  bcS  Shtdknd  ift  genau 
bicfelbe  iiric  Wo.  8  (fielje  „Äoffecfudien") ; 
anstatt  jebod)  Zuder  unb  Zimmet  unb  nei* 
nc  ©utterftüdajen  auf  bie  ftudjen  311  tfyun, 
macht  man  Streufeein.  Butter  Iäfet  man 
fctimel3cn,  SWeljl,  3l|cfer,  8tntmet  unb  Wfan* 
Dein  (gut  man  3ur  Butter  unb  reibt  bie 
Wfifcfnmg  mit  ben  §änben.  Dicfeä  mirb 
auf  bie  Studien  gelegt  unb  biefelben  geba* 
den. 


Wo.  10.  3d)nctfcn. 

3ut^aten. 

Hefenteig  nadj  Wo.  8. 

Zur  Füllung: 

%  ©fb.  Butter,  1  Taffe  ^uefer, 

1  Taffe  Korinthen, 

V2  Tafjc  gefdjälte  gcmablene  Wfanbeln. 

Zubereitung:  Die  Zuteilung  bc§  £>e* 
cntcigcS  ift  biefelbe  tme  Wo.  8  ( fielje  „.ftaf* 
eefuetjen").  ^ft  ber  Teig  3ubercitet,  in? 
bem  man  aber  eine  Taffe  W?el)l  mehr  ba3u 
oerarbeitet  mic  bei  Wo.  8,  fo  rollt  man  i§n 
einen  3oH  bid  au3,  Iäfet  ben  auSgeroütcn 
Teig  gut  aufgeljen,  beftreut  iljn  bann  mit 
Zucfer,  3tnnnet,  Korinthen  unb  Wianbeln, 
Iäfet  bie  Butter  fcfimelßen,  träufelt  fie  ba* 
rüber,  rollt  nun  oorfiebtig  ben  Teig  •  3U* 
fammen  unb  fcfincibet  beliebige  Sdpiedcn 
batten.  Die  ^dmeefen  febt  man  in  eine  mit 
©utter  beftridiene  ©aefpfanne  unb  Iäfet  fie 
eine  halbe  Stunbe  an  marmer  Stelle  auf* 
geben;  bann  bädt  man  fie  bei  mäfeiger 
föifee  311  fdiöner  fyarbe,  beftreiebt  fie  bcife 
mit  ©utter  unb  ftreut  3uder  bariiber. 


Wo.  11.  Wcfiifltc  ©crlincr  ^fannfitdjcn. 

3utbaten. 

Hefenteig  n  a  dt  Wo.  8. 

Welee  311m  füllen, 

Scbmala  311m  ©aden. 

Zubereitung:  Die  Qubereitung  be§  £>e* 
fenteigeg  ift  tnie  Wo.  8  (fiebe  „^affeefu* 
djen").  Wtan  berarbeitet  eine  Taffe  SWcbl 
mehr  311  bem  Hefenteig  tuie  bei  Wo.  8,  rollt 
ben  Teig  einen  halben  3°ß  bid  au£,  ftidjt 
mit  einem  ©Iafc  runbe  glatten  au§  unb 
tbut  auf  jebe  3lneitc  glatte  ettnaf  Ofclec 
ober  ein  Stüdcben  gefodtten  ?lpfel.  fiegt 
eine  glatte  barauf  unb  briieft  nun  bic  3tt>ei 
©latten  runbum  feft  aneittanber,  tbut  fie 
auf  ein  mit  W?cf)l  bcftreute§  ©led)  unb  Iäfet 
fie  gut  aufgeben.  Scbmal3  Iäfet  man  in 
einem  tiefen  cifernen  Topf  recht  bcife  toer* 
ben  unb  tbut  bie  ©crliner  in  ba§  beifee 
tfett;  aber  man  barf  nicht  mehr  hinein* 
tbun,  al§  bie  Cberflädic  umfaffen  fann, 
beim  biefelben  tnüffen  geniigenb  ©Iafe  ha* 
ben,  bamit  fie  in  bem  ftette  fditnimmen. 
SWan  bädt  fie  golbgelb  unb  beftreut  fie  beife 
mit  Zucfer.  91 nt  oeften  ift  c3,  tuenn  man 
bic  gebaefenen  Studien  mit  einer  Stridnabel 
probirt,  ob  fie  burefegebaden  finb. 


Preparation:  The  dough  is  prepared 
as  given  linder  No.  8,  CofTee  Cake.  In- 
stead  of  strewing  on  sogar,  cinnamon  » 
and  pieces  of  butter  you  make  sugar 
crumbs  as  following:  Melt  the  butter, 
mix  flour,  sugar,  cinnamon  and  almonds 
with  it  and  rub  to  crumbs  with  the 
hands.  Sprinkle  over  the  cakes  before 
baking 

No.  10.  Schnecken  (Snails). 

Yeast  dough  like  No.  8. 

For  the  Filling. 

%  lb.  of  butter,  1  cup  of  sugar,  1  cup 
of  currants,  Yx  cup  of  blanched, 
ground  almonds. 

Preparation:  The  preparation  is  the 
same  as  given  under  No.  8,  CofTee  Cake. 
Stir  in  1  cup  of  flour  more  than  given 
in  No.  8,  roll  out  the  dough  to  1  inch 
thickness,  strevv  it  with  sugar,  cinna¬ 
mon,  currants,  almonds,  sprinkle  with 
melted  butter,  roll  it  up  carefully  and 
cut  slices  off  to  make  the  snails.  Place 
these  into  a  buttered  tin  and  set  to  rise 
about  ka  hour.  Then  bake  them  in  a 
medium  hot  oven,  brush  them  while  hot 
with  melted  butter  and  sprinkle  with 
sugar. 


No.  11.  Filled  Berliner  Pancakes 

or  Stuffed  Doughnuts. 

Yeast  dough  according  to  No.  8, 
Jelly  for  filling, 

Lard  for  baking. 

Preparation:  The  dough  is  prepared 

like  No.  8,  Coffee  Cake,  but  1  cup  of 
flour  more  is  kneaded  in  than  given 
under  No.  8.  Roll  out  the  dough  x/i 
inch  thick,  cut  out  small  disks  with  a 
tumbler,  put  on  one  disk  some  jelly  or 
thick  apple  sauce,  place  another  disk  on 
top  and  fasten  the  two  by  pressing  the 
dough  together  all  around,  leave  them 
on  a  floured  board  or  tin  and  set  to 
rise.  Heat  the  lard  in  an  iron  kettle 
and  put  in  a  few  Berliners  at  a  time  and 
bake  them  golden  yellow.  Prick  them 
with  a  knitting  needle  to  see  whether 
the  dough  is  baked  enough.  While  hot 
roll  them  in  sugar. 


$rob  unb  .Studien. 


Bread  and  Cakes. 


Wo.  12.  ftrnn^Fndicu. 

Ruthaten. 

1  s4$fb.  9J?ef)I,  %  Taffe  Butter,  4  Gier, 
Vti  Taffe  Wild),  1V&  Ccm  £>eft, 

2  Sljeelöffrl  Tamile,  %  s4$fb.  Ruder. 
Zubereitung:  Tie  33utter  rnirb  su  ©ahne 

gerührt.  Tie  Gier,  Ruder  unb  SöaniHe 
merben  ba^u  gerührt,  bann  löft  man  bie 
£>efc  in  ber  beiden  SSTaffe  laumanner  Wild) 
auf  unb  mifdjt  fie  ba^u.  Wun  arbeitet  man 
bas  Wefjl  hinein,  rollt  ben  3Teig  bief  aus, 
fdjncibet  brei  ©treifen  babon  unb  flechtet 
bie  Teigftreifen  311  einem  Ropfc,  formt  Oon 
biefem  einen  runben  $ran3,  legt  if)n  in  ein 
mit  Butter  beftridjencS  s4kidbled)  unb  läfot 
ihn  an  einem  inarmen  ^lafce  gut  aufge? 
heit.  darauf  beftreidft  man  iljn  mit  Gi= 
elb,  beftreut  ihn  mit  Ruder  unb  bädt  ihn 
ei  guter  ipi^c  31t  fdföncr  garbe. 


No.  12.  Wreath  Cake. 

1  lb.  of  flour,  44  cup  of  butter,  4 
eggs,  y2  cup  of  milk, 

1  Yz  Cents  yeast,  2  tablespoonfuls  of  va- 
nilla,  y  lb.  of  sugar. 

Preparation:  Cream  the  butter,  stir  in 
the  eggs,  sugar,  vanilla,  the  yeast  wfiich 
has  been  dissolved  in  x/2  cup  of  lukewarm 
milk  and  the  flour.  Roll  out  the  dough 
quite  thick,  cut  three  Strips  of  it  and 
braid  it.  Then  make  a  wreath  cf  this 
braid  and  put  it  into  a  buttered  tin  to 
rise  in  a  warm  place.  Brush  it  with 
yolks  of  eggs,  strew  sugar  on  and  bake 
in  a  hot  oven  to  a  nice  color. 


Wo.  13.  ^mtbfitdjen  Wo.  1. 

Rutljaten. 

1  m  Wehl,  y2  ^fb.  Butter, 

Vj  $fb.  Ruder,  3  gier, 

©d)ale  einer  falben  Gitroue, 

1%  Gents  ^>cfe,  1  Taffe  Wild). 
Zubereitung:  Butter  ioirb  31t  ©ahne  ge? 
rührt  unb  Ruder  unb  Gier  ba3it.  Tie  £>efe 
mirb  in  ber  einen  Taffe  laumartner  SD'Zilcti 
aufgelöft  unb  ba3u  gerührt,  aud)  bie  Gitro? 
nenfehate,  bann  rührt  man  baS  Wehl  3U  ber 
Waffe  unb  fdilägt  bett  5^eig  20  Minuten 
tiid)tig.  Gitte  23unbform  beftreidjt  man  mit 
93utter  unb  tljut  ben  Teig  hinein,  ift  bie 
Rmrrn  halb  boll,  fo  läfet  man  ben  Teig  an 
einem  marmett  Orte  aufgeben,  bamit  bie 
gornu  bolJ  mirb..  Ter,  iZunbfudben  mirb 
eine  ©tunbe  Tang  gebaden. 


No.  13.  Bund-Kuchen  No.  1. 

1  lb.  of  flour,  l/2  lb.  of  butter,  y2  lb. 
of  sugar, 

3  eggs,  y2  lemon  peel,  1  y2  cents  yeast, 

1  cup  of  milk. 

Preparation:  Cream  the  butter  with 
sugar  and  eggs.  The  yeast  is  dissolved 
in  1  cup  of  lukewarm  milk  and  mixed 
in,  also  the  grated  /2  lemon  peel,  then 
stir  in  the  flour,  beat  the  dough  well  for 
10  minutes.  Butter  a  cake  pan  with  tube, 
fäll  in  the  dough  to  half  full  and  let  it  rise 
to  the  top  of  the  form.  Then  bake  it 
1  hour. 


Wo.  14.  ^mtbfitdictt  mit  Wofinen. 

Rutbaten.  j 

4  Staffen  Wehl,  1  ^int  Wild),  3  Gier, 

M>  ißfb.  föutter,  fttapp, 

©dfalc  einer  halben  Gitrcme, 

1  Taffe  Ruder, 

•  1  Taffe  Wofinen,  2  Cents  £>cfc. 

Zubereitung:  Tic  Wild)  lnirb  laumarm 
gemadit  unb  mit  2^4  Staffen  Wehl  3»  einem 
Steige  gerührt.  Oie  $efe  mirb  in  einer 
53ierteltaffe  ber  laumannen  Wild)  aufgelöft 
unb  unter  ben  Steig  gcmifdht.  Ten  Teig 
läftt  man  an  tua  roter  ©teile  gut  aufgehen, 
bann  rührt  man  bie  93utter,  mcldie  etmaS 
meid)  gemadit  merben  mnn,  ba3it,_  auch  bie 
Gier,  Ruder,  abgeriebene  Gitronenfd&ale  unb 
bie  Wofincn.  Tann  arbeitet  man  baS  Wehl 
ba.iu  unb  fdilägt  ben  Teig  10  Wimtten  tiidi? 
tig.  Ginc  föunbform  ftreidit  man  mit  SBut? 
ter  auS  unb  thut  ben  Teig  hinein;  ift  bie 


No.  14.  Bundkuchen  with  Raisins. 

4  cups  of  flour,  1  pt.  of  milk,  3  eggs, 
Scant  l/2  lb.  of  butter, 
y2  lemon  peel, 

1  cup  of  sugar, 

1  cup  of  raisins,  2  cents  yeast. 

Preparation:  Let  the  milk  get  luke¬ 
warm  and  stir  to  a  smooth  batter  with 
2^4  cups  of  flour,  mix  this  with  the  yeast 
dissolved  in  y  cup  of  lukewarm  milk. 
Set  the  sponge  to  rise,  then  stir  in  the 
melted  butter,  eggs,  sugar,  grated  lemon 
peel,  raisins  and  the  rest  of  the  flour, 
beat  this  dough  well  for  10  minutes. 


tßrob  unb  Studien 


ftornt  halb  Oollgefüttt,  fo  läfet  man  beit  £cig 
an  toarmcc  Stelle  aufgeljcn,  fo  baß  bic 
£orm  Doll  mirb.  Xer  töunb  tüirb  *>4 — 1 
«tuitbc  311  fdjöner  ftarbc  gebaefen. 


Wo.  15.  3toUcn. 

3utbatcn  für  2 — 3  Stollen. 

1  Cuart  iifild),  3  Cents  £>cfc, 

12—15  Waffen  2Wcf)l, 

1  sl$fb.  ^nefer,  1  v^fb.  Butter, 

0  l£ier,  1  Vj  ^fb.  inofinen, 

Va  ^fb.  rtcfd)ältc,  gemahlene  SRanbeln, 

%  $fb.  bittere  gefchälte,  gemahlene 
SRanbeln, 

^4  Taffe  ©ranbtj, 

Va  '4*fb.  gcfctmittcnc  (Xitronat. 

Aubcrcitutiß:  Xic  iNildi  mirb  Iaumarm 
gemacht  unb  mit  4  V »  Taffen  SJJcljl  311  einem 
Teig  gcriibrt.  Tic  £>cfc  mirb  mit  einer 
halben  Taffe  üon  ber  laumarmcit  ÜJiilct) 
aiifgclöft  unb  unter  beit  Teig  gerührt.  T5ctt 
Teig  läßt  man  an  einer  marmen  Stelle  auf? 
gehen,  bann  rührt  man  bic  Butter,  mcld)c 
ein  menig  me  ich  ßemadit  mirb,  ba^tt,  auch 
beit  ^tiefer,  dier,  Wofincn,  ditronat,  fiißc 
unb  bittere  SJlanbcln  uttb  ben  $?ranbt).  £a§ 
üPiehl  arbeitet  man  nadi  unb  nad)  ba^u. 
£cr  Teig  muß  ziemlich  fteif  fein  uttb  muß 
fo  lange  gefnetet  merbcit,  biö  itidrtS  mcf)r 
an  ben  Rauben  flebctt  bleibt.  Ter  Tetg 
mirb  in  2 — 3  Thcilc  $ctljcilt,  fo  öicl  mie 
man  Stollen  haben  mtH,  thut  bie  3:^cilc 
febön  runb  formen,  legt  fic  auf  ein  mit 
SJiehl  bcftreutcS  5Sadbrctt  unb  läßt  ben 
Teig  an  einem  marinen  Crtc  gut  aufgehen. 
Tie  Pfanne  ftreirfit  man  mit  Butter  au£, 
fdilägt  mm  jebc  Teigmaffc  übereittanber, 
legt  fic  in  bie  Pfannen  unb  läßt  fic  ttod)? 
mals  aufgehen.  2Ran  bäcft  bic  Stollen  bei 
müßiger  £>ibe  1  Vi  Stunbe,  finb  fic  groß,  2 
Stunben.  Somie  bic  Stollen  au§  bem 
Cfcit  fontnten,  bcftreidit  man  fic  mit  93ut? 
ter  imb  beftreut  fte  mit 

ÜJcfonbcre  ^cmcrfititg.  SBettn  bic  Stol? 
Ictt  aubereitet  merben,  muß  c§  fehr  marrn 
an  bent  Crtc  fein. 


Wo.  lfi.  Wpfclfitdjcn. 

Quthatcn. 

.Hefenteig  n  a  d)  9?  0.  8. 
Süßfaucrc  ?lcpfel, 

3uder,  3*mrr|et. 

3um  (ßufi: 

Vi  Taffe  Sahne, 

Va  Taffe  jjndcr,  2  dier. 

^Übereilung:  Ter  .t»efenteig  mirb  nad) 
9?o.  8  (fiehc  „.Staffccfudvn"  1  aubcrcitct. 
v^acfpfannen  merben  mit  Butter  auöacftri? 
dien,  ber  Teig  ungefähr  Va  3oH  bief  hinein? 
gelegt,  bann  an  marmer  Stelle  gut  aufgc? 


Bread  and  Cakes. 


Butter  a  cake  pan  with  tube,  tili  it  half 
and  set  to  rise  until  the  form  is  full,  then 
bake  to  a  nicc  color  for  44  to  1  hour. 


No.  15.  Stollen. 

Enough  for  2 — 3  Cakes. 

1  qt.  of  milk,  6  cents  yeast,  12  to  13 
cups  of  flour, 

1  1b.  of  sugar,  1  1b.  of  butter,  6  eggs, 
1  y2  Ibs.  of  raisins,  V\  1b.  of  blanched, 
ground  alntonds, 

%  lb.  of  bitter,  blanched,  ground 
almonds, 

%  cup  of  brandy, 

%  lb.  of  cut  citron. 

Preparation:  Warm  the  milk  and  stir 

into  a  smooth  batter  with  4l/2  cups  of 
flour,  add  the  yeast  dissolved  in  l/2  cup  of 
lukewarm  milk  and  set  the  sponge  to 
rise.  Stir  in  the  melted  butter,  sugar, 
eggs,  raisins,  citron,  sweet  and  bitter 
almonds,  brandy  and  the  rest  of  the 
flour  to  make  a  pretty  stiff  dough. 
Knead  it  until  it  will  not  adhere  to 
the  hands.  Cut  the  dough  into  2  or  3 
parts,  as  ntany  “stollen”  as  you  wish 
to  have  and  shape  them  nice  and  round, 
then  set  to  rise.  Butter  a  tin  for  each 
cake,  double  up  the  dough,  place  it  into 
the  tin  and  set  to  rise.  Bake  in  a  me¬ 
dium  oven.  If  the  cakes  are  large  bake 
them  2  hours,  if  small  \l/2  hours.  As 
soon  as  you  take  them  out  of  the  oven 
brush  them  with  butter  and  strew  them 
with  sugar.  These  cakes  must  be  pre- 
pared  in  a  warm  place. 


No.  16.  Apple  Cake. 

Yeast  dough  like  No.  8,  sweet-sour 
apples,  sugar,  cinnamon. 

For  Frosting. 

x/2  cup  of  creatn,  %  cup  of  sugar, 

2  eggs. 

Preparation:  The  dough  is  prepared 

like  No.  8,  Coffee  Cake.  Butter  some 
tins  and  spread  the  dough  out  in  them  % 
inch  thick,  then  set  to  rise. 
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beit  laßen.  (£ic  Hepfcl  iuerben  gefrfjält  unb 
ber  Sänge  nad)  in  einen  falben  Zoü  bi  de 
Stiicfc  gefdjnitten,  bann  auf  ben  Slud)en 
fd)öu  gleichmäßig  gelegt,  mit  Zuder  unb 
3  im  me  t  beftreut  unb  gebaden.  3ft  ber  £u* 
dien  gebaden  unb  finb  bie  Slepfel  meid),  fo 
gießt  man  ben  ©uß  barüber. 

Xic  Zubereitung  be3  ©uffe$  ift:  Satjnc, 
Eigelb  unb  3u^er  Serben  gufammen  ge? 
riibrt,  bie  ©imeiß  311  fteifem  Sdptce  ge? 
fd)Ictgen  unb  leidet  barunter  gemifd)t.  2>er 
Studien  toirb  mit  bem  ©uß  nod)  10  SWinu* 
ten  gebaden.  2)cr  ©uß  muß  fd)ön  gelb 
au3fef)en. 

^efonbere  ißctncrfiutg:  2>er  ©uß  ift  ge- 

niigeub  für  einen  fleincn  Studien  unb  ber 
2eig  giebt  ungefähr  4 — 5  Studien,  je  nadi 
ber  ©röße. 


Wo.  17.  Sltrfd)fitd)cn. 

Zutl)atcn. 

Hefenteig  n  a  di  9?  0.  8. 
Sntfteinte  füßfauerc  Äirfdjen, 

Zucfer,  ©uß  nadi  Wo.  16. 

Zubereitung:  2)er  Hefenteig  mirb  nadi 
Wo.  8  (fiel)c  „Staffcefudien" )  ^ubereitet. 
S3adpfanrten  toerben  mit  föutter  auSgcftri* 
dien,  ber  Steig  %  Zoll  bid  bineiugclegt  unb 
an  luarmer  (stelle  gut  aufgeben  laffen.  S)ie 
S^irfdieu  ftreut  man  bid  auf  ben  Äudjen, 
ebenfo  bid  3u^cr  barauf  unb  bädt  benfel* 
ben  bei  guter  £>iße.  $ft  ber  Shidjeu  ge# 
baden,  fo  gießt  man  ben  ©uß  barüber,  ben 
man  nadi  Wo.  IG  (fie^e  „Wpfelfucbeu")  311= 
bereitet,  unb  bädt  ben  $irfd)!ud)en  nod)  10 
Minuten,  bi§  ber  ©uß  fdiön  golbgclb  auS* 
fiebt.  Wian  fann  ben  Slirfdifudjen  and) 
oline  ben  ©uß  ferbieren. 


Wo.  18.  ^flnmncnfitdjcn. 

Zutbaten. 

Hefenteig  n  a  di  Wo.  8. 
Gntfteinte  pflaumen, 

Bucfer, 

©uß  nadi  Wo.  16. 

S)ie  Zubereitung  ift  genau  biefelbe  mie 
Wo.  17  (fieljc  „Stirfdifudien"). 


Wo.  19.  Släfcfitdjcn. 

Zutbaten. 

Hefenteig  n  a  dj  W  0.  8. 
1  V'i  ^?fb.  meißen  Stäfc, 

Yi  üßint  Sabuc, 

V4  $fb.  Zucfer, 

3  CSicr, 

Yi  Jbeelöffcl  Vanille, 

1  ^rifc  2al3,  %  '3fb.  Butter. 


Peel  and  slice  the  apples,  place  them 
on  the  dough  in  rows,  dust  them  with 
sugar  and  cinnamon,  then  bake.  After 
the  cake  is  baked,  spread  the  frosting 
on.  The  frosting  is  made  by  mixing 
cream,  yolks  of  eggs,  sugar  and  beaten 
whites  of  eggs,  spread  it  on  the  cakes 
and  bake  them  10  minutes  longer.  • 

Remarks:  The  frosting  is  enough  for 
1  small  cake.  The  dough  will  make  4 
to  5  cakes,  according  to  size. 


No.  17.  Cherry  Cake. 

Yeast  dough  like  No.  8,  stoned 
sweet-sour  cherries, 

Sugar,  frosting  like  No.  16. 

Preparation:  The  dough  is  prepared 
like  No.  8,  Coffee  Cake.  Put  the  dough 
into  buttered  tins,  about  l/2  inch  thick, 
and  set  to  rise.  The  cherries  and  the 
sugar  are  put  on  thick,  then  the  cake 
is  baked  in  a  hot  oven.  After  taking 
it  out,  spread  on  the  frosting  which  has 
been  prepared  according  to  No.  16. 
Apple  Cake,  and  bake  10  minutes  longer. 
This  cake  may  be  prepared  without  the 
frosting. 


No.  18.  Plum  Cake. 

Yeast  dough  like  No.  8,  stoned 
plums,  sugar, 

Frosting  like  No.  16. 

The  preparation  is  the  same  as  given 
under  No.  17. 


No.  19.  Cheese  Cake. 

Yeast  dough  like  No.  8,  l]/2  lbs. 
cottage  cheese,  ]/2  pt.  of  cream, 

lb.  of  sugar, 

3  eggs,  y2  teaspoonful  of  vanilla,  1 
pinch  of  salt, 

lb.  of  butter. 
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Zubereitung:  2)er  Hefenteig  mirb  nad) 
92o.  s  (fietje  „Maffeefuctjen")  jubereitef. 
SRan  itreidjt  ben  £eig  *4  ZoU  bief  auf  mit 
Butter  beftrU&cne  ©aefpfannen  unb  läfot  ihn 
gut  aufge&cu.  0»n  ber  Zn*  bereitet  matt 
ben  ÄVäfe.  T\'x  Mäfe,  ©at)ne,  Z^der,  (irier, 
©alj  unb  Vanille  tue r ben  gut  aufammen* 
gerührt  unb  auf  ben  Mucben  bid  geftriefjen. 
Tic  ©utter  läßt  man  jerfd^meljen  unb  trau» 
T’elt  fie  auf  ben  Mäfefuctjen  unb  bädt  ben« 
fclbcn  311  fcfjöncr  ftarbc  gar. 

©efuitbcrc  ©emerfung.  SRan  fann  bic 
Mäfefiiüung  aud)  mit  einer  halben  3Taffc 
Morintben  Dermifdjen. 


Prcparation:  The  dough  is  prepared 

according  to  No.  8.  Butter  some  tins, 
spread  the  dough  out  in  them  54  inch 
thick  and  set  to  rise.  Düring  this  time 
prepare  the  cheese.  The  cottage  cheese. 
cream,  sugar,  eggs,  salt  and  vanilla  are 
mixed  well  and  spread  over  the  dough 
quite  thick.  The  butter  is  melted  and 
sprinkled  on  the  cake,  then  this  is  baked 
to  a  nice  color. 

Remarks:  You  may  mix  into  the 

cheese  J4  cup  of  currants. 


92o.  ‘20.  ^oftanntöbccr^ttdKn. 

Zutljaten. 

Hefenteig  nad)  92  o.  8. 
Johannisbeeren, 

Z«der, 

Wufe  nad)  92o.  1(3. 

Tic  Zubereitung  ift  genau  biefelbe  mie 
92o.  17  (fiehc  „Mirfd)fud)en"). 


92o.  21.  ©i'ofjn-SUidjcn. 

Zutfyatcn. 

Hefenteig  u  a  d)  92  o.  8. 

2  ©fb.  912oI)n,  3  faftige  ©irucn, 

54  ©fb.  Zl,der,  3  Gier,  %  ©Tb.  ©uttcr. 

Zubereitung:  Ter  Hefenteig  mirb  nad) 
92o.  8  (fiehe  „5vaffecfud)cn")  ^übereilet. 
9?2an  ftreid)t  ben  Teig  54  Z°H  bid  auf  mit 
©utter  beftridtene  ©aapfannen  unb  Iäht  ihn 
an  mariner  ©teile  gut  aufgehen.  Ter  aftopn 
mirb  mit  fodnmbem  Gaffer  abgebrüht  unb 
läßt  bas  28a  ft  er  gut  ablaufcn.  Sic  ©irnen 
meTbcn  gefdialt,  ba^u  gerieben  unb  Zuder 
unb  (£icr  baruntcr  gemifd)t.  Sic  2>2of)n« 
ntaffe  ftreid)t  man  bid  auf  ben  Studien, 
fd&milflt  bic  ©utter,  träufelt  fie  barüber 
unb  bädt  ben  SSucfym  ungefähr  %  ©tunbe 
lang. 


92o.  ‘2*2.  $ctbeI&ccr*Shtrf)fn. 

Zuthaten. 

Hefenteig  nach  9?  o.  8. 
£>cibelbcercn,  Zuder, 

(6ufe  nad)  92o.  16. 

Zubereitung:  Ser  Hefenteig  mirb  nad) 
92o.  8  (ficbe  „Äaffcefudjcn")  ^übereilet. 
Ser  Teig  mirb  54  Zoh  bid  auf  mit  ©utter 
beftridtene  ©adpfannen  gethan,  läfet  ben« 
fclbcn  an  mariner  ©teile  gut  aufgehen, 
ftreut  bic  £>cibelbccrcn  bid  barauf,  ebenfo 
etmaS  Zuder  unb  bädt  ihn.  $ft  ber  ,§ci« 
belbeerfuriten  gar,  fo  fann  man  nad)  92o.  16 
(fiehe  „9lpfclfud)en" )  einen  Wuft  barüber 
gieren  unb  noch  10  Minuten  baden. 


No.  20.  Currant  Cake. 

Yeast  dough  like  No.  8,  currants, 
sugar, 

Frosting  likc  No.  16. 

The  prcparation  and  baking  are  just 
the  same  as  given  under  No.  17,  Cherry 
Cake. 


No.  21.  *Poppy  Seed  Cake. 

Yeast  dough  after  No.  8,  2  lbs.  of 
poppy  seed, 

3  juicy  pears,  54  lb.  of  sugar,  3  eggs, 
%  1b.  of  butter, 

Preparation:  The  dough  is  prepared 

according  to  No.  8  and  spread  out  in 
buttcred  tins  about  %  inch  thick,  then 
set  to  rise.  The  poppy  seed  is  scalded 
and  the  water  drained  off.  The  pears 
are  peeled  and  grated  into  the  poppy 
seed,  sugar  and  eggs  are  mixed  in. 
Spread  the  poppy  seed  mass  thick  on 
the  dough,  sprinkle  melted  butter  on  and 
bake  Y\  hour. 


No.  22.  Huckleberry  Cake. 

Yeast  dough  like  No.  8,  huckle¬ 
berries,  sugar,  frosting  according 
to  No.  16. 

Preparation:  The  dough  is  prepared 

as  given  under  No.  8,  spread  out  in  but¬ 
tered  tins  about  *4  inch  thick,  then  set 
to  rise.  The  berries  are  strewn  on  thick, 
dusted  with  sugar.  Bake  it  and  spread 
the  frosting  on  according  to  No.  16. 
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Wo.  23.  ^micbckfindjcn. 

Sut^aten. 

Hefenteig  nac|  W  o.  8. 

6  aefcbälte  gmiebeln,  %  H>fb.  93utter, 

2  füfefauere  Slepfel,  *4  Sßfb.  3u^er- 
Zubereitung:  ®er  Hefenteig  luirb  nad) 
Wo.  8  (fiepe  „Slaffeefudien")  gubereitet. 
£>er  £cig  trirb  ^4  Zoll  btd  au»gerollt  unb 
auf  mit  Butter  beftriefjene  23acfpfannen  gc* 
tpan,  bann  an  mariner  ©teile  aufgeben  laf = 
[en.  Oie  Zhnebeln  nxjrben  gcfdfält  unb 
fepr  fein  gcfd)nitteu  unb  läfet  fie  bann  in 
einem  achtel  ^Sf b.  33utter  ctiua»  fdpmoren. 
Oie  Wcpfel  tuerben  gcfcpält,  fein  gepadt  unb 
bagu  getpan.  Oer  ^efenteig  mirb  mit  ZU5: 
der  beftreut  unb  bie  gemifefiten  3lt>iebeln 
mit  ben  Wcpfeln  *4  Zod  btd  barauf  getpan. 
hierauf  ftreut  man  Zuder  barüber,  träufelt 
bie  Butter  barauf  unb  bädt  ben  Shtdpen  gu 
golbgelber  garbe. 

löefonbcrc  S3emerfung.  Wtoit  fann  bie 
Wepfcl  auep  beim  3lt>^belfudpen  tueglaffen. 


Wo.  24.  6tergnft=$htdjcn. 

Zutpaten. 

Hefenteig  nad)  W  o.  8. 

%.  $}3fb.  23utter, 

11  Cier,  %  s$fb.  Zuder. 

Zubereitung:  Oer  Hefenteig  luirb  nad) 
pto.  8  (fiepe  „Staffeefudhen")  gubereitet. 
W£ait  rollt  ben  Ocig  *4  Zoll  bid  au»  unb 
legt  ipu  auf  mit  Butter  beftridjenc  93ad* 
Pfannen  unb  Iäfjt  ipu  an  tuarmer  ©teile 
bann  gut  aufgepen.  Oie  93utter  läfet  man 
berfcpmclgen  unb  feplägt  bie  Cier  in  bie  noep 
luarme  95utter  tiid)tig  gufammen,  bi»  eine 
bide  Creme  barauS  getuorben  ift.  Oiefe 
Creme  ftreid)t  man  mit  einem  Söffet  gleich 
mäfeig  auf  ben  Studien  unb  bädt  ipu  fepnetl 
bei  ftarfer  ipipe.  28enn  ber  Studpen  geba* 
den  ift,  beträufelt  man  ipn  reidblid)  mit 
Butter  unb  ftreut  bict  Zudar  barüber. 


n  tf  p  it  l  ti  e  r  =  ®  u  rfj  c  it. 

Wo.  25.  STrtffccfitcpcn  mit  Wcnnbcfgnft. 

Zutpaten. 

V‘2  STaffc  5?utter, 

1  %  Staff e  Zuder, 

1  Oaffe  SWildö, 

3  Staffen  üWcpl, 

4  Cier, 

©aft  unb  ©epate  einer  Citronc, 

2  gehäufte  Srpeelöffel  93adpulbetr. 

Zum  OJuf?: 

1  Oaffe  Wfanbcln, 

V\  Stafie  gefdimolgene  33uttcr, 

1  STaffe  Zudcr, 

1  Stpcclöffcl  Zürnet. 


No.  23.  Onion  Cake. 

Yeast  dough  like  No.  8,  6  peeled 
onions,  *4  lb.  of  butter, 

3  sweet-sour  apples,  *4  lb.  of  sugar. 

Preparation:  The  dough  is  prepared 
as  given  under  No.  8,  spread  out  in  but¬ 
tered  tins  about  inch  thick  and  set 
to  rise.  The  onions  are  peeled,  sliced 
and  stewed  a  little  in  %  lb.  of  butter, 
to  which  the  peeled  and  fine  cho-pped 
apples  are  added.  Strew  sugar  on  the 
dough  and  spread  on  the  onions  mixed 
with  apples  *4  inch  thick,  dust  with 
sugar  and  sprinkle  butter  over  all,  then 
bake  to  a  nice  golden  color. 

Remarks:  The  apples  may  be  omitted. 


No.  24.  Coffee  Cake  with  Egg 
Cream. 

Yeast  dough  like  No.  8,  }/2  lb.  of 
butter,  11  eggs,  Y  lb.  of  sugar. 

Preparation:  The  dough  is  prepared 
as  given  under  No.  8,  rolled  out  to  V\ 
inch  thickness  and  placed  into  buttered 
tins  to  rise  in  a  warm  place.  Melt  the 
butter  and  stir  it  with  the  eggs  to  a 
thick  cream.  This  cream  is  spread  thick 
on  the  dough  and  the  cake  baked  quickly 
in  a  hot  oven.  When  the  cake  is  done 
put  on  quite  a  little  butter  and  sprinkle 
with  plenty  of  sugar. 


BAKING  POWDER  CAKES. 

No.  25.  Coffee  Cake  with  Almond 
Frosting. 

y2  cup  of  butter,  ll/2  cup  of  sugar,  1 
cup  of  milk, 

3  cups  of  flour,  4  eggs,  juice  and  rind 
from  1  lemon, 

2  heaping  teaspoonfuls  of  baking 
powder. 

For  the  Frosting. 

1  cup  of  almonds,  J4  cup  of  melted 
butter, 

1  cup  of  sugar,  1  teaspoonful  of  cin- 
namon. 
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Zubereitung:  Butter  mirb  3U  Sahne  ge» 
rührt,  3U£*cr*  Sitronenfaft  unb  3ct)alc  ba* 
3u.  Dann  bic  Eigelb  unb  bie  ©eilet),  SWcljl 
und)  unb  nad)  hinsuperührt.  3ulefet  baö 
©adjmlöcr.  Die  (Eimeife  toerben  311  fteifem 
Sdjnec  acfcblageu  unb  unter  bcu  Deig  ge* 
rügrt.  Dtefc  ©iaifc  mirb  einen  3ÜÜ  bid  in 
mit  Butter  beftridjenc  ©adpfannen  gethan; 
bie  ©fanbeln  merben  gefdiält,  in  länglid)e 
Stifte  0ifd)uitteu  unb  auf  ben  Sueben  ge* 
jtreut,  luorauf  giufcr.uub  Zhrunet  ebenfalls 
bariiber  ßeftreut  roerben;  bann  beträufelt 
man  ben  ttudjen  mit  Butter  unb  bäcft  ihn  31t 
fdiöncr  ftarbe. 


Wo.  26.  Mnffccfitdint  mit  Srijofülnbcn* 

ßui?. 

Qutbaten. 

Den  D  c  i  g  n  a  di  W  0.  25. 

Vi  ©fb.  Sdiofolabc,  Mi  ©fb.  Surfer, 

1  Dhcelöffel  Vanille, 

3  tEfjIöffel  f altes  SEBaffer,  1  (Simcifo. 

Zubereitung:  Der  Deig  mirb  nad)  Wo.  25 
(fiebc  „Maffectucpcn  mit  ©tonbelguft")  3u* 
bereitet.  Die  3diofolabe  tuirb  in  bem  ÜBaf* 
fer  auf  bem  gfeuer  aufgelöft,  ^uder  unb 
Vanille  ba3U  gethan  unb  unter  Wiihrcn  fo* 
eben  laffeit,  bis  cS  Jaben  3icf)t.  Das  (Ei* 
meife  tüirb  311  fteifem  3dmee  ßefdilaßen  unb 
unter  bie  heifte  Scpofolabenmaffe  gerührt, 
bann  biefeS  gleidi  auf  ben  ßebadenen  $tu= 
epeu  geftridjen. 


Wo.  27.  ©mtbfndjcn  Wo.  2. 

3utbaten. 

Die  Zubereitung  unb  3l,tftaten  beS  Dei* 
gcS  nadi  Wo.  25  (fiepe  „Alaffcefudien  mit 
aWanbelgufC).  Sine  ©unbfornt  mit  ©ut* 
ter  auSftreictjcn,  ben  Deig  f)iueintf)un  unb 
eine  halbe  Stunbe  baden. 


Wo.  2K.  Wcriilirtcr  Studien. 

3utbaten. 

Daffe  ©utter,  1  V*  Dafic  ©ube^uefer, 
2  Daffcn  SRchl, 

Saft  einer  halben  Citrone, 

1  V2  Dhcclöffel  ©acfpulbcr,  6  Sitreift. 

Zubereitung:  Die  ©utter  tnirb  311  Sahne 
gerührt,  ben  3l,der  ba3u,  bann  ben  Citro* 
nenfaft  unb  bas  SWefil;  3ulebt  rührt  man 
einen  gehäuften  Dheclöffcl  ©adpulber  hin* 
ein.  Das  (Eimcifo  fdilägt  man  311  fteifem 
Schnee  unb  mifdit  es  barunter.  Sine  £vorm 
ftreidit  man  mit  ©utter  auS,  füllt  ben  Deig 
hinein  unb  Iäfot  ihn  % — %  Stunbc  31t 
fdiöner  Jyarbe  baden. 


Prcparation:  Cream  the  butter,  stir  in 
sugar,  lemon  juice  and  rind,  gradually 
mix  in  yolks  of  eggs,  milk  and  flour. 
Lastly  add  the  bakitiR  powder  and  the 
beaten  whites  of  eRRS.  Spread  this 
batter  out  1  inch  thick  into  bnttered 
tins,  dust  with  sugar,  cinnamon  and 
blanched  almonds  cut  into  narrow  Strips, 
sprinkle  butter  on  and  bake  to  a  nice 
color. 


No.  26.  Coffee  Cake  with  Chocolate 
Frosting. 

The  batter  according  to  No.  25. 

V\  lb.  of  chocolate,  %  1b.  of  sugar,  1 
teaspoonful  of  vanilla, 

3  tablespoonfuls  of  cold  water,  1 
white  of  egg. 

Preparation:  The  batter  is  prepared 
and  baked  as  in  No.  25.  Dissolve  the 
chocolate  over  the  fire  in  the  water,  add 
sugar  and  vanilla  and  stir  until  it  be- 
comes  stringy.  Now  mix  the  beaten 
whites  of  eggs  with  it  and  spread  on 
the  cake  when  it  is  baked. 


No.  27.  Bund-Kuchen  No.  2. 

Ingredients  and  preparation  are  given 
under  No.  25.  Put  the  batter  into  a 
pound  cake  form  and  bake  it  l/2  hour. 


No.  28.  Stirred  Cake. 

Y  cup  of  butter,  1%  cup  of  powdered 
sugar, 

2  cups  of  flour,  juice  of  l/2  lemon, 
\x/2  teaspoonfuls  of  baking  powder. 

6  whites  of  eggs. 

Preparation:  Cream  the  butter  and 

mix  with  sugar,  lemon  juice  and  flour, 
add  1  y2  teaspoonfuls  of  baking  powder 
and  the  beaten  whites  of  eggs.  Butter 
a  tin  and  bake  ]/2  io  Y  hour. 
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itfrob  uttb  Indien. 


Bread  and  Cakes. 


Wo.  29.  fiagenfudjen  mit  3d)ofo(nbc. 

Butfjaten. 

Vj  mb.  Butter,  %  mb.  3uder, 

0  gier,  %  <ßfb.  SWefjl, 

2  Tficelöffcl  gehäuft  boK  93adbulber, 

M  s$fb.  3djofolabe. 

8«r  fti'tflung: 

V>  2 affe  ©aljne,  3  Gier, 

1%  Teelöffel  SBaniHe, 

4  Gfelöffel  3uctcr. 

Zubereitung:  Sie  99uttcr  tuirb  311  3al)ne 
gerührt,  Ziefer  unb  Gigclb  ba^u,  bann  ba» 
äJicbf,  gule^t  ba§  Sktdpulber;  bic  Giluciß 
tuerben  31t  fteifem  3d)nce  gefdjlagen  unb 
barunter  gcmifdjt.  2>ie  ©djofofabe  iuirb 
gerieben  unb  unter  bie  Hälfte  be§  Teige3 
gcmifdjt.  33on  bem  3Teig  lucrbcn  Pier  ^a= 
gen  gebaden,  gtnei  bcöc  Sagen  unb  3)uei 
bunfle  Sagen. 

Xie  Zubereitung  ber  Füllung  ift  fotgenbe: 

3aljne,  Gigelb,  Vanille  unb  Zudcr  Serben 
gut  3ufammcngcmifdjt,  bann  im  G>oppc!fe|s 
fei  unter  fftidjren  bic  Sttaffc  gu  einer  biden 
Greine  gcfod)t.  Sa»  Gitucife  tuirb  31t  ftci= 
fern  ©dinec  gcfdjlagen  unb  baruntcr  ge^ 
riifjrt;  tuenn  bie  Gretnc  abgcfitl)lt  ift,  bann 
ftrcidjt  man  fic  3tuifdjen  bic  abgcfüfjlten 
Sagen,  tueldje  man  abtuedjfclnb  l)efl  unb 
bitnfel  aufeinanber  febt.  üftadj  belieben 
!ann  man  ben  ßudjen  mit  einer  (Sdjofola* 
bcnglafnr  iiber^ic^cn. 


Wo.  30.  Sngcitfitdjcn  mit  ©cleefiittnng. 

Zuraten. 

%  mb.  93utter,  %  mb.  8utfer, 

5  Gier,  %  $fb.  TOc^X, 

2  Tbcclöffcl  gehäuft  botl  Söadpulber. 

Sur  Füllung: 

©clec. 

Zubereitung :  Sie  93utter  tuirb  311  Safjnc 
•gerührt,  Znder  unö  Gigelb  ba3u,  füfebl  nad) 
imb  nad)  fjin3urüfjrcm,  bann  ba$  ©adpuL 
ber;  hierauf  fd)Iägt  man  bie  Gitucift  311  ft  ei  - 
fern  3djnee  unb  riifjrt  fie  unter  bic  3J?affc. 
gj?an  bade  brei  Sagen  bon  bem  Teige  unb 
tue n n  biefclbcn  abgcfiifjlt  finb,  ftreidje  man 
ben  Olclce  ba3tuiftf)cn.  Wad)  belieben  fann 
man  ben  Shufjcn  mit  einer  meinen  ©Tafur 
iibcr3icX)cn. 


Wo.  31.  £ngritfitrf)cn  mit  3?attnncn» 
Jvnffitng. 

Qutfjaten. 

1  STaffc  Butter,  2  Waffen  Zudcr, 

2M»  Waffen  9J?cX)l, 

6  Gier,  Vj  Taffe  SWilri), 

2  Teelöffel  gehäuft  boH  Söatfpulbcr. 


No.  29.  Layer  Cake  with  Chocolate. 

J/2  lb.  of  butter,  y2  lb.  of  sugar,  6 
eggs,  V2  lb.  of  flour, 

2  heaping  teaspoonfuls  of  baking 
powder, 

V4  lb.  of  chocolate. 

For  the  Filling. 

y2  cup  of  cream,  3  eggs,  \l/2  teaspoon¬ 
fuls  of  vanilla, 

4  tablespoonfuls  of  sugar. 

Preparation:  Cream  the  butter,  then 
mix  with  sugar,  yolks  of  eggs,  flour,  and 
lastly  the  baking  powder  and  beaten 
whites  of  eggs.  The  chocolate  is  grated 
and  mixed  with  one  half  of  the  batter. 
Bake  in  four  layers,  2  light  or  yellow 
ones  and  2  dark  ones  containing  choco¬ 
late. 

The  filling  is  made  by  mixing  well: 
cream,  yolks  of  eggs,  vanilla  and  sugar 
and  cooking  it  in  a  double  boiler  to  a 
thick  cream.  Let  it  get  cold,  mix  with 
the  beaten  whites  of  eggs  and  spread  it 
between  the  layers,  putting  them  to- 
gether  light  and  dark  alternately.  The 
cake  may  be  covered  with  a  chocolate 
frosting. 


No.  30.  Layer  Cake  with  Jelly 
Filling. 

x/2  lb.  of  butter,  l/2  lb.  of  sugar,  5  eggs, 
y2  lb.  of  flour, 

2  heaping  teaspoonfuls  of  baking 
powder,  jelly  for  the  filling. 

Preparation:  Cream  the  butter  with 
sugar,  yolks  of  eggs,  then  gradually 
work  in  the  flour,  baking  powder  and 
beaten  whites  of  eggs.  Bake  three  layers 
from  this  batter  and  when  these  are 
cooled  off,  spread  jelly  over  them  and 
place  one  on  the  other.  If  you  like, 
cover  the  cake  with  a  white  frosting. 


No.  31.  Layer  Cake  with  Banana 

Filling. 

1  cup  of  butter.  2  cups  of  sugar,  2l/2 
cups  of  flour, 

6  eggs,  y2  cup  of  milk,  2  heaping 
teaspoonfuls  of  baking  powder. 
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©rob  unb  Studien . 


Bread  and  Cakes. 


Sur  TVüUuiir : 

4 — 5  Bananen  gqcbält  unb  fein  gefdjnii* 
ten, 

Taffe  3ucfer. 

Subcrcttuug:  Tie  ©utier  wirb  ju  ©ahne 
gerührt,  Sucfer  unb  (Eigelb  ba<ju,  bann  titlet) 
unb  äliebl  nact)  unb  nad)  ba$u  rühren;  bann 
ba$  ©adpulber  ba^u,  bie  (EimciR  ^u  (teifem 
©djnec  gcfcblagen,  barunter  gemixt  unb 
hier  fiaaen  babon  baden,  ©inb  bie  Sagen 
abgefüt)lt,  fo  merben  bie  gepuderten  ©ana* 
nen  ba$mifd)en  getban.  Ten  ivueben  fann 
man  mit  einer  meinen  3uder*©Iafur  über« 
pieben. 


Wo.  32.  Sagcnfitdicn  mit  .Vtofoonuf?. 

Wo.  1. 

gutbaten. 

1  Tafjc  ©uttcr, 

2  Waffen  Sucfer, 

4  Eigelb, 

2  (EimciR, 

1  Taffe  SJfild), 

2  Mi  Taffen  SWcbl, 

2  Theelöffel  gehäuft  ooll  ©acfpuloer. 

gur  Füllung: 

Vi  ®fb.  .üofoänuR,  2  (Eimcift, 

M»  Taffe  Hucfcr, 

1  Ttjcclötfct  Vanille. 

Subcreitung:  Tie  ©utter  mirb  au  ©ahne 
gerührt,  guder  unb  (Eigelb  baau,  bann  bie 
SJtild),  an'chl  nad)  unb  nad)  bapu  gerührt, 
ebenfalls  baS  ©adpulücr.  Tie  (Eimcife  mer* 
ben  au  fteifem  ©d)ncc  gefdjlagcn  unb  ba* 
runter  gemifdjt,  moraur  man  brei  Sagen 
babon  bädt. 

Tie  Subcreitung  ber  Füllung  ift  folgcnbe: 

Ta3  (EimciR  fct>Iägt  man  au  fteifem  ©chnee, 
rührt  bie  ^ofoSnufe  baau  unb  bcrmifdjt  al* 
Ied  mit  Sucfer  unb  ©aniUc.  ©inb  bie  Sa* 
gen  abgefühlt,  fo  mirb  bie  Füllung  bapmi* 
fchen  unb  obenauf  gethan. 


Wo.  33.  ©rfimnmm^lndKn. 

gutbaten. 

4  (Eier, 

1  Taffe  guder, 

1  Taffe  3J?ebI, 

1  Theelöffcl  gehäuft  boll  ©acfpulber, 

1  ©rifc  ©alp, 

5  Thcetöffcl  «Wilch, 

1  Theelöffel  ©anillc  ober  Titronc. 

Sur  Füllung: 

%  Taffe  midi. 

4  (Eßlöffel  guder, 

2  (Eier, 

1  Theelöffel  ©anitle  ober  (Eitronen* 
(Srtraft, 

1  Theelöffel  9Kcbl. 


For  the  Filling. 

4 — 5  peeled  and  sliced  bananas, 

%  cup  of  sugar. 

Preparation:  Cream  the  butter  with 
sugar,  yolks  of  eggs,  add  the  milk,  grad- 
ually,  stir  in  the  flour,  and  lastly  the 
baking  powder  and  beaten.  whites  of  • 
eggs.  Bake  in  4  layers  and  when  these 
are  cooled,  spread  the  sugared  slices  of 
bananas  between  the  layers  and  cover 
the  cake  with  white  frosting. 


No.  32.  Layer  Cake  with  Cocoanut 
Filling.  No.  1. 

1  cup  of  butter,  2  cups  of  sugar,  4 

yolks  of  eggs, 

2  whites  of  eggs,  1  cup  of  milk,  2*4 

cups  of  flour, 

2  heaping  teaspoonfuls  of  baking 
powder. 

For  the  Filling. 

%  lb.  of  cocoanut,  2  whites  of  eggs, 

]/2  cup  of  sugar, 

1  teaspoonful  of  vanilla. 

Preparation:  Cream  the  butter  with 

sugar,  yolks  of  eggs,  add  the  milk  and 
gradually  stir  in  the  flour.  Lastly  add 
the  baking  powder  and  beaten  whites 
of  eggs.  Bake  in  three  layers  and  pre- 
pare  the  filling  in  the  meantime.  Mix 
the  beaten  whites  of  eggs  with  sugar, 
cocoanut,  and  vanilla  and  spread  between 
the  layers  as  well  as  on  and  over  the 
whole  cake. 


No.  33.  Sponge  Cake. 

4  eggs,  1  cup  of  sugar,  1  cup  of  flour, 
1  heaping  teaspoonful  of  baking 
powder, 

1  pinch  of  salt,  5  teaspoonfuls  of 

milk,  1  teaspoonful  of  vanilla  or 
lemon  juice. 

For  the  Filling. 

y2  cup  of  milk,  4  tablespoonfuls  of 
sugar, 

2  eggs,  1  teaspoonful  of  vanilla  or 

cssence  of  lemon, 

1  teaspoonful  of  flour. 
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Bread  and  Cakes. 


$rob  ltitb  .Stucken. 


Zubereitung:  Zu  der  unb  Gigelb  toerben 
fctjaumig  gerührt,  27lild),  ^aniEe  unb  eine 
l)albe  S£affe  ibiebl  bagu  getrau;  ba£  Gimetß 
mirb  *u  fteifem  Schnee  gefdjlagen,  bie  ^mei* 
te  halbe  5^afjc  Hftebl  gu  betn  fteifen  Gimeiß 
gerührt  unb  bann  2lEc§  gufammen  der* 
mijcfjt;  hierauf  giebt  man  eine  ^ßrife  Saig 
unb  ba»  'Zacfpulder  bagu.  tiefer  Seig  mirb 
in  atoei  £ageu  gebacfen. 

Xie  Füllung  ift  folgende:  ^ildj,  Gigelb, 
Sucfer  unb  SZaniEe  mcrben  gufammengc* 
mifdjt  unb  im  2)oppel!epel  unter  Wübren  gu 
einer  Greine  gcfodjt;  ift  biefelbe  abgefiiblt, 
fo  mirb  ba§  Gimeifo,  tueldjeg  311  Sdjnce  ge= 
fcfjlagen  mirb,  baruntcr  gemifdjt  unb  ami* 
fegen  bte  Sagen  gejtridjen.  Sluf  ben  $udjcn 
ftreidjt  man  eine  $o!o§nufts@Iafiir. 


Wo.  34.  $olb=fäitd)cn. 

Sutfjaten. 

1  5$Taffe  iöutter,  2  Waffen  Zuck*' 

6  Gigelb, 

1  Stajfe  ÜU?iId)  mit  einem  3:^celöffel 
3oba  bermifdjt, 

3  %  Waffen  2J?el)l, 

1%  3:f>e*elöffcX  gehäuft  PoE  93acfpulber, 

1  Stbcclöffel  SBaniEe  nad)  5klicbcn. 

Zubereitung:  Söutter  mirb  au  0af)ne  ge* 
riibrt,  ZU(ier,  Gigelb  unb  Vanille  ba^u, 
bann  bic  ÜUcild),  2L?Cef)I  nad!)  unb  nad),  gulc^t 
ba3  SBadpuIber  ba^u  gerührt.  Gine  gform 
mit  S9utter  au§geftrid>en,  ben  3Tcig  btncin= 
gefüllt  unb  eine  (Stunde  gebaden. 


Wo.  35.  Stffjer*$htdfjcn. 

Zutbaten. 

%  £afic  93utter,  1  %■  5STaffe  Zuefer, 

1  STafjc  Eftild)  mit  einem  halben 

Xöffel  Soba  bermifdjt, 

1  y2  STaffc  SWebl, 

%  5Taffe  ®ornftärfe,  1  Gftlöffel  ^anific, 

2  SHjeelöffel  gehäuft  boE  iöadpulber, 

6  Gitoeifc. 

Zubereitung:  iöuttcr  unb  Quder  muffen 
[ebr  fd)aumig  geriibrt  merben,  ^aniEe  ba* 
gu,  bann  bie  SWildj,  SWebl  unb  SXornftcirfc 
nad)  unb  nad),  bann  ba§  33adpulber.  _  G)ic 
Gimcift  mcrben  au  fteifem  Sdjnee  gcfdjla* 
gen,  unter  ben  £cig  gemifd)t,  in  eine  mit 
33uttcr  beftridjene  Örorm  getban  unb  ber 
Studien  eine  Stunde  gebaden. 


Wo.  36.  £fjenter*$htrfjcn. 

Zutbaten. 

1  Gfelöffel  «Putter, 

2  Waffen  Zud***  1  Gi, 

1  Tbcclöffcl  Gitronc  ober  ü'aniEe, 

1  STaffc  SWilrfi.  1  %  Safte  SKebl, 

1  %  Teelöffel  93adpuXber. 
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Preparation:  Whip  the  sugar  and 
yolks  of  egg s  well,  add  milk,  vanilla  and 
Yz  cup  of  flour.  To  the  beaten  whites 
of  eggs  stir  y2  cup  of  flour  and  mix  it 
with  the  rest,  then  salt  and  baking  pow- 
der.  Bake  in  two  layers  and  prepare  the 
filling  in  the  meantime.  Milk,  yolks  of 
eggs,  sugar  and  vanilla  are  well  mixed 
and  cooked  to  a  thick  cream  in  a  double 
boiler,  stirring  constantly.  When  this 
is  cooled  off,  mix  in  the  beaten  whites 
of  eggs  and  spread  the  filling  between 
the  layers.  Put  a  cocoanut  frosting  on 
the  cake. 

No.  34.  Gold  Cake. 

1  cup  of  butter,  2  cups  of  sugar,  6 
yolks  of  eggs, 

1  cup  of  milk  in  which  1  teaspoon¬ 
ful  of  soda  is  dissolved, 

3 y2  cups  of  flour,  1  y2  heaping  teaspoon¬ 
fuls  of  baking  powder, 

1  teaspoonful  of  vanilla  to  taste. 

Preparation:  Cream  the  butter  and 
mix  with  sugar,  yolks  of  eggs  and 
vanilla,  then  milk  and  gradually  flour, 
lastly  add  the  baking  powder.  Butter 
a  tin,  fill  in  the  dough  and  bake  1  hour. 


No.  35.  Silver  Cake. 

y2  cup  of  butter,  V/2  cups  of  sugar, 

1  cup  of  milk  with  y2  teaspoonful  of 

soda  dissolved  in  it, 

1  y2  cups  of  flour,  y2  cup  of  corn  starch, 

1  tablespoonful  of  vanilla,  2  heaping 
teaspoonfuls  of  baking  powder, 

6  whites  of  eggs. 

Preparation:  Cream  the  butter'  and 
sugar,  add  vanilla,  milk,  flour,  gradually 
corn  starch,  then  baking  powder  and 
lastly  the  beaten  whites  of  eggs.  Put 
into  a  buttered  tin  and  bake  1  hour. 


No.  36.  Theater  Cake. 

1  tablespoonful  of  butter,  2  cups  of 
sugar,  1  egg. 

1  teaspoonful  of  lemon  essence  or 
vanilla, 

1  cup  of  milk,  1^4  cups  of  flour,  1 V2 
teaspoonfuls  of  baking  powder. 


'Hrub  uub  Studien. 


Bread  and  Cakes. 


Bubereitung:  Butter  mirb  ju  Sahne  ge* 
rührt,  ^ucfcr,  (Eigelb,  Ätaniffe  unb  ibMd) 
ba^u,  bann  ba$  SRehl  unb  'Hadpuluer.  £a& 
(Eimeifo  mirb  au  Sdjnce  gefd)lagen,  leidjt 
barunter  gemifd)t,  ber  Xeig  in  eine  mit 
'Hutter  beftridjene  ftorm  gethan  uub  eine 
halbe  Stunbe  gebaden. 


'Jfo.  37.  sl>lntt  «.Studien. 

3utf)aten. 

1  sHfb.  'Hutter,  1  '-l>fb.  «s  Gier, 

Saft  non  ^mei  (Eitronen, 

Sdxilc  uon  1  Vi  (Eitrone, 

2  'Hfb.  SRehl, 

1  gehäuften  Tbeclöffet  £>irfd)hornfal3, 
(£in  menig  Marbamum. 

Bubereitung:  £ie  'Hutter  mirb  gefdunol* 
3en,  bann  Eigelb  unb  Suder  ba^u  gethau 
unb  iehr  febaumig  gerührt.  3aft  unb  abge* 
riebene  2diale  ber  (Eitrone  unb  Karbamunt 
ba.^u  unb  ba»  Sk'chl  nad)  unb  nach  ba^u  ge* 
rührt.  £a$  ^»irfdihornfal^  mit  etmas  2Rchl 
bermifdKn  unb  ba^u  rühren.  (Eimeife  mirb 
u  fteifem  Sdmce  gcfdilagen  unb  aulefct 
arunter  gemifdht.  tiefer  $eig  mirb  ^mci 
Soll  birf  auf  'Badpfannen  geftridien,  mit 
3uder,  3immet  unb  gemahlenen  'JbJanbeln 
beftreut  unb  au  fdjöner  ^arbc  gebaden. 


Preparation:  Cream  the  butter  with 
sugar,  yolks  of  eggs,  vanilla,  add  milk, 
then  flour  and  baking  powder.  Add  the 
beaten  whites  of  eggs,  put  into  a  but¬ 
tered  tin  and  bake  l/2  hour. 


No.  37.  Flat  Cake. 

1  lb.  of  butter,  1  lb.  of  sugar,  8  eggs, 
juice  from  2  lemons, 

\/i  lemon  peels,  2  lbs.  of  flour,  1  heap- 
ing  teaspoonful  of  salt  of  harts- 
horn,  a  little  cardamom. 

Preparation:  The  butter  is  inelted, 

yolks  of  eggs  and  sugar  are  put  in  and 
stirred  to  a  cream.  Add  the  grated 
lemon  peel  and  juice,  cardamom  and 
flour,  gradually  work  in  the  flour.  Mix 
the  salt  of  hartshorn  with  a  little  flour 
and  stir  it  in.  Lastly  mix  in  the  well 
beaten  whites  of  eggs  and  spread  the 
dough  out  in  buttered  tins  about  2 
inches  thick.  Sprinkle  with  sugar,  cin- 
namon  and  ground  almonds  and  bake 
to  a  nice  color. 


Wo.  38.  .SinrtüffcIfnd)cn«2orte. 

^uthaten. 

1  ^*fb.  gcfochtc,  gcfcf)ältc,  geriebene 
Kartoffeln, 
l  Hfb.  Budcr, 

M 2  Hfb.  gefdiälte,  gemahlene  SKanbeln, 
Saft  unb  2d>ale  bon  gmei  (Eitronen, 

14  (Eier. 

Aubereitung:  (Eigelb  unb  3udcr  trerben 
fehaumig  gerührt,  abgeriebene  (Eitronen* 
fchale  unb  Saft  ba^u,  bann  bie  gemahlenen 
SRanbeln  unb  Kartoffeln.  $a»  (Eimcife 
mirb  31t  fteifem  Sdmec  gefthlagcn  unb  un* 
tcr  bie  SWaffe  gemifdht.  (Eine  Springform 
mirb  gut  mit  Hutter  auägeftridjen,  mit 
Semmerfrumen  beftreut,  bie  2J?affc  hinein* 
gefüllt  unb  1 — 1 V2  Stunbe  lang  langfam 
gebaden. 


No.  38.  Potato  Torte. 

1  lb.  boiled,  peeled,  grated  potatoes, 
1  lb.  of  sugar, 

x/2  lb.  blanched,  ground  almonds,  juice 
and  rind  of  2  lemons, 

H  eggs. 

Preparation:  The  yolks  of  eggs  and 

sugar  are  beaten  to  a  cream,  then  grated 
lemon  rind  and  juice,  the  ground  al¬ 
monds,  potatoes  and  beaten  whites  of 
eggs  mixed  in.  Butter  a  tin  and  strew 
with  bread  crumbs,  put  the  batter  in  and 
bake  slowly  for  1  to  ll/2  hours.  . 


Wo.  39.  Wci$fitd)cn*Tortc. 

-  Butbaten. 

1  m  Weis, 

2  Mi  Cuart  Sftildh, 

12  (Eier, 

1  Hfb.  Wofinen,  «i  Hfb  'Hutter, 

Mi  Hfb.  B^der,  1  Thcelöffel  Bimmct. 
Biibcreitung:  S'er  fRci@  mirb  getoafchen 
unb  in  ber  WZilch  beinahe  mürbe  gefodht, 
aber  nicht  Perrührt,  bie  WeiSferne  tnüffen 


No.  39.  Rice  Cake  Torte. 

1  lb.  of  rice,  2'/2  qts.  of  milk,  12 
eggs,  1  lb.  of  raisins, 

x/2  lb.  of  butter,  x/2  lb.  of  sugar,  1  tea¬ 
spoonful  of  cinnamon. 

Preparation:  The  rice  is  washed  and 
partly  cooked  in  milk,  but  do  not  stir 
it,  for  the  kcrnels  must  stay  whole. 
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flan3  bleiben.  Ten  Wei»  liifet  man  f alt 
merben.  Tie  Butter  mirb  mit  CSigelb  unb 
Zucfer  flaumig  gerührt,  Wofinen  unb  Qmu 
inet  ba^u,  bann  ben  Wci§  langfam  ba(^u  ge* 
rii^rt.  Ta3  Gimeift  mirb  31t  fteifem  Gkf)nee 
gefdjlagcn  unb  unter  bic  3LT?afje  gezogen. 
Sine  Springform  bcftreid)t  man  mit  23ut* 
tcr,  beftreut  fic  mit  Semmeürumen,  füllt 
bie  SJiaffe  hinein  unb  läßt  fic  langfam  ba* 
cfen. 


Cool  the  rice.  Cream  the  butter  and 
sugar,  add  raisins  and  cinnamon,  then 
the  rice  and  lastly  the  beaten  whites 
of  eggs.  Butter  a  spring  mold,  strew 
with  bread  crumbs,  put  the  batter  in 
and  bake  slowly. 


Wo.  40.  ($rb6ccr=ftnrf)cu. 

Strawberiy  Shortcake. 

Zutfjaten. 

¥2  Taffe  Butter, 

¥2  Taffe  ^uder,  ¥2  STaffe  3Wild), 

3  Gier,  2  Waffen  2JieI)l, 

2  gekaufte  Teelöffel  iöadpulber. 

Zur  Lüftung: 

2 — 3  Cuart  Grbbeeren, 

1  ^Sint  Sdjlagfa^ne, 

Zucfer  nad)  ©efdjmacf, 

1  Teelöffel  ißantlle. 

Zubereitung:  93utter  mirb  31t  <2al)ne  ge= 
riifjrt,  Zu<frr  unb  Gigelb  ba3U,  bann  bic 
20? i Id)  unb  nadi  unb  nad)  ba§  3Wcl)l  unb 
üktdpulbcr.  Gimcifo  mirb  311  Sdince  ge* 
fd)Iagen  unb  unter  ben  Teig  gemifdjt.  Ter 
55Teict  mirb  in  3ir>ei  Sagen  gebaden,  fo  baß 
bic  Sagen  ungefähr  1 ¥2  Z°A  bid  finb,  bann 
falt  merben  laffen.  Tic  Grbbeeren  merben 
mit  3utfer  ein  menig  3erftofeen  unb  auf 
beibe  Sagen  bid  aufgetragen.  Tie  Sd)Iag= 
faljne  mirb  mit  ctma3  3udcr  unb  Vanille 
bermifdjt  unb  auf  bic  Grbbeeren  bid  aufge= 
ftridjen  unb  legt  bie  Sagen  aufeinanber. 

S3efoitbcre  'Zemerfitng:  SSenn  bie  Sdjlag* 
faljne  auf  bem  $udjen  ift,  mnf$  er  gleich 
ferbiert  merben. 


Wo.  41.  £e«fefS*$M(f)C!t. 

Zutijaten. 

Zur  erftett  .s>nlfte. 

¥2  Taffe  93utter,  ¥2  Taffe  33?itd), 

1  Taffe  braunen  Zuder, 

2  Staffen  2D?d)T, 

1  Gi,  2  Gigelb, 

1  STTjecXöf fei  Soba. 

Zur  3tucitcit  .€»ätfte: 

1  'taffe  braunen  Zudrr, 

1  Taffe  geriebene  bittere  Sdjofolabe. 

¥2  Taffe  SWildj. 

Zur  ftüllung: 

Creme  nad)  Wo.  29. 

Zubereitung  ber  erftett  Hälfte:  Tie  93nü 
ter  mirb  311  Saljnc  gerührt,  Zuder,  Gi  unb 
Gigclb  ba3it.  3oba  mirb  in  ber  9J?iId)  auf* 
gclöft  unb  ebenfalls  ba3ii  gctljan,  bann  baS 
2T?ebI»  ober  meffen  cbe  eS  gefiebt  mirb. 


No.  40.  Strawberry  Short  Cake. 

l/i  cup  of  butter.  y2  cup  of  sugar,  y2 
cup  of  milk, 

3  eggs,  2  cups  of  flour,  2  heaping  tea- 
spoonfuls  of  baking  povvder. 

For  the  Filling. 

2 — 3  qts.  of  strawberries,  1  pt.  of 
whipped  cream, 

Sugar  to  taste,  1  teaspoonful  of 
vanilla. 

Preparation:  Cream  the  butter  with 
sugar,  yolks  of  eggs  and  milk,  then 
gradually  work  in  the  flour  and  finally 
the  baking  powder  and  beaten  whites 
of  eggs.  The  dough  is  baked  in  2  layers, 
each  being  \l/2  inches  thick.  When  they 
are  cool  spread  between  the  layers  and 
on  top  crushed  strawberries  mixed  with 
sugar  and  on  th is  the  whipped  cream 
mixed  with  sugar  and  vanilla. 

Remarks:  After  the  whipped  cream 
is  on  the  strawberry  short  cake,  it  must 
be  served  at  once. 


No.  41.  Devil’s  Food. 

For  the  First  Half. 

l/2  cup  of  butter,  y2  cup  of  milk,  1  cup 
of  brown  sugar, 

2  cups  of  flour,  1  egg,  2  yolks  of  eggs, 

1  teaspoonful  of  soda. 

For  the  Second  Half. 

1  cup  of  brown  sugar,  1  cup  of 
grated  bitter  chocolate, 

/2  cup  of  milk. 

For  the  Filling. 

The  cream  prepared  according  to 
No.  29. 

Preparation:  The  first  half  is  pre¬ 

pared  by  creaming  the  butter,  mixing 
with  sugar,  egg,  and  yolks  of  eggs.  Dis- 
solve  the  soda  in  milk  and  stir  it  into 
the  mixture,  then  measure  and  sift  the 
flour  and  add  it  gradually. 


Brcad  and  Cakes. 


Brob  uiib  Studien. 


duberethmg  ber  .weiten  Hälfte:  2>cr 
braune  3u<fer,  bie  bittere  3djofolabe  unb 
bie  iK'iUi)  werben  in  Den  2>oppclfeßel  ge* 
tbiin  unb  läßt  fic  diesen,  io  baß  cd  eine 
glatte  Creme  flieht;  bann  läßt  man  e3  (alt 
werben,  rnifeßt  bie  erfte  unb  zweite  £>älfte 
Zusammen  unb  luicft  fie  in  brei  fcagen.  8inb 
bie  Vagen  (alt,  io  )t  reicht  man  eine  Vanille« 
Creme  bazmifmen.  iftan  perfertigt  bie 
Creme  itad)  Wo.  29  (fic^c  „Vagcnfucßen 
mit  3d)ofolabe"). 

Xeti  $ucßcn  fann  man  mit  einer  3cßofo* 
laben*CHafur  überziehen. 


Wo.  42.  Cm  gdö-ft  ließen, 

gutßatcn. 

9  Cime  iß, 

1  Teelöffel  Cream  of  Tartar, 

1  Säße  Sucfer, 

1  £aßc  Dom  feinften  SPie^l, 

1  Sßcclöffel  ©am He. 

dubcrcitung:  $as  Cimeiß  mirb  teßr  fteif 
gddi lagen  unb  bad  Cream  of  Tartar  bazu 
gemifdit,  bann  8ucfcr  unb  BaniUc.  2)a3 
Meßl  mirb  fiebenmal  gefiebt  unb  zuleßt 
ber  3Waße  gemifeßt.  Cinc  frorm  bejtrcicßt 
man  mit  'Butter,  füllt  bie  Pfaffe  hinein  unb 
läßt  fie  eine  halbe  8tunbe  baden. 


Wo.  43.  (ßclbcr  GngclS«töncßcn. 

Sutßaten. 

12  Unzen  ftuefer, 

5  Unzen  bom  feinften  2D?ebl, 

1  Sbcclöffcl  Cream  of  Sartar, 

11  Cimeiß,  6  Cigelb, 

1  Sßeclöffcl  BaniUc. 

Subcrcitung:  £cr  3l,dcr  thirb  biermal 
gefiebt,  bann  mit  bem  Cigelb  etmad  feßau* 
mig  gerührt.  3>a§  Cimeiß  mirb  zu  ftei* 
fern  Schnee  gefrfilagen,  ba3  Cream  of  Tartar 
bazu  gemifcßt,  bann  zu  bem  Cigelb  mit  bem 
Sudfer  gerührt  nnb  bie  BaniUc  bazu.  $>a§ 
©iebl  mirb  fünfmal  gefiebt  unb  barunter 
gemifdjt.  Cine  ffarm  beftrcicht  man  mit 
Butter,  füllt  ben  Scig  hinein  unb  läßt  ihn 
% — 1  Stunbc  langfam  baden. 

— 

Wo.  44.  tVciflcn-ftutßcn. 

8uthatcn. 

%  Säße  Butter,  2  Waffen  3nder, 
ß  Cimeiß, 

1  Sofie  SWitcß, 

2  Soffen  2Kcbl, 

Yi  Säße  ftornftärfc, 

3  gehäufte  Sbcclöffcl  Badpulber, 

12  feigen, 

1  Sbcclöffcl  ftimmet, 

1  Sheelöffel  helfen. 


The  second  half  is  prepared  by  put- 
ting  the  brown  sugar,  the  bitter  choco- 
late  and  milk  into  a  double  boiler,  to 
stew  to  a  smooth  crcam  which  is  set  to 
cool.  Now  the  first  and  second  half  arc 
put  together,  mixed  and  baked  in  three 
layers.  When  these  are  cooled  niake 
the  crcam  according  to  No.  29,  sce  Layer 
Cake  with  Chocolate,  and  spread 
between  the  layers.  Cover  the  cake 
with  a  chocolate  frosting. 


No.  42.  Angel’s  Food. 

9  whites  of  eggs,  1  teaspoonful  of 
cream  of  tartar, 

1  cup  of  sugar,  1  cup  of  the  finest 
flour, 

1  teaspoonful  of  vanilla. 

Preparation:  The  whites  of  eggs  are 
beaten  to  a  stiff  froth,  the  cream  of  tar¬ 
tar  stirred  in  and  also  the  sugar  and 
vanilla.  The  flour  is  sifted  7  times  and 
at  last  mixed  with  the  mass.  Put  into 
a  buttered  tin  and  Sake  slowly  l/2  hour. 


No.  43.  Yellow  Angel’s  Food. 

12  ounces  of  sugar,  5  ounces  of  fine 
flour, 

1  teaspoonful  of  cream  of  tartar,  11 
whites  of  eggs, 

6  yolks  of  eggs,  1  teaspoonful  of  va¬ 
nilla. 

Preparation:  The  sugar  is  sifted  4 

times  and  stirred  to  a  cream  with  yolks 
of  eggs,  the  beaten  whites  of  eggs, 
cream  of  tartar  and  vanilla.  Sift  the 
flour  5  times  and  work  it  in.  Put  the 
batter  into  a  buttered  tin  and  bake  slowly 
X  to  1  hour. 


No.  44.  Fig  Cake. 

H  cup  of  butter,  2  cups  of  sugar,  6 
whites  of  eggs, 

1  cup  of  milk,  2  cups  of  flour, 

Yi  cups  of  corn  starch,  12  figs,  3  heap- 
ing  teaspoonfuls  of  baking  pow- 
der, 

1  teaspoonful  of  cinnamon,  1  tea¬ 
spoonful  of  cloves. 
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Z*tm  OJufif : 

3  Ciloeiß,  1  Cßlöffcl  3ucfer, 

4  Cfclöffel  Gaffer, 

Yt  4'fb-  fcingeljacfte  SJtanbeln. 

Zubereitung:  Xie  93utter  luirb  3u  3al)ite 
gerührt,  ber  gute  bagu,  bann  baä  iD£d)l 
nnb  SBacfpulber.  Xa§  Citueift  mirb  311  ftei= 
fern  ^d>nee  gefdjlagen  nnb  barunter  ge= 
mi|d)t.  Xiefer  Xeig  tüirb  in  brei  Xljeile  ge* 
tfjcilt;  unter  einen  Xfjcil  bc§  Xeigeä  mifd)t 
man  ben  3immet,  helfen  itnb  bie  feinge* 
fdjnittenen  geigen.  SDian  bäcft  nun  gtüci 
belle  nnb  eine  bunfle  &agc,  fe§t  bie  Sagen 
bann  aufeinanber,  unb  3tuar  fo,  baß  bie 
bunfle  Sage  in  bie  SLTMttc  fommt. 

Xer  OJuif:  Xa3  Ciiueiß  tüirb  311  jteifem 
Scfjnee  gcfdjfagen,  ber  eine  Cfeföffel  3U? 
der  mirb  mit  bem  SSaffcr  fünf  Minuten  ge= 
!oct)t  unb  3u  bem  gefdjlagenen  Citoeiß  ge^ 
rübrt  unb  fo  lange  gerührt,  bi§  e§  !ül)l  xft; 
bann  fügt  man  bie  äftanbeln  I)in3u  unb  be* 
ftrcid)t  ben  gebadenen  Shtdjen  bamit. 


Wo.  45.  Sngcnfudjcn  mit  (£oco3nujt, 

Wo.  2. 

3ntbatcn. 

2A  Xaffc  33utter,  2  Mafien  3ndcr, 

7  Citüeiß,  1  Xaffc  Storuftärfe, 

2  Xl)eclöffel  gehäuft  üoll  s33adpu!üer. 

Zur  Füllung: 

Creme  nad)  Wo.  29. 

Zum  05uf? : 

4  Citueife,  Y>  Xaffc  3uder, 

Yl  s$fb.  $oco3nuf$. 

Zubereitung:  Oie  93utter  tüirb  3U  ©alpte 
gerührt,  3U(^er  ^0311,  bann  ba§  2ftcf)I  unb 
iöadpulbcr.  Xa§  ©imeift  tüirb  3U  ftetfem 
©dptee  gcfchlagen  unb  barunter  gemifd)t. 
Xen  Steig  badt  man  in  4  Sagen.  Xie  gilt* 
Iuttg  tüirb  nach  Wo.  29  (fielje  „Sagenfu* 
eben  mit  ©djofolabc")  gubereitet;  tüenn  bie 
Sagen  abgefühlt  finb,  tüirb  bie  Creme  ba= 
rauf  geftridjen  unb  bie  Sagen  aufeinanber 
gefefit.  Oann  ftreicht  mau  ben  ©uf$  ba* 
rüber.  Xa§  ©itneife  fchlägt  man  31t  fteifem 
(Sdptee  unb  rührt  ben  Zucfer  ba3u.  Xiefc§ 
ftreidit  man  auf  ben  Shtcfjen  unb  ftreut  bie 
Siocoinuft  barauf. 


Wo.  40.  34)cc=föudKH. 

Zuthaten. 

Yi  m  Zuclcr, 

10  ©icr, 

Yi  ^ßfb.  feines  SWcfjl, 

Y\  4<fb.  gemahlene  abgesogene  SWanbeftt, 
3aft  unb  Schale  einer  Citrotte, 

2  Xheelöffel  gehäuft  üoll  ^adpulber. 


For  the  Frosting. 

3  vvhites  of  eggs,  1  tablespoonful  of 
sogar,  4  tablespoonfuls  of  water, 
y2  lb.  of  fine  chopped  almonds. 

Preparation:  Cream  the  butter,  add 
the  sugar,  milk  and  flour  and  lastly 
baking  powder  and  the  beaten  whites  of 
eggs.  Divide  the  batter  into  3  parts. 
Into  the  first  part  mix  the  cinnamon, 
cloves  and  chopped  figs.  Bake  two  light 
and  one  dark  layer  and  place  them  on 
top  of  each  other  so  the  dark  one  will 
be  in  the  middle.  Prepare  the  frosting 
by  beating  the  whites  of  eggs  to  a  stiff 
froth  and  mixing  it  with  1  tablespoon- 
ful  of  sugar  and  4  tablespoonfuls  of 
water  which  have  been  boiled  5  min- 
utes.  The  mixture  is  stirred  until 
cool,  when  the  almonds  are  added  and 
the  frosting  spread  over  the  cake. 


No.  45.  Layer  Cake  with  Cocoanut. 

No.  2. 

2A  cup  of  butter,  2  cups  of  sugar,  7 
whites  of  eggs, 

1  cup  of  corn  starch.  2  heaping  tea- 
spoonfuls  of  baking  powder. 

For  the  Filling. 

Cream  according  to  No.  29. 

For  the  Frosting. 

4  whites  of  eggs,  ]/2  cup  of  sugar,  % 
lb.  of  cocoanut. 

Preparation:  Cream  the  butter  with 
sugar,  then  add  flour  and  baking  pow¬ 
der  and  the  beaten  whites  of  eggs.  Bake 
4  layers.  Make  the  filling  according  to 
No.  29,  Layer  Cake  With  Chocolate,  and 
when  the  layers  are  cool,  spread  the 
cream  on  and  place  them  on  top  of  one 
another.  Make  the  frosting  from  the 
beaten  whites  of  eggs  mixed  with  sugar, 
spread  it  on  the  cake  and  sprinkle  with 
grated  cocoanut. 


No.  46.  Tea  Cake. 

]/2  lb.  of  sugar,  10  eggs,  y2  lb.  of  fine 
flour, 

%  lb.  of  blanched,  grated  almonds, 
Juice  and  rhid  from  1  lemon,  2 
heaping  teaspoonfuls  of  baking 
powder. 
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Zubereitung:  Bilder  unb  Cigclb  merbcii 
‘JO  Limiten  lang  gerührt,  bann  bie  gcmah* 
lenen  SRaubclu  ba3u  flctimn  1111b  nochmals 
20  Minuten  perübrt  unb  flieht  Saft  uub 
abgcricbeue  Cttronenfdialc  ba^u.  £ao  Gi* 
itvifc  luirb  5u  fteifem  Sctjnce  gcfdtfageu  imb 
leidit  baju  acmifd)t,  bann  baö  Wct)l  fdjncH 
unter  bic  Waffe  gerührt.  Oas  ®adpulDcr 
ucrmifdit  man  mit  ettuaä  uon  bem  halben 
T*fb.  Wehl  unb  rührt  cd  unter  ben  Teig. 
Ginc  ®adform  ober  Springform  bcftreidit 
man  mit  Butter,  füllt  bic  Waffe  hinein  unb 
läfjt  fie  lanflfam  1  Stunbe  baden. 

i8efoubcrc  ©emerfung:  T'ie  llnterhi^e 
fann  im  Anfang  ettnad  ftärfer  fein  al*  bic 
Cbcrbipc. 


Wo.  47.  3ünncnfd)cin*Mnd)cn. 

Zuthatcn. 

5  Gier,  1  Taffe  Zucbr, 

Va  Thcclöffcl  ©ala,  %  taffe  a^ehl, 

Mi  theeloffel  Cream  of  Tartar, 

1  Tbeclöffel  Gitronenfaft, 

1  Thcclöffcl  Crangcnfaft. 

Zubereitung:  THe  Gigelb  tuerben  mit  bem 
Ruder  eine  halbe  Stunbe  gerührt,  tad 
Wehl  mit  bem  Cream  of  Tartar  mirb  Pier* 
mal  gefiebt.  Zu  ben  gerührten  Cigclb  mifdit 
man  bad  2al£,  Citronenfaft  unb  Crangen* 
[oft,  bann  bad  gefiebte  Wehl.  Oie  Gimeife 
fdilägt  man  311  iteifem  Sdinec  unb  mifdit 
fie  unter  bie  Waffe.  Cinc  ftornt  beftreidit 
man  mit  Butter  unb  beftreut  fie  mit  Sem* 
mclfrumcn,  füllt  bie  Waffe  hinein  unb  Iäfot 
fie  40  Minuten  bei  mäRiger  £>ibe  baden. 


Wo.  48.  Jvrnd)t*Slnd)cn. 

Zuthatcn. 

1  4$fb.’  Butter,  1  ^fb.  braunen  Ruder, 
12  Gier.  1  Mi  ^fb.  Wehl, 

6  Gftlöffcl  WoIaffcS, 

2  Thcclöffcl  Soba, 

4  '^fb.  2uItan*ffloftnen, 

3  ^fb.  f leine  Wonnen, 

1  ^fb.  feingefdmittene  3iltonat, 

1  fcingcfdinittcnc  Crangenfdxtle, 

Mi  vTfb.  feingefdmittene  feigen, 

Yi  ®int  ®ranbt),  Va  ®int  ©ciftiocin, 

^4  t^int  Wofcntoaffcr, 

Mi  Thcclöffcl  gemahlene  helfen, 

V\  Thcclöffcl  WuSfatblüthc  unb  Wu8* 
fatnuft. 

Zubereitung:  Tic  Butter  mirb  311  Sahne 
gerührt,  Ruder  unb  Cigclb  baju.  Tic  So* 
Ni  Iöft  man  in  bem  WoIaffcS  auf  unb  mifdit 
cd  311  ber  gerührten  Waffe,  bann  ben  ’iflran* 
bti,  ©etfgwin,  Wofenmaffcr,  Wclfcnbliithc, 
WuSfatbliithe  unb  bad  Wehl.  Die  Gitocifo 
fdilägt  man  flu  fteifem  Sdmce  unb  rührt  fie 
unter  ben  teig.  Wun  rührt  man  bie  gro* 
foen  uftb  fleinen  Wofincn,  Zitronat,  Cran* 


Preparation:  The  sugar  and  yolks  of 
eggs  are  stirred  20  minutes,  the  ground 
almonds  added  and  the  mass  stirred 
again  20  minutes.  Now  add  juice  and 
grated  lemon  rind,  the  whites  of  eggs 
beaten  to  a  froth,  and  then  the  flour. 
Lastly  add  the  baking  powder  mixed 
with  some  flour.  Put  the  batter  into  a 
buttered  tin  and  bake  1  hour. 

Remarks:  In  the  beginning,  the  heat 
may  be  greater  in  the  bottom  of  the 
oven  than  in  the  top. 


No.  47.  Sunshine  Cake. 

5  eggs,  1  cup  of  sugar,  y  teaspoonfu! 
of  salt, 

Va  cup  of  flour,  l/2  teaspoonful  of 
cream  of  tartar, 

1  teaspoonful  of  lemon  juice,  1  tea¬ 
spoonful  of  orange  juice. 

Preparation:  The  yolks  of  eggs  are 

stirred  with  sugar  l/2  hour.  The  flour 
mixed  with  the  cream  of  tartar  is  sifted 
4  times.  Add  salt,  lemon  and  orange 
juice,  the  sifted  flour  and  the  whites  of 
eggs  beaten  to  a  froth.  Butter  a  tin  and 
strew  it  with  roll  crumbs,  put  the  batter 
in  and  bake  40  minutes  in  medium  hot 
oven. 


No.  48.  Fruit  Cake. 

1  lb.  of  butter,  1  lb.  of  brown  sugar, 
12  eggs, 

1 V2  lbs.  of  flour,  6  tablespooijfuls  of 
molasses,  2  teaspoonfuls  of  soda, 

4  lbs.  of  Sultana  raisins,  3  lbs.  of 
small  raisins,  1  lb.  of  chopped 
citron, 

1  orange  rind,  y2  lb.  of  chopped  figs, 
y2  pt.  of  brandy,  y  pt.  of  white  wine, 
l/i  pt.  of  rose  water, 

l/2  teaspoonful  ground  cloves,  y  tea¬ 
spoonful  mace  and  nutmeg. 

Preparation:  Cream  the  butter  with 

sugar  and  yolks  of  eggs.  Dissolve  soda 
in  molasses  and  mix  it  into  the  batter, 
add  the  brandy,  white  wine,  rose  water, 
ground  cloves.  mace,  nutmeg  and  lastly 
the  flour  and  beaten  whites  of  eggs.  Mix 
in  the  raisins,  currants,  citron,  orangt 
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genfdjalc  unb  geigen  ba^u.  (Sine  gorm 
tüirb  mit Jöutterpopicr  aufgelegt,  ber  2cig 
bineingefiiUt  unb  3mci  ©tunben  Iangfam 
gar  gebacfen. 


s)lo.  41).  Bremer  SUo&nt. 

gutbaten. 

1  s4$fb.  auSgemafdicne  Butter, 

%  $fb.  8«Äcr, 

1  $fb.  au»gcfteintc  Dtofiuen, 

%  ^fb.  Storintben, 

V±  $fb.  gefdjälte,  gebaefte  2J?anbeIn, 
$fb.  gefdjnittene  Bttronat, 

%  Cuart  marine  ^iilrt), 

5  Scntg  £efe,  3  STfjccloffel  3al3, 

3  $ßfb.  gutc§  gefiebte»  2RebL 

guberettung:  Xie  Söutter  mirb  311  ©abne 
gerührt,  guefer  bagu.  2)ic  fftofinen  unb 
&orintf)cn  tuerben  gemafeben,  gut  ablaufen 
taffen  unb  marin  gefteHt.  ©inb  fte  gut 
marin,  fo  rüt)rt  man  fte  311  ber  Butter,  aud) 
bic  Sftanbcln  unb  Zitronat.  2>ann  rütjrt 
man  bic  manne  Üftild)  ba3u,  in  einer 
ben  Xafie  S)iitd)  riibrt  man  bic  £>efc  auf  unb 
tbut  fie  311  ber  Sftaffe,  cbenfo  ba§  £xtl3. 
$)ann  mifdjt  man  ba»  s.D?ct)I  barunter  unb 
berarbeitet  e§  gut.  2)ie  SRaffe  füllt  man  in 
gebutterte  Pfannen,  läfet  fie  aufgeben  unb 
bäcft  fie  ungefähr  IV2 — 2  ©tunben. 


Wo.  50.  (Sin fadicr  gntrf)t*$udjen. 

gutbaten. 

1  Söffe  föntter, 

1  Söffe  braunen  guefer, 

1  Stoffe  meinen  guefer, 

1  Stoffe  Wofincn, 

1  Saffe  .Storintben,  M»  Saffe  21?oIaffc§, 
IV2  Söffe  fd)mar3cn  Kaffee, 

3  Gier,  4  Soffen  SHcbl, 

3  Sfjeclöffel  ©aleratu». 

gubereitung:  Sie  Butter  mirb  311  ©abne 
gerührt,  guefer  unb  Gigelb  ba3u,  bann  bic 
SHofiitcn,  ^torinttfen,  ben  ©aleratu»  in  bem 
SWoIaffeS  auflöfen,  aud)  ba3u  unb  ben  $af* 
fee.  Sann  riibrt  man  ba»  Dfcbl  ba3u.  Sic 
Gimeife  tuerben  3U  fteifem  ©djnee  gefd)Ia= 
gen  unb  unter  ben  Seig  gerührt.  Ginc 
gönn  mirb  mit  93nttcrpapier  aufgelegt,  bie 
SJfaffc  hinein  gefüllt  unb  1 — 1 M»  ©tunbe 
bei  mäßiger  .£>ibe  gebaden. 


Wo.  51.  brauner  G)cü)iir(p$tndjen, 
Wo.  1. 
gutbaten. 

2  Gier,  2  gute  Gfelöffel  gett, 

1  ^?fb.  bom  beften  9}?oIaffe§, 

1  ^Sfb.  braunen  guefer, 

1  Sbcclöffcl  gemablene  helfen, 

1  Sbfclöffet  gimmet, 

%  geriebene  2JZu6fatnufe, 


rind  and  figs.  Line  a  tin  with  buttered 
paper,  put  the  batter  in  and  bake  slowly 
for  2  hours. 


No.  49.  Bremer  Kloben. 

1  lb.  washed  butter,  ^  lb.  of  sugar, 

1  lb.  of  seeded  raisins, 
fr \  lb.  of  currants,  V\  lb.  of  blanched, 
chopped  almonds, 

Y\  lb.  of  chopped  citron,  fr±  qt.  warm 
milk,  5c  yeast, 

3  teaspoonfuls  of  salt,  3  lbs.  of  sifted 
flour. 

Preparation:  Cream  the  butter  and 

sugar.  VVash  the  raisins  and  currants, 
put  them  in  a  warm  place,  when  real 
warm  mix  them  with  the  butter.  Al¬ 
monds  and  citron  are  next  put  in,  then 
the  warm  milk  and  the  yeast  dissolved 
in  y2  cup  of  the  warm  milk,  stir  in  salt 
and  flour.  Put  the  dough  into  buttered 
tins,  set  to  rise  and  bake  1 y2  to  2  hours. 


No.  50.  Plain  Fruit  Cake. 

1  cup  of  butter,  1  cup  of  brown  sugar, 
1  cup  of  white  sugar, 

1  cup  of  raisins,  1  cup  of  currants,  l/2 
cup  of  molasses, 

1  y2  cups  of  black  coflfee,  3  eggs,  4  cups 
of  flour, 

3  teaspoonfuls  of  saleratus. 

Preparation:  Cream  the  butter  with 
sugar  and  yolks  of  eggs,  add  raisins  and 
currants,  saleratus  dissolved  in  molasses, 
then  coffee,  flour  and  lastly  whites  of 
eggs  beaten  to  a  stiff  froth.  Put  the 
batter  into  a  tin  lined  with  buttered 
paper  and  bake  1  to  \y2  hours. 


No.  51.  Brown  Spiee  Cake  No.  1. 

2  eggs,  2  heaping  tablespoonfuls  of 
lard,  1  lb.  best  molasses, 

1  lb.  of  brown  sugar,  1  teaspoonful 
of  ground  cloves, 

l  teaspoonful  of  cinnamon,  y2  grated 
nutmeg, 
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1  Taffe  fltofineu,  l  ©rife  3 aU, 

1  gcitridieueu  Tbceloffel  ©aeffoba, 

1  nuten  Teelöffel  Cream  of  Tartar, 

1  -Tafte  faufre  ©filef)  ober  f^toargen 
Maffce, 

4  Taffen  SWeljl. 

Zubereitung:  Tic  dier  werben  gut  ge* 
fctilageu,  bann  läfat  man  ba*  ftett  etwa3 
tpctd)  toerben  unb  giebt  eä  ba^u,  ebenfalls 
ben  ^uefer.  hierauf  rübrt  man  ©tolaffcä, 
Keifen,  ©fusfatnuft,  Kofincn  unb 

3al3  baju.  3oba  Iöft  matt  itt  ber  ©iild) 
ober  bem  Kaffee  auf  unb  inifd)t  bas  dreant 
of  Tartar  unter  ba§  SReljl.  Kun  rü^rt 
man  bie  ©Jildi  ober  ben  Kaffee  unter  bie 
SWaffe  unb  inifdtt  baS  ©fehl  nach  unb  ttad) 
ba^u.  diite  $orm  toirb  mit  ©utter  ausgc* 
legt,  ber  Teig  fjineingefüüt  unb  bei  mäßiger 
£>ibc  1 — 1%  3tunbe  gebadett. 


Ko.  52.  Kntroti'Sltufjcit. 

3utf)aten. 

V\  ©fb.  ©utter,  2  Taffen  3l,cJcr» 

1  Taffe  ©?ilcb,  5  dier, 

Saft  unb  Schale  einer  ditrone, 

%  ©fb.  fiifte  ©fanbeln, 

10  bittere  ©tanbcln,  1  ©fb.  ©fehl, 

1V6  Tbeclöffcl  Cream  of  Tartar, 

1  Tbeclöffcl  Katron. 

Zubereitung:  Tic  ©utter  toirb  31t  Sabnc 
gerührt,  8udfer  unb  digelb  ba^u,  bann  ben 
Saft  unb  ba$  ?lbgeriebene  ber  ditrone  unb 
bie  abgefdtälten  gemahlenen  fitzen  unb  bit* 
teren  ©fanbeln;  hierauf  mifdit  man  Katron 
unb  dream  of  Tartar  unter  ba»  ©fehl  unb 
riibrt  ba§  ©fehl  nadt  unb  ttad)  gu  ber  ©faffc. 
Tie  dritocifa  toerben  fteifem  Schnee  ge* 
fdtlagen  unb  leidit  unter  ben  Teig  gezogen, 
dine  ©unbform  beftrcicht  man  mit  ©utter, 
füllt  ben  Teig  hinein  unb  Iäfet  ihn  eine 
Stunbe  baden. 


Ko.  53.  ©Iib*Stitrf)cn. 

Sutbaten. 

H»  ©fb.  ©utter,  4  dier,  V_>  ©fb.  3ucfer, 
Ta»  ?lbgcriebenc  einer  ditrone, 

%  ©fb.  SWebl,  2  Tbeclöffcl  ©acfpnlber. 

Zum  ©eftreu ett: 

\ i  ©t‘b.  gefdiälte,  gemablene'  ©fanbeln, 
V2  Taffe  3l,cfer,  4  Tbeelöffel  Zimntct. 

Zubereitung:  Tic  ©utter  toirb  51t  Sahne 
gerührt,  3u<?er,  digelb  unb  ditronenfdtalc 
ba^u,  bann  ba3  ©fehl  unb  ©adbulber.  Tie 
ditoeifo  toerben  flu  fteifem  Schnee  gefdtlagen 
unb  unter  ben  Teig  geriibrt.  ©adbfannen 
Werben  mit  ©utter  betrieben,  ber  Teig  Mi 
Zoll  bid  bineingefiillt,  ©fanbeln,  Zuder 
unb  3immct  barauf  geftreut  unb  nadtbem  ber 
fluchen  bei  guter  £>ifec  gebaden,  fdmeibet 
man  ibn  toarm  in  beliebige  Stiicfc. 


1  cup  of  raisins,  1  pinch  of  salt,  1 
teaspoonful  baking  soda, 

1  heaping  teaspoonful  of  cream  of 
tartar, 

1  cup  of  sour  milk  or  black  coflfee,  4 
cups  of  flour. 

Preparation:  The  eggs  are  well  beaten, 

lard  heated  a  little,  sugar,  molasses, 
cloves,  cinnamon,  nutmeg,  raisins  and 
salt  mixed  in.  The  soda  is  dissolved  in 
the  milk  or  coffee  and  added.  The  cream 
of  tartar  is  mixed  into  the  flour,  and  this 
added  gradually.  Line  a  tin  with  but¬ 
tered  paper,  put  the  batter  in  and  bake 
1  to  V/2  hours  in  medium  hot  oven. 


No.  52.  Natron  Cake. 

%  lb.  of  butter,  2  cups  of  sugar,  1  cup 
milk, 

5  eggs,  juice  and  rind  of  1  lemon, 

%  lb.  of  sweet  almonds,  10  bitter  al- 
monds, 

1  lb.  of  flour,  1^2  teaspoonfuls  of 
cream  of  tartar, 

1  teaspoonful  of  natron,  (carbonate 
of  soda). 

Preparation:  Cream  the  butter,  sugar 

and  yolks  of  eggs,  then  add  juice  and 
grated  lemon  rind  and  the  blanched, 
ground  sweet  and  bitter  almonds.  The 
natron  and  cream  of  tartar  are  mixed 
into  the  flour  and  this  is  gradually 
worked  into  the  batter  with  the  beaten 
white.s  of  eggs.  Put  into  a  buttered  tin 
and  bake  1  hour. 


No.  53.  Lightning  Cake. 

V2  lb.  of  sugar,  4  eggs,  y2  lb.  of  butter, 

1  grated  lemon  rind,  ]/2  lb.  of  flour, 

2  teaspoonfuls  of  baking  powder. 

For  Sprinkling  on  the  Cake. 

V\  lb.  blanched,  ground  almonds, 
cup  of  sugar, 

1  teaspoonful  of  cinnamon. 

Preparation:  Cream  the  butter,  sugar 
and  yolks  of  eggs,  add  the  lemon  rind. 
flour  mixed  with  'baking  powder  and 
lastly  the  beaten  whites  of  eggs.  Butter 
some  tins,  spread  the  dough  out  in  them 
about  %  inch  thick,  sprinkle  with  al¬ 
monds.  sugar  and  cinnamon.  Bake  in 
medium  oven  and  while  still  warm,  cut 
into  nice  pieces  and  serve  warm. 
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9Jo.  54.  Stiimmel-Studjcn. 

Suttjaten. 

%  W*.  Butter,  94  Safte  guefer, 

1  m  SRe$l,  %  $fb.  ftofinen, 

3  s^int  SMitöj, 

1  ©ftlöffel  Äümmel, 

1  Shceföffel  Patron. 

Bufccrettung:  S3utter  unb  Sfteljl  tuerben 
3iifammen  berrieben,  Stofinen,  3mier  unb 
Kümmel  ba^u  gerührt,  bie  ©ier  tuerben  gut 
gefcftlagen  unb  311  ber  3Diaffe  gemixt.  Sie 
•Wilcft  tuirb  gefotfjt  unb  oa§  Patron 
getfjan,  bie  ibiild)  bann  falt  31t  ber  33Zaffe 
gerührt.  (Sine  ftorm  tuirb  mit  33utter  au§# 
geftrieften,  ber  Scig  IjineingefüHt  unb  ber 
faueften  94 — 1  Stunbe  gebaden. 


Wu.  55.  Üföttjfndjcn. 

3utljaten. 

6  ©icr,  94  s4$fb.  3uc^cr» 

%  5ßfb.  SKe^I,  V*  s£fb.  33utter, 

©oft  einer  falben  Zitrone, 

2  CSfelöffel  Strrad, 
l.%  Sfteelöffel  Söacfpulber. 

Bunt  iöeftreucn: 

%  $fb.  gefd^nittene  SJlanbeln. 

Bubcrcitung:  ©igclb  unb  B^der  tuerben 
fdjaumig  gerührt,  ba§  SWehl  bagu.  Sie 
23utter  tuirb  gcfcfjmol3cn,  ba3U  gerührt,  ber 
©itronenfaft  unb  Slrracf,  bann  ba§  S&adpuU 
ber;  bie  ©itueife  tuerben  3U  fteifem  ©eftnee 
gefcftlagctt  unb  unter  ben  Seig  gemifeftt. 
SBacfpfannen  tuerben  mit  33utter  beftrieften, 
ber  Scig  einen  Bott  bid  hineingetftan,  mit 
ben  gcfd)ältcn,  gefeftnittenen  fttfanbeln  be# 
ftreut  unb  eine  ftalbc  ©tnnbe  gebaden. 


9?o.  56.  (£nglifcf)cr  Slndjcn. 

But^atcn. 

%  Sßfb.  Butter,  94  5ßfb.  Wety, 

V2  $fb.  Buder,  fnapp,  %  Sßfb  Sflofincn, 
2  ©ftlöfiel  feingefeftnittenen  Bto0™*/ 

2  ©ftlöffel  feingefeftnittene  Orangen# 
fdjale, 

4  Gier,  %  ^int  ättild), 

4  ©ram  Ammonium. 

Buberettung:  93utter,  üftcljl  unb  Bu^cr 
tuerben  mit  ben  .ftänben  gufammen  gut  ber# 
rieben,  fo  baft  e§  luic  ©rie§meftl  mirb,  9?o# 
finen,  Zitronat  unb  Orangcnfcftale  bagu  ge# 
tfjan.  Sie  bicr  ©icr  tuerben  in  einem  ertra 
©efäft  gut  uerfdilagen,  bie  TOild^  foeftenb 
gemadit  unb  gleidi  31t  ben  Giern  gerührt. 
Sicfc»  tuirb  nun  gttm  Scig  gerührt  unb  gn# 
lebt  ba§  Stmmonium  barunter  gemifdjt. 
©ine  Bform  ftreiefit  man  mit  Butter  au§, 
beftreirfit  fie  mit  ©cmmelfrumen,  füllt  ben 
Teig  hinein  unb  Iäftt  ihn  bei  mäßiger  $ifcc 
eine  Stunbc  baden. 


No.  54.  Caraway  Cake. 

Yz  1b.  of  butter,  94  cup  of  sugar,  1  lb. 
of  flour, 

Ya  lb.  of  raisins,  3  eggs,  Y2  pt.  of  milk, 
1  tablespoonful  of  caraway,  1  tea- 
spoonful  of  natron  or  soda. 

Preparation:  The  butter  and  flour  are 
rubbed  together,  raisins,  sugar  and  cara¬ 
way  and  the  well  beaten  eggs  stirred  in. 
Boil,  the  milk  and  dissolve  the  soda  in 
it,  let  it  get  cold  and  stir  into  the  dough. 
Put  the  batter  into  a  buttered  tin  and 
bake  94  to  1  hour. 


No.  55.  Wit  Cake. 

6  eggs,  94  lb.  of  sugar,  Y2  lb.  of  flour, 

Ya  lb.  of  butter, 

Juice  from  Yz  lemon,  2  tablespoon- 
fuls  of  arrack, 

1 Y2  teaspoonfuls  of  baking  powder. 

For  Sprinkling. 

Ya  lb.  of  chopped  almonds. 

Preparation:  Stir  the  yolks  of  eggs 
and  sugar  to  a  cream,  work  in  the  flour. 
Add  the  melted  butter,  arrack,  lemon 
juice,  baking  powder  and  beaten  whites 
of  eggs.  Butter  some  tins,  spread  the 
batter  in  1  inch  thick,  sprinkle  the  al¬ 
monds  over  and  bake  the  cake  Y2  hour. 


No.  56.  English  Cake. 

Ya  lb.  of  butter,  94  lb.  of  flour,  scarce 

Y2  lb.  of  sugar, 

Yz  lb.  of  raisins,  2  tablespoonfuls  of 
chopped  citron, 

2  tablespoonfuls  of  chopped  orange 
rind,  4  eggs, 

Yz  pt.  of  milk,  4  grams  of  ammonium. 

Preparation:  Butter,  flour  and  sugar 
are  rubbed  together  with  the  hands.  Add 
to  this  the  raisins.  citron,  grated  orange 
rind;  beat  the  4  eggs  to  a  froth,  boil 
the  milk  and  mix  it  with  the  eggs,  then 
stir  into  the  batter  and  lastly  mix  in 
the  ammonium.  Butter  a  tin,  strew  it 
with  roll  crumbs,  All  in  the  batter  and 
bake  in  medium  hot  oven  1  hour. 
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Mu.  :>7.  ©*n(tutfi*.Miui)cn> 

gut^aten. 

‘•j  Taiic  Butter, 

1  Tafte  braunen  guefer, 

2  (Eier,  1  Tafte  faucrc  !U?üd), 

V.»  Thcelöffel  Soba, 

.  H  Tafic  gebadtc  SBalnüfte, 

Yi  Taiie  gehaefte  Mofincn, 

2  Waffen  SJJehl#  2  Thcelöffel  ©acfpulber. 
gubercitunji:  Tie  ©uttcr  mirb  fritaumig 
gerührt,  gudter  unb  (£icr  ba^u  unb  10  3Jti* 
nuten  gerührt.  Soba  in  bie  faucrc  äJiild) 
gethan,  bann  au  ber  gerührten  iWaffe  fdjüt* 
ten,  gut  burdirührcit,  bann  bic  '«EBalnufte, 
Moftnen  unb  2J?ehl,  aulept  ba§  ©adpulber. 
(Eine  ©aefpfattne  beftreidit  man  mit  ©utter, 
füllt  ben  Teig  hinein  unb  bädt  ihn  3u  fd)ö* 
ncr  ftarbc. 


Mo.  58.  (ft  cnnir,v$l  tuften,  Mo.  2. 

guthaten. 

1  Taffe  ©utter,  1  Yi  Taffe  gnder, 

1  Taffe  faucrc  UNtlcf), 

1  Theclöffel  Soba,  3  (£icr, 

2  Waffen  Mofincn,  2  Teelöffel  ginunct, 

1  Tlieelöffcl  Mellen, 

Yi  Thcelöffel  SWuSfatnufe, 

2  Waffen  9WehI. 

gubcreituiifl:  Tic  ©uttcr  Poirb  fdjaumig 
gerührt,  Sigclb  unb  guder  baau.  Soba 
mirb  in  bic  faucrc  Miilcb  gethan,  bann  311  ber 
gerührten  ©uttcr  mit  guder  gethan.  Mo* 
finen,  gitnmet.  gemahlene  Mellen  unb  9Mu8* 
latnuft  unb  Mlchl  baau  gcmifcht.  gule^t 
baS  (Eimeift,  melcbcS  311  fteifem  Schnee  ge* 
fchlagen  mirb,  hin3ufügen.  £inc  gorm 
mirb  mit  ©uttcr  beftrieften,  bie  Mlaffe  hin* 
eingcfüllt  unb  eine  Stunbe  gebaden. 


Mo.  59.  Sattere  3nbnc*fönrf)nt. 
guthaten. 

1  Taffe  guder,  1  Taffe  faucrc  Sahne, 

1  C^i,  1  Thcelöffel  Soba,  1  ©rifc  Sal3, 
1  ©rife  SMuSlatnuft,  1  Taffe  SMchl, 

gnbereitunq:  Soba  mirb  in  bie  faucrc 
Sahne  gerührt,  bann  guder  unb  (Eigelb 
ba3U  unb  3ulefct  Sal3,  9Mu§latnufo  unb 
27?ehl.  lTa§  (Eimcifo  toirb  au  ueifem  Schnee 
gcfchlagen  unb  3u  ber  SMafte  gcmifcht.  Ten 
Teig  bädt  man  in  amci  Sagen  uno  ftreicht 
bann  eine  faucrc  Sahnefüllung  baamifdjen. 

Tie  gubereitung  ber  SöhnefüUung  tft 
folgenbc:  V»  Taffe  faucrc  Sahne,  ein  Eigelb, 
3tDci  Gfelöffcl  guder,  %  Theclöffel  9Mehl. 
Yi  Theclöffel  (Titroncnfaft  rührt  man  gut 
Äufammen  unb  läftt  aüe§  unter  ftarlcm 
Mühren  bidtich  lochen,  mclcbcs  eine  halbe 
©Zinntc  in  Änfprudj  nimmt.  $Jft  bie  Füllung 
lalt,  fo  mifcht  man  ba§  Grimeifo,  toefcheg  3U 
Schnee  gcfchlagen  toirb,  ba^it. 


No.  57.  Walnut  Cake. 

x/i  cup  of  butter,  1  cup  of  brown  sugar, 
2  eggs, 

1  cup  of  sour  milk.  Yi  teaspoonful  of 

soda, 

Y2  cup  of  chopped  walnuts,  Yi  cup  of 
chopped  raisins, 

2  cups  of  flour,  2  teaspoonful*  of  bak- 

ing  powder. 

Preparation:  Cream  the  butter,  add 

su gar  and  eggs  and  beat  10  minutes. 
Soda  is  dissolved  in  sour  milk  and  mixed 
into  the  batter,  the  walnuts,  raisins,  flour 
and  lastly  the  baking  powder.  Put  the 
batter  into  buttered  tins  and  bake  to  a 
nice  color. 


No.  58.  Spiee  Cake  No.  2. 

1  cup  of  butter,  1  Yi  cups  of  sugar,  1 
cup  of  sour  milk, 

1  teaspoonful  of  soda,  3  eggs,  2  cups 

of  raisins, 

2  teaspoonfuls  of  cinnamon,  1  tea¬ 

spoonful  of  cloves, 

Yi  teaspoonful  of  nutmeg,  2  cups  of 
flour. 

Preparation:  Cream  the  butter  with 
sugar  and  yolks  of  eggs,  then  add  soda, 
dissolved  in  sour  milk,  and  raisins,  cin¬ 
namon,  ground  cloves,  nutmeg  and  flour. 
The  whites  of  eggs  are  beaten  to  a  stiff 
froth  and  added.  Butter  a  tin,  put  in  the 
batter  and  bake  1  hour. 


No.  59.  Sour  Cream  Cake. 

1  cup  of  sugar,  1  cup  of  sour  cream, 
1  egg, 

1  teaspoonful  of  soda,  1  pinch  of  salt, 
1  pinch  of  nutmeg, 

1  cup  of  flour. 

Preparation:  The  soda  is  mixed  with 
sour  milk  and  to  it  are  added  in  the 
Order  named,  sugar,  yolks  of  eggs,  salt, 
nutmeg.  flour  and  the  beaten  whites  of 
eggs.  Bake  the  batter  in  two  layers  and 
spread  on  the  lower  layer  the  sour 
cream  filling.  This  is  made  by  mixing 
well  %  cup  of  sour  cream,  1  yolk  of  egg, 
2  tablespoonfuls  of  sugar,  Yi  teaspoon¬ 
ful  of  flour,  Yi  teaspoonful  of  lemon  juice 
and  cook  it  Yi  rninutc  stirring  continu- 
ally.  When  this  has  cooled,  stir  in  the 
beaten  white  of  egg. 
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$rob  unb  Studien. 


Bread  and  Cakes. 


Wu.  fiO.  TttnfcubGlüttcr=Turtc. 

3utljatcn. 

1  Sßfb.  fci[d)c  ausgemajdjenc  93uttcr, 

•  1  $fb.  feinet  2ÜfeIjl, 

V'i  $int  faltet  Gaffer, 

2  ©imeife,  2  ©filöffel  Wum, 

Vi  Tfyeclöffel  iöacfpulber, 

V'i  ^fb.  s2lprifo[en*  ober  £imbeer*!2J?ar* 
mclabe. 

Bubereitung:  Sßeljl,  Söaifer,  ©imeiß, 
Wunt  unb  SBacfpulber  merben  gu  einem  5Teig 
gerührt  unb  auögeroüt.  T)ie  falte  Butter 
mirb  gemafdjen  unb  in  (Stücfen  auf  ben  Teig 
gefdjnitten;  ber  Teig  mirb  gufammenge* 
fcfjlagcn  unb  anSgcroUt,  biefeg  mirb  brct= 
in»  biennal  mieberfjolt.  T)ann  biinn  au§* 
roden,  6 — 8  glatten  bon  ber  ©röfee  ber 
Tortenform  au§geftorf)en;  man  formt  an  ben 
glatten  fleinc  Wänber  unb  mad)t  baran 
2 — 3  fleinc  ©infdjnitte,  beftreic^t  biefclben 
mit  ©igelb  unb  baeft  fic  311  golbgclber  gar* 
be,  beftreut  fic  mit  3bder  unb  belegt  fie  mit 
einer  biefen  9lprifofen*  ober  £>imbeer*9ftar* 
melabc.  T)ic  glatten  merben  alle  überein* 
anber  gelegt;  bic  oberfte  glatte  mirb  nidjt 
mit  Sftarmclabe  bebccft,  fonbern  nur  mit 
^ubersuefer  beftreut. 


Wo.  61.  Stnfctortc. 

gut^aten. 

%  ^fb.  Butter,  V\  S-J$fb.  guefer, 

%  5ßfb.  3Hcf)I,  2  ©ier, 

V2  Tfycclöffel  S3acfpulber. 

Bur  Füllung: 

2  ^ßfb.  ÄVäfe,  V\  'ßfö.  93utter, 

J/4  $rb.  Bucfer,  t  ©felöffcl  Vanille, 

2  ©folöffcl  9WdjI»  3  Gier. 

Bubereitung:  33utter  mirb  gu  (Saline  ge* 
rüprt,  3lldcr,  ©ier,  ÜWcI)I  unb  iöacfpulbcr 
bagu  gearbeitet,  ©ine  (Springform  mirb 
mit  93uttcr  au3gcftrirf)en,  ber_  Teig  aitige* 
rollt  unb  Ijineingelegt  unb  formt  picrauf 
einen  Ijofjen  Wanb.  ftäfe,  93utter,  Bucfer, 
SSaniHe,  SWeljl  unb  ©igelb  merben  gut  au* 
fammengerüprt,  ba§  ©imeife  gu  fteifem 
(Scpuec  gcfdplagcn  unb  barunter  gcmifdjt. 
T>ie  9??affe  legt  mau  pierauf  auf  ben  Teig 
unb  baeft  ipu  fcpön  gelb. 


Wo.  62.  Wpfclimt^tortc. 

Butpatcn. 

%  i^fb.  au^gemafepene  93utter, 

%  m  9Wcpr, 

V±  ^ßint  Gaffer, 

1  ©imcift.  1  ©ftliiffel  Wum, 

14  Tpeclöffef  iBadpuIbcr. 

Bur  ftftflung: 

1  Cuart  biefen  Slpfelmufo  ober 
Vj  ^eef  ?lepfel  mit  1%  ©la§  SBeifemein 
unb  Buder  meid)  gebeimpft. 


No.  60.  Thousand  Puff  Torte. 

1  lb.  of  fresh  washed  butter,  1  lb.  fine 

flour,  y2  pt.  cold  water, 

Whites  of  2  eggs,  2  tablespoonfub 
of  rum,  ]/2  teaspoonful  of  baking 
powder, 

l/2  lb.  of  apricot  or  raspberry  marma- 
lade. 

Preparation:  Mix  the  flour,  water, 
egg,  rum  and  baking  powder.  Cut  on 
the  cold  butter,  fold  the  dough  over  and 
roll  out,  repeat  3  to  4  times,  then  roll 
out  thin.  Now  cut  out  6  to  8  disks  the 
size  of  the  torte  you  wish  to  make,  turn 
up  the  edge,  brush  over  with  yolks  of 
eggs  and  bake  light  brown  or  yellow. 
Dust  with  sugar  when  done,  fill  in  apri¬ 
cot  or  raspberry  marmalade,  place  the 
tortes  one  on  top  of  the  other.  The 
top  one  should  have  no  marmalade,  but 
be  dusted  with  powdered  sugar. 

Remarks:  This  torte  dough  can  be 
prepared  like  Good  Torte  dough  in  No. 
93,  a  very  good  recipe. 

No.  61.  Cheese  Torte. 

%  lb.  of  butter,  y  lb.  of  sugar,  y2  lb. 
of  flour,  2  eggs, 

y2  teaspoonful  of  baking  powder. 

For  the  Filling. 

2  lbs.  of  cheese,  y  lb.  of  butter,  y 

lb.  of  sugar, 

1  tablespdonful  of  vanilla,  2  table- 
spoonfuls  of  flour,  3  eggs. 

Preparation:  Cream  the  butter,  add 

sugar,  eggs,  flour  and  baking  powder. 
Butter  a  tin,  roll  out  the  dough  and 
put  in,  turning  11p  a  high  rim.  Cheese, 
butter,  sugar.  vanilla,  flour,  yolks  of 
eggs  and  beaten  whites  are  mixed  well, 
filled  into  the  torte  and  baked  until  of  a 
yellow  color. 

No.  62.  Apple  Torte. 

y2  lb.  of  washed  butter,  y2  lb.  of  flour, 

y  pt.  of  water. 

White  of  1  egg, 

1  tablespoonful  of  rum, 

y.  teaspoonful  of  baking  powder. 

For  the  Filling. 

1  qt.  of  thick  apple  sauce  or  l/2  peck 
of  apples,  stewed  soft  in 
1  y2  glasses  of  white  wine  and  sugar. 


$rob  ttnb  Mudicn. 


Hrcad  and  Cakes. 


8um  Wu|: 

6  Gimcift,  1  V4  Jane  ^jucfcr, 

%  vJ$fb.  gefd)älte,  gematjlcnc  SWanbeln, 

»Subercituiifl:  $ic  3u^cre^unÖ  bc8  Tci* 
goo  ift  loie  in  9to.  CO  (jtebc  „iaufenbbläi* 
ter*Tortc") .  2>cr  Teig  mirb  ausgeroHt,  bic 
Tortenform  bamit  belegt,  ein  fd)r  Ijober 
iHaub  bereitet,  ber  Üeig  l^alb  gar  gebaden 
unb  mit  bem  bideit  ftpfelmufe  belegt.  Sie 
feit)*  Gimcife  toerben  31t  5d)uee  gcfdjlageti, 
3uder  unb  bie  gemahlenen  SRanbcln  ba3u 
gemifdjt,  ber  Wufo  auf  ben  9lpfclmufo  ge* 
ftridjen  unb  bic  Torte  nodjmalö  im  Cfen 
3u  f  ebener  heßbrauner  garbe  gebaden. 

^efonbere  öemerfuitg:  Sen  £eig  nad) 
9?o.  93,  melebcr  fehr  gut  ift,  fann  man  für 
biefe  £orte  bertoenben. 


vJJu.  f>3.  Crnngcntortc. 

guthaten. 

8  Eigelb,  34  ^fb.  8uder, 

%  v£fb.  ungefchältc,  gemahlene  SHanbeln, 
Saft  oon  3tt»ei  großen  Orangen, 

2  Teelöffel  idadpulbcr. 

3ubercituitg:  Gigelb  unb  %udcv  toerben 
eine  halbe  Stunbe  gcfchlagen,  3ftanbeln  unb 
Orangenfaft  ba^u  gerührt,  bann  ba3  23acf* 
pulber,  ba3  Gimeife  311  fteifem  Schnee  fdjla* 
aen  unb  barunter  mifepen.  Gine  Spring* 
form  loirb  mit  Söuttcr  au§geftrid)cn,  mit 
Semmelfrumen  beftreut,  bic  SHafic  hinein* 
gefüllt  unb  %  Stunbe  bei  mäßiger  £>ifcc 
genaden. 


Wo.  64.  fflciStortc  mit  Wpfelfincn. 

3uthaten. 

34  ^fb.  getoafdhene  Butter, 

34  ^fb.  332cbl,  2  Gier, 

V\  ^ßfb.  3l|cfcr,  34  2Theelöffel  iöadpulber. 

3ur  Füllung: 

%  ®fb.  Wcig,  1  <£fb.  3ncfer, 

(schale  unb  Saft  einer  s?lpfel[ine, 

M>  ^ßint  28ciftmcin, 

Saft  einer  Gitronc, 

4  Gier. 

3ubcrcitung:  3>te  3nbcreitung  beg  £eigeg 
ift  toie  in  Wo.  61  (fiehc  „Släfetorte"). 
2)er  ^Teifl  mirb  auggerollt,  bie  Sorten* 
form  bamit  belegt  unb  ein  hoher  IHanb  be* 
reitet,  morauf  ber  33utterteig  gebaden 
mirb.  $>cn  SHei§  fodit  man  mit  brei  Ouart 
Söaffcr  toeich,  er  mufo  feboch  fernig  bleiben. 
£)a§  SSaffer  iäfet  man  gut  ablaufen,  morauf 
man  'Seifomein,  Gitronenfaft,  Slpfelfinen* 
faft,  bie  abgeriebene  Schale  ber  hatten 
?lpfelfine  unb  3nder  3U  bem  Wcig  gethan 
merben  unb  täftt  allel  nodt  34  Stunbe  aie* 
hen.  Sie  Pier  Gigelb  merben  ba3u  gerührt, 
bag  Gimeife  3U  Sahne  gefdhlagcn  unb  julcfct 
baju  gethan.  hierauf  mirb  bie  SHaffe  auf 
ben  gebadenen  Teig  gethan  unb  bie  Sorte 


For  the  Frosting. 

6  whites  of  eggs,  1}4  cups  of  sogar, 

J4  1b.  blanched,  ground  almonds. 

Preparation:  The  preparation  of  the 
dough  is  the  same  as  given  under  No.  60. 
The  dough  is  rolled  out,  put  into  the 
buttered  torte  form  with  a  high  rim, 
partly  baked  and  spread  t h ick  with  apple 
sauce.  The  G  whites  of  eggs  are  beaten 
to  a  stiflf  froth,  sugar  and  ground  almonds 
mixed  in  and  this  frosting  spread  on 
the  sauce.  Now  the  torte  is  baked  again 
to  a  nice  light  brown  color. 

Remarks:  This  torte  dough  can  be 
made  like  Good  Torte  dough,  in  No.  93, 
a  very  good  recipe. 


No.  63.  Orange  Torte. 

8  yolks  of  eggs,  34  lb.  of  sugar,  $4 
1b.  unblanched,  ground  almonds, 
Juice  from  2  large  oranges,  2  tea- 
spoonfuls  of  baking  powder. 

Preparation:  Yolks  of  eggs  and  sugar 
are  stirred  J4  hour,  almonds  and  orange 
juice  mixed  in,  then  the  baking  powder 
and  beaten  whites  of  eggs.  This  dough 
is  put  into  a  buttered  spring  mold. 
strewn  with  bread  crumbs  and  baked  J4 
hour  in  medium  hot  oven. 


No.  64.  Rice  Torte  with  Oranges. 

34  lb.  of  washed  butter,  34  lb.  of  flour, 
2  eggs, 

34  lb.  of  sugar, 

34  teaspoonful  of  baking  powder. 

For  the  Filling. 

34  lb.  of  rice,  1  lb.  of  sugar,  juice  and 
rind  from  1  orange, 

J4  pt.  of  white  wine,  juice  from  1 
lemon,  4  eggs. 

Preparation:  The  preparation  of  the 
dough  is  the  same  as  No.  61.  The  dough 
is  rolled  out  and  put  into  the  tin,  making 
a  high  rim,  and  baked.  The  rice  is 
cooked  in  3  qts.  of  water  so  the  kerneis 
remain  whole.  Then  pour  off  the  water, 
add  white  wine,  lemon  juice,  orange 
juice,  grated  rind  of  34  orange  and 
sugar  mixed  with  the  rice  to  simmer  34 
hour.  The  yolks  of  eggs  and  the  beaten 
whites  are  added  and  this  mass  spread 
thick  on  the  tart  which  is  baked  20  min- 
utes  more  in  a  medium  hot  oven. 


Bread  and  Cakes 


iörob  unb  ßudjen. 


nod)  20  Minuten  in  nidjjt  gu  Reißern  Cfen 
öcbrtdcn.  Slnftatt  ben  Heig  gu  baden,  fann 
man  bie  Zubereitung  nadj  9?o.  93  gu  biefer 
Horte  Dermenben. 


9Jo.  65.  iZrobtortc. 

Zutfjaten. 

12  Gier,  1  $fb.  ^uberguder, 

1  ^int  geriebene^  Utoggenbrob, 

1  Gftlöffel  Zinnnet, 

1  Vi  Hafte  ungefdjältc,  gemahlene  9J?au= 
beln, 

1  Giftlöffel  Zi^onat, 

%  Teelöffel  $arbamum, 

IV2  Teelöffel  Söactpulber. 

Zubereitung:  (Eigelb  unb  Zucfer  merben 
20  Minuten  gerührt,  bann  33rob,  Zinnnet, 
SWanbeln,  Zinnat  unb  töarbamum  bagu, 
aud)  baS  iöacfpulber.  Simeift  mirb  gu  ftei= 
fern  Sdjitce  gefdjlagen  unb  unter  bie  äftafte 
gemftefft.  Sine  Springform  ftreicfjt  mau 
mit  S3uttcr  au§,  füllt  bie  SJlafte  hinein  unb 
Iäftt  bie  Horte  langfam  gar  baden.  SDian 
fann  bie  Horte  mit  einer  Sdjofolabensölas 
für  übergiehen. 


9Jo.  66.  9ffättrrtortc  mit  (Srernc. 

Zutfjaten. 

V'i  ^?fb.  auSgcloafd)cne  Butter, 

%  spfb.  swe^i, 

Sßint  Gaffer, 

1  Sitoeift.  1  Sftlöffel  Sftum, 

%  Hftcelöffel  93acfpulPer. 

(Sreme: 

1  ^int  Sahne,  1 V2  (Eftlöffel  äReljl, 

6  (Eigelb, 

2  (Eftlöffel  föutter, 

(schale  einer  halben  (Eitrone, 

%  Sßfb.  Zucfer, 

%•  Haffe  gefd)älte,  gemahlene  Raubein. 

Zubereitung:  äfteljl,  SBaffer,  CEimcift,  9tum 
unb  93adpulber  merben  gu  einem  Heig  ge= 
rührt,  auSgcrotlt,  S3utter  in  Stüde  barauf 
gefeftnitten,"  ber  STeig  gufammen  fdjlaaeti, 
brei*  bis  biennal  tbiebertjolen,  auSroUen, 
brei  Hortenteig^latten  fdjneiben  unb  biefe 
glatten  eingeln  fcfjön  golbgelb  baden. 

Xie  (Eretuc  ift  mic  folgt:  Sahne,  üftef)I, 
Butter,  Zuder,  (Eigelb,  geriebene  (Eitronen* 
ftftalc  merben  gut  gufammen  gemifd)t  unb  im 
©oppelfeftel  unter  ftetigem  Stühren  bid  men 
ben  taffen,  tuorauf  bie  halbe  Hafte  gentahs 
lene  SRanbeln  bagu  gerührt  merben.  Hiefe 
Creme  toirb  auf  bie  Heizplatten  geftridjen, 
aufeinanber  gelegt  unb  einen  ©uft  barüber 
giehen.  SSier  (Eimeift  merben  gu  fteifem 
Sdinee  gefrfftagen,  12  Sftlöffel  Zuder  letdü 
barunter  gemifdü,  auf  bie  Horte  geftrtdien 
unb  noch  ein  menig  in  ben  Ofen  gefteüt, 
bis  ber  ©uft  eine  golbgelbe  garbc  annimmt. 
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Instead  of  baking  this  dough,  the  batter 
may  be  prepared  for  the  torte  according 
to  No.  93. 


No.  65.  Bread  Torte. 

12  eggs,  1  lb.  powder  sugar,  1  pt. 
grated  rye  bread, 

1  tablespoonful  of  cinnamon,  \l/2  cups 
of  blanched,  ground  almonds, 

1  tablespoonful  of  citron,  y  tea- 
spoonful  of  cardamom, 

l]/2  teaspoonfuls  of  baking  powder. 

Preparation:  Yolks  of  egg s  and  sugar 
are  stirred  20  minutes,  then  bread,  cin¬ 
namon,  almonds,  citron,  cardamom,  bak¬ 
ing  powder  and  beaten  whites  of  eggs 
mixed  in.  A  spring  mold  is  buttered. 
the  batter  filled  in  and  the  torte  slowly 
baked.  You  can  cover  the  torte  with 
a  chocolate  frosting. 


No.  66.  Puff-Paste  Torte  with 
Cream. 

l/2  lb.  of  washed  butter,  y2  lb.  of  flour, 

y  pt.  of  water. 

White  of  1  egg,  1  tablespoonful  of 
rum,  y  teaspoonful  of  baking 
powder. 

For  the  Cream. 

1  pt.  of  cream.  \l/2  tablespoonfuls  of 

flour,  6  yolks  of  eggs, 

2  tablespoonfuls  of  butter,  rind  from 

y2  lemon,  y  lb.  of  sugar, 

y2  cup  of  blanched,  ground  almonds. 

Preparation:  Flour,  water,  egg,  rum, 
baking  powder,  are  mixed  into  a  dough, 
the  butter  cut  on,  the  dough  folded  up, 
rolled  out  and  this  repeated  several 
times.  Cut  out  3  tortes  and  bake  them 
each  in  a  tin  to  a  golden  color.  Mean- 
while  mix  the  cream,  flour,  butter,  sugar, 
yolks  of  eggs,  grated  lemon  rind  and 
cook  in  double  boiler  to  a  thick  mass, 
add  the  l/i  cup  of  ground  almonds  and 
spread  this  cream  on  the  tortes.  Put 
them  one  on  top  of  the  other  and  cover 
with  the  frosting.  To  make  this,  beat 
the  whites  of  4  eggs  to  a  stiff  froth.  add 
12  tablespoonfuls  of  sugar.  After  the 
frosting  is  on,  put  the  torte  into  the 
oven  again  and  bake  to  a  golden  yellow. 


S*rob  unb  Kurilen. 


Bread  and  Cakes 


Wo.  67.  Mirfdicnt orte. 

Sutbaten. 

Vj  1*fb.  Butter,  Vj  *fb.  2Rcf)(, 

V4  'i'int  Gaffer,  1  (Simcife, 

1  Ü-Wöffel  tflum, 

V4  Xqcclöffel  ©adpulbcr. 

8«t  ftiilluitß: 

2  Cuart  entsteint*  Airfdjen, 

1  Xaifc  3ncfer. 

8um  (Mufti 

V*  v|*fb.  geschälte,  gemahlene  Raubein, 

5  (Ster, 

8»cfa*  nads  (Mefdsmaef, 

3  (Sftlöffel  Gitronenfaft. 

3ubereitung:  SWebl.  SBafjcr,  (Simcife,  SHutn 
unb  ©adjmlber  merben  3U  einem  Xcig  gerührt 
unb  außgerollt.  Xie  Butter  suirb  barauf 
in  Stüde  gefebnitien,  auf  ben  Xeig  get^an, 
aufammen  gefdjlagcn  außgerollt,  biefee  brei* 
biß  öicrmal  mieber,  außroHen,  bie  Porten* 
form  bamit  belegen,  einen  hoben  'Jtanb  ma* 
djen.  Xic  entsteinten  Kirfdjen  legt  man 
barauf,  Iäfet  bie  Xorte  halb  gar  baden  unb 
ftreitpt  ben  ©ufe  auf  bie  ÄVirfdjcn. 

Xie  Subcreitmtn  beo  (Muiicß  ift:  Xie  o 
©igclb  merben  mit  ben  gemahlenen  2Nan# 
bcln,  3uder  unb  Sitronenfaft  gut  oerrübrt. 
Xaß  ©imeifo  mirb  3u  fteifem  Schnee  gefd)la# 
gen  unb  barunter  gezogen.  Xie  Xortc  loirb 
nodimalß  in  ben  Cfen  getban  unb  311  fd)ö* 
ner  j^arbc  gebaden.  Xer  ^eig  nach  9?o.  93 
ift  bicl  fdiöncr  31m  IKrfdjentorte. 


Wo.  68.  ©rbbeer-  ober  ftint&cer- 
©fnttcrtortc. 

3utbaten. 

V2  ^fb.  außgemafdsene  Butter, 

©fb.  2Rebl, 

V\  ©tnt  SBaffer, 

1  ©imeife, 

1  efclöffcl  «Rum, 

%  Xpeeiöffcl  ©acfpuloer. 

3«r  Füllung: 

2  Cuart  ©rbbeeren, 

1  Cuart  Schlagsahne, 

1  Xaffe  3t^cr- 

Bubcreitung:  Xie  Butter  mirb  außgema# 
feben,  2T?et)l,  SBaffer,  ©i,  SRum  unb  ©ad# 
pulber  merben  311  einem  Xeig  gerührt,  au»# 
gerollt,  bie  ©utter  barauf  gefdjnitten,  3U# 
lammengefdilagcn  unb  außgcroüt.  Xiefcß 
brei*  biß  thermal  miebcrbolen,  brei  Xorten* 
teig*©latten  baoon  fdmeiben  unb  3u  fdjö# 
ner  ftarbc  baden.  Xie  (rrbbeeren  ober 
Himbeeren  merben  gelefen,  mit  ber  bidae* 
fcblagenen  Sahne  unb  3»der  bermifd)t,  oer 
gebaefene  ©lätterteig  bamit  belegt,  bie  3?Iat# 
ten  aufeinanber  gelegt  unb  bie  Sdjlagfabnc 
obenauf  getban. 

3S8 


No.  67.  Cherry  Torte. 

l/2  lb.  of  fresh  butter,  l/2  1b.  of  flour, 

J4  pt.  of  water, 

White  of  1  egg,  1  tablespoonful  of 
rum,  %  teaspoonful  baking  pow- 
der. 

For  the  Filling. 

2  qts.  of  stoned  cherries,  1  cup  of 
sugar. 

For  the  Frosting. 

%  lb.  blanched,  ground  almonds,  5 
egg  s, 

Sugar  to  tastt,  3  tablespoonfuls  of 
lemon  juice. 

Preparation:  Flour,  water,  egg,  rum, 
baking  powder  are  stirred  to  a  dough, 
and  rolled  out.  The  butter  is  cut  on  in 
pieces,  the  dough  folded  over  and  rolled 
out  again,  repeat  this  process  3  to  4 
times  and  lastly  place  the  dough  into 
the  t i  11  and  make  a  high  rim.  Now  fill 
in  the  cherries  and  partly  bake  the  cake. 
In  the  meantime  prepare  the  frosting  by 
mixing  well  5  yolks  of  eggs,  ground 
almonds.  sugar,  lemon  juice  and  beaten 
whites  of  eggs.  Bake  the  torte  again  to 
a  nice  color. 

Remarks:  This  torte  dough  can  also 
be  made  like  Good  Torte  dough,  in  No. 
93. 


No.  68.  Strawberry  or  Raspberry 
Puff-Torte. 

y2  lb.  of  washed  butter,  y2  lb.  of  flour, 
%  pt.  of  water, 

White  of  1  egg,  1  tablespoonful  of 
rum,  y  teaspoonful  baking  pow¬ 
der. 

For  the  Filling. 

2  qts.  of  strawberries,  1  qt.  whipped 
cream, 

1  cup  of  sugar. 

Preparation:  Butter,  flour,  water,  egg, 
rum,  baking  powder  are  stirred  into  a 
dough,  rolled  out  and  butter  cut  on,  then 
folded  tip  and  rolled  out  again.  This  re- 
peated  3  to  4  times,  cut  into  3  dough 
layers  which  are  baked  to  a  nice  color. 
The  strawberries  or  raspberries  are 
picked  over,  washed,  mixed  with  sugar 
and  whipped  cream  and  spread  on  the 
layers  which  are  placed  one  on  top  of 
the  other.  Cover  with  whipped  cream. 


$rob  unb  Studien. 


Bread  and  Cakes. 


s)lo.  Gl).  Slnifcrtürtc. 

Zutljatcn. 

Ms  gefehlte,  geröftete  ^afelnufp 

Sterne, 

10  Gier,  Vz  Sßfb.  Zl,tfcr' 

1  Jfjcclöffel  S3aniIIe, 

2  Ms  linken  feines  SJfrljl. 

Zur  Füllung: 

1  ©la3  2lprifofcn?3J?armeIabe. 

Zur  QHafur: 
5lnana3*(&lafur. 

Zubereitung:  2)ie  ^afelmifpStote  mcr* 
ben  gemahlen  unb  mit  Gigclb  unb  Qucfcr 
eine  l)albe  Stunbe  lang  gerührt,  bann  fügt 
man  Vanille  unb  äftcl)!  bagu.  Gitoeife  tnirb 
3U  fteifem  Schnee  gefdjlagen  unb  gule^t  um 
tcr  ben  Xeig  gemifcftt.  3)?an  bäcft  gtnei  £a* 
gen  bon  bcm  2eig.  Sinb  bie  durften  falt, 
fo  beftrcid)t  man  eine  ifage  mit  s2lprifofen= 
SDlarmelabe,  legt  bie  ^meite  Sage  barauf  unb 
iibergieljt  ben  Studien  mit  einer  Üfnanaä* 
©lafur. 


Wo.  70.  Wtunbfnfcfjcn. 

Zutljaten. 

Ms  ^fb.  au»getnafd)ene  93utter, 

Ms  s^fb.  3Hcf)I,  %  Sßint  Gaffer, 

1  Gfclöffel  9tum, 

M  3Tl>ccIöffeI  53adpulber, 

1  Gimeife,  £bft=ÜU?armcIabe. 

Zubereitung:  £>ic  Zubereitung  be§  $ei* 
ge§  ift  inie  in  Wo.  6S  ( fiefje  „Grobccr^lät* 
tertorte").  2>cr  3Tcig  mirb  mefferrüden# 
bid  au^gcroHt,  mit  einem  rünben  9lu»fted)er 
ftitfjt  man  flcinc  glatten  au»,  fe^t  in  bie 
ätfittc  fleine  Obft  *  WJarmelaben  ?  ^>äufd)en, 
tute  Himbeeren,  Slpfeltnufe,  Stirfdien  unb 
Pflaumen,  fdilägt  bie  ^pälfte  ber  Xeigplatte 
über  unb  bädt  bie  flehten  $udjen  au  fdiö^ 
ner  $arbe. 

Wo.  71.  Slättcrtetgfdjnittc. 

3utl)atcn. 

Vj  ^8fb.  aiiygcmafd)ene  Butter, 

Mi  s^fb.  Zudcr,  %  ^int  SBaffer, 

1  Gituein,  1  Gftlöffel  Wum, 

M  5£l)celüffcl  93adpulbcr, 

Zu  der  gum  25cftrcuen, 

Obfts'SDZ  armelabe. 

Zubereitung:  ®ie  Zubereitung  beS  £ei* 
ge»  ift  biefelbc  mie  Wo.  08  (fiefjc  „Grbbeer- 
©lättertorie").  2>cr  £cig  tnirb  auSgeroHt 
unb  in  brei  Z^  lange  unb  IM.*  Zoll  fd)male 
Streifen  gefdmitten,  in  ben  Cfcn  gctljan, 
halb  gar  baden  taffen,  bann  fdjnetf  mit 
feinem  Zudcr  beftreucn,  bann  fertig  baden 
taffen,  glcid)  bom  S3tcd)c  abneljmcn  unb  er* 
falten  laffen,  bann  mit  Cbft^armelabe 
beftreidicn  unb  att>ei*unb*8toei  gufammen  lc* 
Qcn. 


No.  69.  Kaiser  Torte,  Emperor 
Torte. 

Vz  lb.  blanched,  roasted  hazelnuts,  10 
eggs, 

Vz  lb.  sugar,  1  teaspoonful  vanilla,  2l/2 
oz.  fine  flour. 

For  the  Filling. 

1  glass  apricot  marmalade. 

Pineapple  Frosting. 

t 

Preparation:  The  nuts  are  ground  and 
stirred  for  y2  hour  with  yolks  of  eggs 
and  sugar,  then  vanilla  and  flour  are 
added  and  the  beaten  vvhites  of  eggs. 
Bake  two  layers,  cool  them,  spread 
apricot  marmalade  on  each,  place  one 
on  the  other  and  cöver  the  cake  with 
pineapple  frosting. 


No.  70.  Mouth  Pockets. 

y2  lb.  of  washed  butter,  y2  lb.  of  flour. 

%  pt.  of  water, 

1  tablespoonful  of  rum,  y  teaspoon¬ 
ful  of  baking  powder, 

White  of  1  egg,  fruit  marmalade. 

Preparation:  The  preparation  of  the 
dough  is  the  same  as  given  under  No. 
68.  Roll  out  the  dough  very  thin,  cut 
out  little  tarts,  put  in  the  center  of 
each  some  kind  of  marmalade,  either 
raspberry,  apple  sauce,  cherry  or  plum, 
and  bake  the  tarts  after  folding  one 
half  of  each  over  the  fruit. 


No.  71.  Puff-Paste  Strips. 

l/2  lb.  of  washed  butter,  y2  lb.  of  sugar, 
%  pt.  of  water,  white  of  l  egg. 

1  tablespoonful  of  rum,  y  teaspoon¬ 
ful  baking  powder, 

Sugar,  fruit  marmalade. 

Preparation:  The  preparation  of  the 
dough  is  the  same  as  given  under  No. 
68.  When  the  dough  is  rolled  out  thin, 
cut  strips  3  inches  long  and  ll/2  inches 
wide,  bake  them  half  dotie,  dust  with 
sugar  and  finish  baking.  When  done 
spread  with  marmalade  of  some  fruit 
and  place  two  and  two  together. 


©rob  unb  Studien. 


Brcad  and  Cakes. 


Wo.  72.  Wfnnbdtorte,  gefüllt  mit 
©dilngfnlmc. 

Sutfjaten. 

6  Gier.  1  grofyc  Xaffe  ©uberauder, 

Vj  ©fb.  ungcfd&altc  gemahlene  SWanbetn, 
1  Mi  Tbeclöffel  ©acfpulber. 

Sur  Füllung: 

1  ©int  ©djlagfaljnc, 

Vi  Taffe  Sucfcr, 

1  ^i)cclötfcl  ©aniUc. 

Subereitnng:  £ic  Gigclb  unb  ber  Zubers 
ander  twrben  15  Minuten  gerührt,  bie  ge* 
mablcnen  HRanbeln  biiMugcfügt,  bann  ba§ 
©acfpulucr.  Tie  Gimcifo  iwrben  au  fteifem 
©ebnee  gefebragen  unb  leirfit  unter  bic  Sftaffe 
gesogen.  ©on  biefem  Teige  merben  brei 
Vagen  gebaden.  ©inb  bie  Vagen  falt  unb 
fura  bor  bem  ©eruieren,  ftreidjt  man 
bide  ©cfjlagfabne,  loclcbe  man  mit  Suder 
unb  ©aniHc  mifd)t,  auf  bie  Vagen,  legt  fte 
aufeinanber  unb  überlebt  bie  Torte  nodh 
mit  ©rfilagfaljne.  55>te  Torte  fann  mit 
ftrudjt  gefüllt  merben. 


Wo.  73.  Jägcrtortc. 

Sutljaten. 

6  Gier,  Vj  ©fb.  Suder, 

Va  ©fb.  fcine§  ©ubermebl, 

Vlbgeriebenc  einer  Gitronenfd)alc, 

1%  Tbeelöffcl  ©adpulbcr. 

3ur  Füllung: 

Obft*3ftarmcIabc  ober  GJclec. 

Sur  OHnfur: 

2  Gitoeift,  V\  Taffe  Suder, 

2  Gftföffel  Gitronenfaft, 

%  ©fb.  gefebälte,  gemahlene  2J?anbeIn. 

Subcreitung:  $toei  ganae  Gier  unb  bier 
Gigelb  tnerben  mit  bem  Suder  eine  ©iertel* 
©tunbe  gerührt,  abgeriebene  Gitronenfd)aIe 
unb  3KcbI  ba*u  gerührt,  bann  ba§  ©adpul* 
ber,  bie  bier  Gitocift  gu  fteifem  ©chuce  ge* 
fcblagcn  unb  unter  bic  SDfaffe  gemifebt.  Gtne 
©pringform  mirb  mit  idutter  auSgeftrichen, 
mit  ©emmelfrumen  beftreut,  bie  flftaffc  pin* 
eingefüllt  unb  bic  Torte  bei  mäßiger  £>isc 
gebaden.  ^ft  bie  Torte  gebaden,  fo  be* 
ftreiebt  man  fie  mit  Sftarmelabc  unb  fdilägt 
bie  ab?ei  Gimcift  ab  fteifem  ©chnee,  rührt 
bic  Va  Taffe  Suder,  Gitroncnfaft  unb  9ftan? 
beln  baau.  beftreidit  bic  2T? armelabe  mit  ber 
Sftaffe  unb  ftellt  bie  Torte  in  nicht  au  hei* 
feen  Cfen,  bis  bie  ©Iafur  fchön  gelb  ift. 


Wo.  74.  ^rnnbtortc. 

Sutbaten. 

7  bartgefoebte  Gier, 

%  ©fb.  gefdiälte  gemahlene  27?anbcln, 
%  ©fb.  Suder, 

röefil  genug,  um  fteif  au  machen. 


No.  72.  Almond  Torte  Filled  with 

Cream. 

6  eggs,  1  large  cup  of  powdered 
sugar, 

y2  lb.  of  unblanched,  ground  almonds, 
ll/2  teaspoonfuls  baking  powder. 

For  the  Filling. 

1  pt.  of  whipped  cream,  l/2  cup  of 
sugar, 

1  teaspoonful  of  vanilla. 

Preparation:  Yolks  of  eggs  and 

powdered  sugar  are  beaten  for  15  min- 
utes,  the  ground  almonds  added,  then  the 
baking  powder  and  the  beaten  whites  of 
eggs. 

Bake  3  layers,  cool  them,  then  spread 
on  whipped  cream  mixed  with  sugar  and 
vanilla,  place  the  layers  one  on  top 
of  the  other  and  cover  the  whole  cake 
with  whipped  cream.  The  cake  may  be 
filled  with  fruit  marmalade. 


No.  73.  Hunter’s  Torte. 

6  eggs,  y2  lb.  of  sugar,  %  lb.  of  fine 
flour, 

1  grated  lemon  rind,  \l/2  teaspoonful 
of  baking  powder. 

For  the  Filling. 

Fruit  marmalade  or  jelly. 

For  the  Frosting. 

2  whites  of  eggs,  %  cup  of  sugar, 

2  tablespoonfuls  of  lemon  juice, 

%  lb.  blanched,  ground  almonds. 

r 

Preparation:  4  yolks  of  eggs,  2  whole 
eggs  are  stirred  with  sugar  15  minutes, 
add  1  grated  lemon  rind,  flour,  baking 
powder,  the  beaten  whites  of  4  eggs. 
Butter  a  spring  mold,  sprinkle  with  roll 
crumbs,  put  the  batter  in,  and  bake  it 
in  medium  hot  oven.  When  baked 
spread  it  with  marmalade  and  this  with 
the  frosting.  This  is  made  by  beating 
the  whites  of  eggs  to  a  stiflf  froth  and 
mixing  it  with  sugar,  lemon  juice  and 
almonds.  Then  bake  the  cake  again 
until  the  frosting  is  yellow. 


No.  74.  Fire  Torte. 

4  hard  boiled  eggs,  l/2  lb.  blanched, 
ground  almonds, 

l/2  lb.  sugar,  flour  enough  to  make 
stiff  dough. 


360 


iProb  unb  durften. 


Bread  and  Cakes. 


Zur  Lüftung: 

©elce  ober  ifltarmelabe. 

Zum  SBeftreuen: 

M  JSfö.  gefdjälte  gemahlene  3ftanbeln, 

^4  -taffe  #ucfer. 

Zubereitung:  Ta»  Selbe  bon  ben  fjartge? 
fochten  Giern  toirb  mit  bem  Zucfer  fein  t>er? 
rührt,  bie  3J?anbelu  bagu  gerührt,  bann 
2)?ehl  genug,  um  bie  Sftaffe  fteif  gu  ma« 
djen.  Ten  sJ3oben  einer  Tortenform  belegt 
mau  mit  bem  Teige,  beljält  jebodj  ettoa§ 
Teig  für  bie  (Streifen  guriief.  Tie  Torte 
toirb  langfam  gar  gebaefen,  falt  toerben  laf? 
fen,  Sclee  ober  SUZarmclabe  bid  barauf  ftrei? 
djen,  bie  gemahlenen  Sftanbeln  mit  Zucfer 
bermifdhen  unb  fie  auf  ba3  Selee  ftreucn. 
SJ?an  belegt  nun  bie  Torte  recht  gierlid)  mit 
ben  Teigftreifen,  bann  nochmals  baden,  ins 
bem  man  biel  unter  ben  Tortenformboben 
legt,  bamit  ber  33obcn  ber  Torte  nicht  bun? 
fei  toirb. 


75.  2$etf?c  Wnubcltortc. 

Zuthnten. 

V-2  H$Tb.  33uttcr,  V2  ^Sfb.  3nder,  3  Gier, 

V2  $fb.  gefchälte  gemahlene  2JfanbeIn, 

y2  m  3Wchi, 

2  y2  Gfelöffel  Söadpulber. 

Zur  ©lafur: 

54  Taffe  9htm,  s#ubcrgucfcr. 

Zubereitung:  Butter  toirb  gu  Sahne  ge? 
rührt,  3ndcr  unb  Gigelb  bagu,  bann  bie 
gemahlenen  iDZanbelu  unb  ba»  Sftchl,  gulc^t 
ba»  Söadpulber,  bie  Gitoeife  gu  fteifem 
Schnee  aefchlagcu  unb  unter  bie  Üftaffe  mi- 
fdhen.  Ginc  Springform  ftreidjt  man  mit 
Butter  au3,  füllt  bie  3J?affc  hinein  unb  badt 
fie  gu  fchöner  f^arbc.  Ten  9tum  bermengt 
man  mit  fo  biel  ^uberguder,  bi§  bie  337affe 
ftrcidirccht  ift.  $ft  bie  Torte  abgcfühlt,  fo 
bcftreicht  man  bie  Torte  mit  ber  Slafur. 


Wo.  70.  ^tmmclstortc. 

guthaten. 

1  Taffe  frifdie  93utter, 

1  Taffe  i£ubergudcr, 

1  Gi,  3  Gigelb, 

1  Theclöffel  Vanille, 

2  fnappc  Taffen  Sftclil. 

2  gehäufte  Theclöffel  iZadpuIbcr. 

Zur  crftcit  Lüftung: 

3  Gttoetft, 

4  Ghlöffel  ipuberguder, 

y4  ißfb.  gefchälte  gemahlene  Jftanbcln, 
fi  bittere  gemahlene  SWanbcIn, 

%  Theclöffel  Zinnnct. 


For  the  Filling. 

Jelly  or  marmalade. 

For  Sprinkling. 

54  lb.  blanched,  ground  almonds,  l/\ 
cup  of  sugar, 

Preparation:  Stir  the  yolks  of  the 
hard  boiled  eggs  well  with  sugar,  add 
the  almonds,  then  the  flour,  enough  to 
make  a  stiff  dough.  Butter  a  tin  and 
cover  the  bottom  of  it  with  dough.  Leave 
enough  for  Strips.  Then  bake  the  torte 
slovvly,  cool  it  and  spread  it  with  jelly 
or  marmalade.  Mix  the  ground  almonds 
with  sugar  and  sprinkle  on  the  jelly, 
then  place  the  strips  of  dough  over 
nicely  and  bake  again.  Place  something 
under  the  tin  that  the  bottom  of  the 
torte  will  not  get  dark. 


No.  75.  White  Almond  Torte. 

l/2  lb.  of  butter,  y2  lb.  of  sugar,  3  eggs, 
y2  lb.  of  blanched,  ground  almonds. 
y2  lb.  of  flour, 

2 y2  tablespoonfuls  of  baking  powder. 

For  the  Frosting. 

I  cup  of  rum,  powdered  sugar. 

Preparation:  Cream  the  butter,  sugar 
and  yolks  of  eggs,  then  add  the  ground 
almonds,  the  flour,  the  beaten  whites 
of  eggs  and  the  baking  powder.  Butter 
a  spring  mold,  All  in  the  batter  and 
bake  to  a  nice  color.  The  rum  is  mixed 
with  enough  powdered  sugar  to  make  it 
thick  and  when  the  torte  has  cooled  off, 
spread  it  with  this  sugar. 


No.  76.  Heaven’s  Torte. 

1  cup  of  'fresh  butter,  1  cup  of 

powder  sugar,  1  egg, 

3  yolks  of  eggs,  1  teaspoonful  of  va- 
nilla, 

2  scant  cups  of  flour,  2  heaping  tea- 

spoonfuls  of  baking  powder. 

For  the  Filling.  No.  1. 

3  whites  of  eggs,  4  tablespoonfuls  of 

powdered  sugar, 
lb.  blanched,  ground  almonds, 

G  bitter  blanched,  ground  almonds,  )/2 
teaspoonful  of  cinnamon. 
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^rob  nub  Studien. 


Bread  and  Cakes. 


Zur  ^weiten  iillitnn : 

1  ©la$  £>imbccr*Clclee. 

Zur  brittfn  Füllung: 

1  taffe  Sahne,  2  Ctgelb, 

Saft  einer  Citrone, 

1  Cfelöffel  Sftebl, 

2  Eßlöffel  Zua*r,  1  Tbeelöffel  Vanille. 

Zubereitung:  £ic  Butter  wirb  3U  Sahne 

gerührt,  Zucfer,  Ci  unb  Cigclb  ba3ii,  bann 
bii-5  Meql  unb  ^acfpulüer.  i8on  biefem 
teige  werben  brei  Vagen  gebaefen.  &tc 
brei  CiWeife  werben  3u  Schnee  gefdjlagen, 
bie  bier  C^löffel  ^uber^uder,  54  v$fb.  füfee 
unb  bie  fec^ö  bitteren  Manbeln  unb  bie 
niüe  ba^u  gcntifd)t;  biefe  gemifd)tc  Ciweif}* 
Maffe  Wirb  auf  bie  gebadeneu  Vagen  ge* 
ftridjen  unb  ein  paar  Minuten  in  ben  Cfcn 
getpan,  io  bau  c»  ein  wenig  gelb  wirb. 
VI uf  ^wei  bon  ben  bcftrid)enen  Vagen  wirb 
nun  ber  (helee  getban.  Tic  taffe  Sahne 
wirb  mit  ben  awei  (Eigelb,  Citroncnfaft, 
Mehl,  3Wei  Cfelöffcl  Zuder  unb  einem  tbee* 
löffel  Vanille  3U  lammen  gemilcht  unb  un* 
ter  ftarfem  Rubren  bie  Maffc  311  einer 
Creme  lochen  Iahen.  t)ann  falt  Werben 
Iaffeit,  biefcS  auf  ben  (Melee  ftreidben,  bann 
aufeinanber  febcit,  bie  eine  vage  mit  ber 
Ciweifontafie  obenauf. 


Wo.  77.  $unmcl£"ftuttcr. 

Zutljaten. 

2  Cicr,  1  taffe  Zucfer, 

2  gehäufte  Cftlöffel  Mehl, 

1  tbeelöffel  45adpulber, 

Vi  taffe  gemahlene  SVainufe, 

Vi  taffe  gebadte  Datteln. 

Zur  Füllung: 

3  Orangen,  2  ^anana», 

1  v-bint  2d)Iagfabnc. 

Zubereitung:  $ic  Cier  Werben  gut  ge# 
fchlagen,  ber  Zweier  baau  gerührt  unb  gehn 
Minuten  gerührt.  Oanti  wirb  Mehl  unb 
'^adpulber  ba^u  gerührt,  sulept  bie  gentab* 
lene  ober  feingebadtc  v-ß>alnuft  unb  Datteln 
ba,3u  gemifdü  unb  ber  buchen  311  feböner 
ftarbe  gebaden.  ^ft  ber  $hid)en  gebaden, 
fo  bridit  man  ihn  m  f leine  Stiide,  legt  bie 
Stüde  aiteinanber,  tbut  bie  Orangen  unb 
^anana»  fein  fdpteiben,  legt  fie  auf  ben 
Shidben  unb  bie  bide  Schlagfabne,  welche 
mit  etwa»  Zuder  unb  SßaitiUc  gemifcht  Wirb, 
obenauf.  (Gleich  ferbicren. 


Wo.  78.  8d)nitmtortc. 

Zutbaten. 

6  Ciwcife,  2  taffen  Zuder, 

1  Cfolöffel  Cffig, 

1  tbeelöffel  Vanille, 

%  tbeelöffel  Cream  of  tartar. 


No.  2. 

1  glass  raspberry  jelly. 

No.  3. 

1  cup  of  cream,  2  yolks  of  eggs.  juice 
from  1  lemon, 

1  tablespoonful  of  flour,  2  tablespoon- 
fuls  of  sugar,  1  teaspoon  vanilla. 

Preparation:  Cream  the  butter,  add 

the  sugar,  egg,  yolks  of  eggs,  flour  and 
baking  powder,  mix  well  and  bake  in 
three  layers. 

Beat  the  3  whites  of  eggs  to  a  stiff 
froth,  add  4  tablespoonfuls  of  powder 
sugar,  %  lb.  sweet  and  6  bitter  ground 
almonds  and  vanilla,  and  spread  on  the 
baked  tortes.  Put  them  back  into  the 
oven  to  bake  light  yellow’.  On  two  of 
the  tortes  put  jelly.  The  cup  of  cream, 
2  yolks  of  eggs,  lemon  juice,  flour,  2 
tablespoonfuls  of  sugar  and  1  teaspoon- 
ful  of  sugar  and  1  teaspoonful  of  vanilla 
are  mixed  well,  boiled  to  a  cream,  stir- 
ring  constantly.  Let  it  get  cold,  spread 
it  over  the  two  tortes  covered  with  jelly 
and  place  one  on  top  of  the  other.  Place 
the  beaten  torte  covered  wüth  the  beaten 
whites  of  eggs  on  top. 


No.  77.  Heaven’s  Food. 

2  eggs,  1  cup  of  sugar,  2  heaping 
tablespoonfuls  of  flour, 

1  teaspoonful  of  baking  powder,  l/2 
cup  of  ground  walnuts, 
l/2  cup  of  chopped  dates. 

For  the  Filling. 

3  oranges,  2  bananas,  1  pt.  of  whipped 
cream, 

Preparation:  The  eggs  are  well 
beaten  and  stirred  with  sugar  for  10 
minutes,  add  flour  and  baking  powder, 
the  ground  w’alnuts,  chopped  dates  and 
bake  the  cake  to  a  nice  color.  When  it 
is  done  break  it  in  desirable  pieces,  place 
orange  and  banana  slices  on  and  cover 
the  whole  with  whipped  cream  mixed 
with  sugar  and  vanilla.  Serve  at  once 


No.  78.  Meringue  Torte. 

6  whites  of  eggs,  2  cups  of  sugar,  1 
tablespoonfuls  of  vinegar, 

1  teaspoonful  of  vanilla,  54  teaspoon¬ 
ful  of  cream  of  tartar. 
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$rob  itttb  .Siitdjcn. 


Bread  and  Cakes. 


Zubereitung :  2)a»  Ciiueife  muß  fefjr  fteif 
gefdjlagen  taerbcn,  bann  bcn  Cream  of  Za r* 
tar  baau,  ben  Zucfer,  Cffig  unb  tBaniHe  ba* 
au  mifdjeu.  2)ic  äliafle  foirb  nun  eine 
©tuube  gefdjlageti.  Cinc  Springform  toirb 
mit  SBaffer  beftricfjen,  bie  ÜlJ?affe  ^ineingc? 
füllt  unb  bie  iorte  eine  Stunbc  bei  lang* 
famer  £>i fcc  gebacfcn.  Wad)  bcm  Crfalten 
ber  Torte  toirb  fic  mit  Sdjlagfafjne  gefüllt. 


Wo.  79.  Scfjnitmfttdjcn. 

Zutfjatcn. 

4  Cier,  1  3Taffe  Zucfer, 

3  ewöffel  SBaffer, 

1  Tpeelöffel  93adpulber, 

1  Taffe  gefiebteg  SJJeljl,  1  $rife  Sata, 

1  Tfjcelöffel  ^aniüc  ober  Citrone. 

Zubereitung:  Cigetb  unb  3u^er  toerben 
f d)a innig  gerührt,  2WeIjI  unb  SBaffer  baau 
rühren,  aud)  ba§  Sala  unb  Vanille,  aulefet 
ba§_93adpulber;  hierauf  mifdji  man  bie  (Zu 
tocife,  toeldje  0U  fteifem  Schnee  gefdflagen 
toerben,  ebenfalls  baau.  Cine  gönn  toirb 
mit  ettoa»  SSutter  au§geftricpen,  ber  Teig 
pincingefüHt  unb  langfam  gebaden. 


Wo.  80.  ©nfnußtortc. 

Zuraten. 

7  Gier,  2  Waffen  Sßuberaucfer, 

Saft  einer  Citrone, 

%  $fb.  2BaInufeferne,  Vj  Taffe  Satteln, 
2Vj  Tbcelöffel  S3adpulPer, 

V'i  Taffe  gefiebte  Craderfrumcn. 

Zubereitung:  Sie  Cigclb  toerben  mit  bcm 
Zuder  fdiaumig  gerührt.  Sic  SBalnufeferne 
toerben  mit  ber  Sdjale  gcmafjlen  unb  baau 
gemifefjt,  bann  bie  feingepadten  Satteln, 
Gitronenfaft  unb  Gracfcrfrumen,  gule^t  ba3 
23adpulPer,  bie  Gitocife  toerben  au  fteifem 
Sdfnee  gefdjlagett  unb  au  ^cr  SWaffe  ge* 
mifdit.  Sine  Springform  toirb  mit  S3utter 
auSgeftridtcn,  ber  Teig  bincingefüüt  unb  au 
fcfjöner  $arbe  gebaden.  Sic  Sorte  fann 
man  mit  Sdiofolabenglafur  überaiepen. 


Wo.  81.  sZi3niiOSort(\ 

Zutpaten. 

12  Gier,  1  ^8fb.  Zuder,  11  Unaen  3fteljl, 
IV4  Sbeclöffel  S3adpulber, 

1  Tbeclöffcl  SSantüc  ober  Gitronen* 
fdialc. 

Zubereitung:  Gigelb  mit  bcm  Zuder  toer* 
ben  fdiaumig  gerührt,  Vanille  ober  abgerie* 
bene  halbe  Citronenfdjale  baau,  bann  ba3 
W?ehl  unb  sZadpuIuer.  Sie  Gitoeife  toerben 
au  fteifem  Sdfnee  gefdilagcn  unb  baau  ge* 
mifdjt.  Ciue  Springform  toirb  mit  S3utter 
aitogeftridteu,  bie  Straffe  bineingefidlt  unb 
langfam  gebaden.  3Wan  fann  ein  ©la§  fei* 
nen  SBein  über  bie  falte  gebadene  Sorte  gie* 
feen. 


Preparation:  The  whites  of  eggs  must 
be  beaten  very  stiff,  the  cream  of  tartar, 
sugar,  vinegar  and  vanilla  added  and 
beaten  or  stirred  l*hour.  Brush  a  spring 
mold  vvith  water,  fill  in  the  batter,  bake 
1  hour  slowly.  When  cool,  fill  it  with 
whipped  cream. 


No.  79.  Sponge  Cake. 

4  eggs,  1  cup  of  sugar,  3  tablespoon- 
fuls  of  water, 

1  teaspoonful  of  baking  powder,  1 
cup  of  sifted  flour, 

1  pinch  of  salt,  1  teaspoonful  of  va¬ 
nilla  or  lemon. 

Preparation:  Cream  the  yolks  of  eggs 
and  sugar,  add  the  flour,  water,  salt  and 
vanilla,  then  add  baking  powder  and  bea¬ 
ten  whites  of  eggs.  Butter  a  tin,  fill  in 
the  batter  and  bake  slowly. 


No.  80.  Walnut  Torte. 

7  eggs,  2  cups  of  powdered  sugar, 
Juice  from  1  lemon, 
lb.  of  blanched  walnuts,  /2  cup  of 
dates, 

2l/2  teaspoonfuls  of  baking  powder, 
y2  cup  of  sifted  cracker  crumbs. 

Preparation:  Rub  yolks  of  eggs  to  a 
cream  with  sugar,  add  the  ground  wal¬ 
nuts,  chopped  dates,  lemon  juice,  cracker 
crumbs,  baking  powder,  beaten  whites 
of  eggs.  Butter  a  spring  mold,  fill  in  the 
batter,  bake  it  to  a  nice  color,  and  cover 
with  a  chocolate  frosting. 


No.  81.  Biscuit  Torte. 

12  eggs,  1  lb.  of  sugar,  11  oz.  of  flour, 
1*4  teaspoonfuls  baking  powder, 

1  teaspoonful  of  vanilla  or  lemon 
rind. 

Preparation:  Cream  the  yolks  of  eggs 
and  sugar,  add  vanilla  or  grated  l/2  lemon 
rind  and  the  beaten  whites  of  eggs.  But¬ 
ter  a  spring  mold,  fill  in  the  batter  and 
bake  slowly.  A  glass  of  fine  wine 
poured  over  the  baked  torte  makes  it 
very  nice. 
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Bread  and  Cakes. 


©rob  unb  ftiuben. 


Wo.  82.  Snnbtortc. 

Zuthatcn. 

1  ©fb.  frifebe  autfgemafebene  ©utter, 

10  (her,  1  ©fb.  8ucfer, 

3-aft  unb  Schale  einer  Gitrone, 

2  Gfolöffcl  guten  ©ranbt), 

1  ©fb.  MornftärFc  ober  halb  ÄornftarFe 
unb  halb  feines  ©Jehl, 

1  Teelöffel  ©acFpuIber. 

Zubereitung:  $ic  ©utter  loirb  gemafchen, 
fo  baft  fie  nicht  mehr  faltig  ift,  bann  trirb 
fic  311  ©ahne  gerührt.  3uc*er  unb  bie  (Ei* 
gelb  abmcdifclnb  langfam  augeben  unb  tüd)* 
tig  rühren;  bann  giebt  man  Gitroncnfaft 
unb  abgericbcne  ©diale  unb  ©ranbt)  ba^u. 
9Jad)  biefem  rührt  man  efelöffelmeife  ba§ 
©Jehl  htn^u,  toorauf  ber  3Tcig  eine  ©tunbe 
gerührt  toerben  mufo.  ftat  man  baS  lebte 
©fehl  hiuaugefügt,  mufo  ber  £eig  eine 
©tunbe  gerührt  fein,  man  rechnet  bte  3ftt 
mit,  menn  man  mit  ber  ©utter  3U  rühren 
anfängt.  Dann  giebt  man  311  bem  gerühr* 
ten  Dcig  baS  ©adpulber,  fdhlägt  bie  Gitoeife 
3U  fteifem  ©dmee  unb  mifd)t  c§  leicht  ba3u. 
(Sine  ©bringform  beftrcicht  man  mit  ©ut* 
tcr,  füllt  bie  ©Jafie  hinein  unb  Iäfet  fie  1% 
©tunbe  bei  Iangfamer  £>ibe  baden. 


No.  82.  Sand  Torte. 

1  lb.  of  fresh  washed  butter,  10  eggs, 

1  lb.  of  sugar, 

The  juice  and  rind  from  1  lemon, 

2  tablespoonfuls  of  good  Irandy, 

1  lb.  com  starch  or  half  corn  starch 
and  half  flour, 

1  teaspoonful  of  baking  powder. 

Preparation:  The  butter  is  washed  to 
take  the  salt  out,  then  creamed,  add 
gradually  the  sugar  and  yolks  of  eggs, 
lemon  juice,  grated  lemon  rind  and 
brandy.  Then  add  the  flour  in  spoon- 
fuls.  All  in  all  the  batter  must  have 
been  stirred  1  hour.  Now  add  in  the 
baking  powder  and  beaten  whites  of 
egg s.  Butter  a  spring  cake  mold,  fill  in 
the  batter  and  bake  slowly  1  y2  hours. 


Wo.  83.  Wcfiitftc  ©iScititrottcn. 

Zuthatcn. 

4  Gier,  %  ©fb.  Zuder, 

1  $beelöffel  abgeriebene  Gitronenfcbale 
%  ©fb.  ©Jehl, 

1  Gftlöffcl  ©utter, 

1  £affc  Cbftmarmclabc. 

Zubereitung:  Die  Gigelb  merben  mit  bem 
Zuder  eine  halbe  ©tunoe  gerührt,  bann  ba§ 
Slbgericbene  ber  Gitronenfcbale  unb  ©Jehl 
baju  rühren.  Die  Gimeift  merben  3U  fteis 
fein  ©cbncc  gcfd)lagen  unb  Ieicf)t  unter  ben 
Dei()  gemifebt.  Gine  mcifec  ©adpfanne  be* 
ftreicht  man  mit  ber  angegebenen  ©utter, 
füllt  ben  Steig  %  Zoll  bid  hinein  unb  Iäfet 
ihn  bei  gclinber  £>ifcc  fd)ön  hellbraun  baden. 
Dann  mirb  ber  ©iScuit  marm  mit  ber  ©Jar* 
melabe  beftrienen,  ber  buchen  sufammenge* 
rollt  unb  beliebige  ffiinge  babon  gefchnitten, 
bie  man  im  Cfen  noch  ein  menig  naefltrod* 
nen  Iäfet.  9?acb  ©elicben  Fann  man  bie 
©ilcuitroHen  mit  ©Iafur  überftreichen. 


Wo.  84.  Xnttclfmf)cn*iortc  mit 
Srfjfnginhnc. 

Zuthaten. 

6  Gier,  %  ©fb.  3uder, 

H  ©fb.  gehaefte  ©almiffc, 

1  ©fb.  gehadte  Datteln, 

Vi  Daffe  SBeiftbrobfrumcn, 

2  Theelöffel  ©adpulber. 


No.  83.  Filled  Biscuit  Rolls. 

I 

4  eggs,  %  lb.  of  sugar,  1  teaspoonful 
grated  lemon  rind, 

Vt  lb.  of  flour,  1  tablespoonful  of  but¬ 
ter,  1  cup  of  fruit  marmalade. 

Preparation:  The  yolks  of  eggs  and 

sugar  are  stirred  ]/2  hour,  then  the 
grated  lemon  rind,  flour  and  beaten 
whites  of  eggs  mixed  in.  A  tin  is  but¬ 
tered  with  the  1  tablespoonful  of  butter, 
the  batter  spread  in  %  inch  thick  and 
baked  in  a  medium  hot  oven  to  a  light 
brown  color.  When  still  warm  spread 
with  the  marmalade,  roll  it  up  and  cut 
slices  of  it  which  may  be  baked  or  dried 
a  little  in  the  oven.  If  you  wish  cover 
them  with  frosting. 


No.  84.  Date  Cake  with  Whipped 

Cream. 

6  eggs,  y2  lb.  of  sugar,  y2  lb.  of 
chopped  walnuts, 

1  lb.  chopped  dates,  y2  cup  of  wheat 

bread  crumbs, 

2  teaspoonfuls  of  baking  powder. 
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'•8rob  unb  Siwbctt. 


Bread  and  Cakes. 


Zur  Lüftung: 

1  ^Sint  ©chlagfahne. 

Zubereitung:  2)ic  Gigelb  tucrüen  mit  bcm 
^licfer  fcbaumig  gerührt,  bic  feingehacftcn 
ober  gemahlenen  SL'alnüpe  unb  Datteln  ba= 
wu  gerührt;  bann  bie  93robfrumen  unb  ba§ 
^acfpulber,  gufe^t  ba§  Gitueife,  toelche§  gu 
fteifem  ©chnee  gefdhlagen  loirb,  barunter 
mifdjen  unb  läfot  bie  Piaffe  bann  in  giuei 
£agcn  baden,  Wach  bem  Grfaltcn  ftrcicht 
man  bic  ©chlagiahnc,  taeldje  mit  3ucfer  unb 
einem  hoibcn  SThecIöffeX  Vanille  bermifcf)t 
loirb,  barauf  unb  legt  tue  l'agen  aufeinan* 
ber. 

^cfoitbcre  Söemcrfnng:  £>at  man  ben  Su* 
dien  mit  ber  ©cblagfahne  beftrichen,  fo  mufe 
berfelbe  gleich  ferbiert  merben. 


Wo.  85.  Wric^turtc. 

3uthatcn. 

7  Gier,  %  SSTaffe  3uder, 

V2  £aflc  abgewogene  gemahlene  jiifec 
Wfanbeln, 

15  abgewogene  gemahlene  bittere  SWati* 
bcln, 

2>a§  Wbgeriebenc  einer  Gitronc, 

24  b.  GJric§,  reichlich. 

Zubereitung:  Ste  Gigelb  merben  mit  bem 
3utfcr,  Gitronenfchalc  unb  2WanbeIn  eine 
©tunbe  gerührt  unb  ber  ©rie§  troefen  _ba* 
runter  gemifcht.  £>a§  Giloeifo  loirb  wu  frei* 
fern  ©dinec  gefcfjlagen  unb  unter  bic  3??affe 
gewogen.  hierauf  be^trcic^t  man  eine 
Springform  mit  93ntter,  füllt  ben  3Te_ig  hin* 
ein  unb  läfot  ihn  eine  ©tunbe  langfam  wn 
hellbrauner  $arbc  baden. 


Wo.  8(>.  Omaner  (viciuiir,v$htcfjcn, 
Wo.  3. 

3utl)aten. 

1  STaffc  93utter, 

2  Staffen  braunen  ^udfer, 

3  Gier,  1  STafte  SWtlcf), 

3  Staffen  SWehl,  1  Shcctöffcl  3immct, 

1  Sthcelöffcl  Welfen, 

V2  Stheelöffct  W?u§fatituft, 

1  Staffe  gehadtc  Wonnen, 

1  Stoffe  gchadte  .•piuorpnüffc, 

3  SThcelöffel  Sadpulbcr. 

Zubereitung:  2>ic  Butter  luirb  wn  Schaum 
gerührt,  3nder  unb  Gigelb  bawu,  bann  bie 
ÜKild),  Werfen,  3immet,  SWuSfatmift,  trtofi* 
nen  unb  Wüffe  unb  rührt  aue3  gut  burdhein* 
anber.  $>a§  W?ef)I  unb  iZadpurbcr  giebt 
man  htcrauf  bawu,  fd)Iägt  ba*  Gilocifl  wn 
©dinec  unb  mifdit  c§  ebenfalls  barunter. 
Gine  93acfform  beftreidit  mau  mit  93utter, 
füllt  ben  Steig  hinein  unb  Icifot  ihn  Wv  bi§ 
IVj  ©tunbe  bei  gclinbcr  .Oifcc  baden. 


For  the  Filling. 

1  pt.  of  whipped  cream. 

Preparation:  The  yolks  of  eggs  are 
creamed  with  sugar,  then  add  the 
chopped  or  ground  walnuts  and  dates, 
bread  crumbs,  baking  powder  and  beaten 
whites  of  eggs.  Bake  in  2  layers.  Mix 
the  whipped  cream  with  sugar  and  y2 
teaspoonful  of  vanilla,  spread  on  the 
layers  and  place  these  on  top  of  each 
other.  Serve  at  once. 


No.  85.  Farina  Torte. 

1  grated  lemon  peel, 

7  eggs,  cup  of  sugar,  J/2  cup 
blanched,  ground  sweet  almonds, 
15  bitter,  blanched,  ground  almonds, 

1  grated  lemon  peel, 

lb.  of  farina,  good  measure. 

Preparation:  The  yolks  of  eggs,  sugar, 
lemon  peel,  almonds  are  stirred  1  hour, 
the  farina  mixed  in  dry  and  lastly  the 
beaten  whites  of  eggs.  Butter  a  spring 
mold,  fäll  in  the  batter  and  bake  slowly 
1  hour. 


No.  86.  Brown  Spiee  Cake  No.  3. 

2  cups  of  brown  sugar,  1  cup  of  but¬ 

ter,  3  eggs, 

1  cup  of  milk,  3  cups  of  flour,  1  tea¬ 
spoonful  of  cinnamon, 

1  teaspoonful  of  cloves,  /2  teaspoon¬ 
ful  of  nutmeg, 

1  cup  of  chopped  raisins,  1  cup  of 
chopped  hickory  nuts, 

3  teaspoonfuls  of  baking  powder. 

Preparation:  Cream  the  butter  with 
sugar  and  yolks  of  eggs,  add  the  milk, 
cloves,  cinnamon,  nutmeg,  raisins,  nuts, 
flour,  baking  powder  and  whites  of  eggs. 
Butter  a  tin,  fäll  in  the  batter  and  bake 
1%  to  l]/2  hours  in  medium  hot  oven. 
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Crob  unb  Studien. 


Bread  and  Cakes. 


Wo.  87.  Wciuiir,vMm1)nt*  Wo.  4. 

Zuraten. 

¥j  Jaffe  Butter,  54  i'affc  8*ett, 

154  Safte  bunfelbrauiwn  8uc!cr, 

2  CE'icr,  Vj  Sofie  falten  Maffee, 

54  Saffe  fauere  Wfild), 

1  Sbeelöffel  3oba, 

%  Sbeelüiiel  3t*nmet, 

54  Stpeelöffel  Welfen, 

3  Ms —4  Saften  STCchl. 

Zubereitung:  Cutter  unb  ftett  merben 
mit  bem  l£igelb  unb  3u^cr  Uftaumig  ge* 
rührt,  Maffee  unb  bie  fauere  Wfild),  in  mel* 
djer  man  bie  Soba  auflüft,  ba^u;  bann  ben 
^Jimmet,  Welfen  unb  SWeijl,  baä  Gimeift  au 
Schnee  fdilagcu  unb  barunter  rühren,  eine 
ftonn  mit  Cutter  au3ftreid)en,  ben  Seig 
hineinfüllen  unb  ben  .Studien  eine  3tunbe 
ober  in  brei  ifagen  baden. 


»o.  88.  8rf)otttfd)c  Sorte. 

3utlfaten. 

%  Cfb.  Cutter,  9  (£ier,  1  Cfb.  Zudcr, 
Saft  unb  abgeriebene  Sdjale  einer 
Zitrone, 

1  m  äT?cbl, 

54  $fb.  feingefdfnittene  Wofiiten, 

2  gehäufte  S^eelöffel  Cadpulüer. 
Zubereitung:  Sie  Cutter  mirb  3U  Saline 

gerührt,  Eigelb  unb  8uc*cr  fcoau,  bann  ber 
(£itrouenfaft  unb  ba§  Wbgeriebene  ber  Sdja* 
le  unb  ba3  ÜWehl  baau  rühren,  aulefct  ba§ 
Cadpulber.  Sie  Sitoeift,  melche  &u  fteifem 
©dmee  gefdilagen  merben,  binaumifeften. 
Sine  ftorm  mit  Cutter  auSftrcidien,  ben 
Seig  fjineinfüllcn  unb  hellbraun  baden. 


Wo.  89.  3rf)mafafitd)cit. 

3utftatcn. 

¥2  m  Scbmeinefcbmala, 

6  Sicr,  54  Cfb.  Z»der, 

54  Cfb.  .Stornftärfe,  V*  Cfb.  W?eh*, 

V*  ^fb.  gefchältc,  gemahlene,  fitftc  Wfan» 
beln, 

20  Siiid  gefdjältc,  gemahlene,  bittere 
ÜWanbefn, 

1  gehäuften  Shcelöffcl  Cadpulber. 

Zubereitung:  Sie  (Eigelb  merben  nebft 
bem  Zuder  fchaumig  gefdilagen.  Sa§ 
©eftmaia  toirb  fchaumig  gerührt,  bann  bie 
gerührten  (Eigelb  mit  bent  Zuncr  baau  ge* 
than,  ba3  Sftehl  unb  SKanbeln  löffclmeife 
hinauriihren  unb  aulcfot  ba§  Cadpulber  unb 
ben  fteifen  Sdmee  ber  (fimcifo.  Sine  Cad* 
form  mit  Cutter  auSftreidien,  bie  9ftafte  hin* 
einfüllen  unb  a«  fdiöner  ftarbe  baden. 


No.  87.  Spiee  Cake  No.  4. 

J4  cup  of  butter,  J4  cup  of  lard,  154 
cups  of  dark  brown  sugar, 

2  eggs,  }4  cup  of  cold  coffee,  J4  cup 
of  sour  milk, 

1  teaspoonful  of  soda,  Y  teaspoonful 
of  cinnamon,  J4  teaspoonful 
cloves, 

3J4 — 1  cups  of  flour. 

Preparation:  The  butter,  lard,  yolks 

of  eggs  and  sugar  are  stirred  to  a  cream, 
add  the  coffee,  sour  milk  in  which  the 
soda  has  been  dissolved,  cinnamon, 
cloves,  flour  and  beaten  whites  of  eggs. 
Butter  a  tin,  fill  in  the  batter  and  bakc 
1  hour  or  bake  in  3  layers. 


No.  88.  Scotch  Torte. 

Y\  lb.  of  butter,  9  eggs,  1  lb.  of  sugar, 
juice  and  rind  from  1  lemon, 

1  lb.  of  flour,  54  lb.  of  finely  cut 

raisins, 

2  heaping  teaspoonfuls  of  baking 

powder. 

Preparation:  The  butter  is  stirred  to 
a  cream,  with  yolks  of  eggs,  sugar, 
lemon  juice  and  rind,  add  the  flour  and 
lastly  the  baking  powder  and  beaten 
whites  of  eggs.  Butter  a  tin,  fill  in  the 
batter  and  bake  light  brown. 


No.  89.  Lard  Cake. 

54  lb.  pork  lard,  6  eggs,  54  lb.  of  sugar, 

54  lb.  of  corn  starch, 

54  lb.  of  flour.  54  lb.  blanched,  ground. 
sweet  almonds, 

20  blanched,  ground.  bitter  almonds, 

1  heaping  teaspoonful  baking  powder. 

Preparation:  The  yolks  of  eggs  and 
sugar  are  stirred  to  a  cream.  cream  the 
lard  and  mix  with  eggs  and  sugar.  Now 
add  flour  and  almonds  in  spoonfuls  and 
lastly  the  baking  powder  and  beaten 
whites  of  eggs.  Butter  a  tin.  fill  in  the 
batter  and  bakc  to  a  nice  brown  color. 


Bread  and  Cakes. 


'£rob  unb  Muchcit. 


sJio.  90.  $lüftcrs$tucf)cn. 

Zuthoten. 

V'i  ^Sfb.  Butter,  V4  ^ßfb.  ^ucfcr, 

V\  $fb.  gefd)älte,  gemahlene,  firne 
bcln, 

V2  S^fb.  fefir  feinet  SJiehl, 

%  Sthcelöffel  23acfpulber. 

Zubereitung:  ®ie  Butter  luirb  gu  Sahne 
gerührt,  Ziefer  unb  gemahlene  Sftanbcln 
ba^u  gethan,  gnle^t  ba3  2M)l  unb  Söacfpul* 
der  Ijmcingcmifdjt  unb  ben  £eig  bann  % 
Stunbe  rühren.  2>cr  £eig  luirb  einen  §aU 
ben  Z°ß  btef  in  Heine  biercefigc  formen 
ober  auf  etn  gebutterte^  23lccf)  geftridjen. 
SJian  bädt  ben  &tucf)cn  fyeUbraun,  läfet  ihn 
febod)  einige  Minuten  fielen,  et)c  man  ihn 
au3  ber  gorm  nimmt,  ba  er  leicht  bricht. 
Siad)  bem  Srlalten  beftreut  man  ihn  mit 
Zutfcr  ober  ftreidjt  eine  ©lafur  barüber. 


Wo.  91.  Sd)ufolnbcn=Surtc. 

Zuthaten. 

%  ^fb.  fiiiße  Sd)ofoIabe, 

1  £affe  Söaffer, 

%  v$fb.  gemahlene  SJfanbeln, 

*4  $fb.  Butter,  3  (Sier, 
lJ/4  £affe  Zllc^cr' 

IVj  &f)celöffcl  23ac!pulber, 

2  Waffen 

Zur  Füllung: 

1  Sßint  Sdjlagfahnc. 

Zubereitung:  £>ic  Butter  luirb  mit  bem 
Znder  unb  Eigelb  flaumig  gerührt,  bie 
Sdjofolabe  in  bem  SBaffer  aufgelöft,  bagu 
gerührt,  bann  bie  ungcfcfjältcn,  gemahlenen 
Hftanbcln  unb  3J?ehl  unb  iZadpulbcr.  2)a3 
(Silueife  tüirb  3U  fteifem  Schnee  gefdplagcn 
unb  bagu  gemifd)t.  (Sine  Springform  luirb 
mit  23uttcr  geftrid)cn,  bie  Stoffe  ^incingc:* 
füllt  unb  langfam  gebaden.  2>ie  Sdjlag* 
faf)nc  luirb  mit  Zudcr  unb  Vanille  gemifdjt 
unb  bie  £ortc,  che  fic  ferdiert  luirb,  bamit 
gefüllt  ober  beftridhen. 


Wo.  92.  Gnglifdicr  iZrnitt=SUtrfjcu. 
(Jyritdjtfitdicu.) 

Zuthaten. 

1  ^ßfb.  Butter,  1  ^fb.  braunen  Zudcr, 
10  (Sier,  1  H$fb.  SWchH 
1  ^Sint  93ranbt), 

1  Sfolöffel  gemahlenen  Zäumet, 

1  Sftlöffel  gemahlene  Winbe  dom  2)cu»5 
fatnufebaum, 

V-»  Sftlöffcl  gemahlene  Stellen, 

4  gemahlene  SJtuSfatnüffc, 

1  äraffe  3KoIaffe§,_ 

1  iheelöffel  23adfoba, 

10  sjSfb.  Wofincn,  4  '^fb.  fiorinthen, 

2  $fb.  feingefehnittene  Zitronat. 


No.  90.  Sexton’s  Cake. 

^2  lb.  of  butter,  *4  lb.  of  sugar,  ]4  lb. 

blanched,  ground,  sweet  almonds, 
t/i  lb.  of  extra  fine  flour,  y2  teaspoon- 
ful  baking  powder. 

Preparation:  The  butter  is  stirred  to 
a  cream,  add  the  sugar,  ground  almonds, 
flour  and  baking  powder,  stir  45  minutes. 
Spread  the  batter  /2  inch  thick  in  small 
squares  or  on  a  buttered  tin,  bake  it 
light  brown  and  leave  it  to  cool  a  little 
before  taking  out  of  the  tin,  because  it 
breaks  easily.  After  it  has  cooled  off 
completely,  dust  with  sugar  or  spread 
frosting  on. 


No.  91.  Chocolate  Torte. 

\4  lb.  sweet  chocolate,  1  cup  of  water, 

l/\  lb.  ground  almonds, 

%  lb.  of  butter,  3  eggs,  1%  cups  of 
sugar, 

1*4  teaspoonfuls  of  baking  powder, 

2  cups  of  flour. 

For  Filling. 

1  pt.  of  whipped  cream. 

Preparation:  Stir  the  butter,  sugar 
and  yolks  of  eggs  to  a  cream.  Add  the 
chocolate  dissolved  in  water,  unblanched, 
ground  almonds,  flour  and  baking  pow¬ 
der  and  the  beaten  whites  of  eggs.  But¬ 
ter  a  spring  mold,  fill  in  the  batter  and 
bake  slowly.  Mix  the  whipped  cream 
with  sugar  and  vanilla  and  fill  or  cover 
the  torte  with  it  before  serving. 


No.  92.  English  Bride’s  Cake 
(Fruit  Cake). 

1  lb.  of  butter,  1  lb.  brown  sugar,  10 
eggs,  1  lb.  of  flour, 

1  pt.  of  brandy,  1  tablespoonftil 
ground  cinnamon, 

1  tablespoonful  of  ground  bark  from 
nutmeg  tree, 

y2  tablespoonful  of  ground  cloves,  4 
ground  nutmegs, 

1  teaspoonful  of  baking  soda,  1  cup 
of  molasses, 

10  lbs.  of  raisins,  4  lbs.  of  currants,  2 
lbs.  finely  cut  citron. 
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©rob  uitb  Ruthen. 


Bread  and  Cakes. 


Mubereitung:  $>ie  ©littet  mirb  311  Sahne 

Serührt,  3u<h’r  unb  (Eigelb  baau,  bann  bie 
►älfte  Don  bcm  ©fb.  SWc^I.  Wun  fügt  man 
ben  ©raubt),  in  melden  inan  ba8  angege* 
bcnc  Wemürg  mifd)t,  unb  ben  ÜRolafteS,  mo< 
rin  man  Me  3oba  auflöft,  binau.  2  a$  @i* 
nx'iH  mirb  311  ftcifem  Schnee  gcfct)Iagen  unb 
3u  bcr  Piaffe  aemifdjt.  3 u legt  mifdjt  man 
bic  9t  offnen,  ttorintpen,  3ifronat  unb  baS 
übrige  halbe  ©fb.  27?ebl  baau.  $>iejer  Ru* 
d)en  mirb  3 — 4  Stunben  fef)r  langiam  ge* 
baden. 

©efonbere  ©enterfung:  'Sen  Rucftcn  fann 
man  20  \iaf)re  unb  noch  länger  aufheben 
unb  genießen.  2J?an  feroiert  SBcin  baau. 


Preparation:  The  butter  is  stirred  to 
a  cream  with  sugar,  yolks  of  eggs.  Then 
work  in  l/2  lb.  of  flour,  the  brandy  mixed 
with  the  spices  and  the  molasses  in  which 
the  soda  is  dissolved,  the  beaten  whites 
of  eggs,  then  raisins,  currants,  citron 
and  the  other  l/2  lb.  of  flour.  The  cake 
is  baked  3  to  4  hours. 

Remarks:  This  cake  may  be  kept  20 
years  and  longer  and  will  still  be  palat- 
able.  Wine  is  served  with  it. 


Wo.  93.  Witter  Sortenteig. 

3utljaten. 

bi  ^fb.  ©utter,  bi  ©fb.  3»der, 

2  Sigclb, 

1  (Efclöffel  ©ranbt), 

2  Saften  SRchl, 

bi  Safte  (Eradcrfrumen, 

bi  ©fb.  gefdjältc,  gemahlene  Sföanbeln. 

3ubcreitung:  ©utter,  3uder,  (Eigelb  unb 
©ranbt)  merben  aufammen  gemifcht,  2Ref)l 
baau  gearbeitet,  bann  auSgeroHt  unb  bie 
Sortenform  bamit  belegen;  auf  ben  Seig 
ftreut  man  bie  (Eradcrfrumen  unb  barauf 
bie  SRanbeln.  Stuf  bie  Sftanbcln  fommt  erft 
bie  Frucht.  ‘Siefe  3u^c^eitung  ift  feljr  gut. 


Wo.  94.  8rf)ofolnben*Sortef  Wo.  2. 

Suthaten. 

6  (Eier,  1  Safte  Quder, 
bi  ©fb.  gehadtc  bittere  SdjofoTabe, 

20  Stiid  gehadtc  Sftanbcln, 

%  Safte  SWchl. 

1  gehäuften  Sheelöffel  ©adpuloer. 


No.  93.  Good  Torte  Dough. 

%  lb.  of  butter,  2  yolks  of  eggs, 

%  lb.  of  blanched,  ground  almonds, 

%  lb.  of  sugar,  1  tablespoonful  of 
brandy,  2  cups  of  flour, 
y2  cup  of  cracker  crumbs. 

Preparation:  Cream  the  butter  with 
sugar,  egg,  brandy,  and  add  the  flour. 
Roll  out  the  dough  and  line  a  spring 
mold  with  it.  Strew  with  x/2  cup  of 
cracker  crumbs.  %  lb.  blanched,  ground 
almonds.  Spread  any  kind  of  fruit  on 
the  almonds.  This  preparation  is  very 
good  for  any  kind  of  Fruit  Torte. 


No.  94.  Chocolate  Torte  No.  2. 

6  eggs,  1  cup  sugar,  %  lb.  chopped 
bitter  chocolate, 

20  chopped  almonds,  ]/2  cup  of  flour, 
1  heaping  tablespoonful  of  baking 
powder. 


3«r  ftütfitng: 

1  ©int  (Schlagfahne. 

3ubcreitung:  SMe  (Eitocift  merben  3»  ftei* 
fern  Schnee  gefcftlagcn,  bie  gehadte  bittere 
Schofolabc  unb  gehadten  2J?anbeIn  baau  ge* 
mifdjt,  bann  fügt  man  (Eigelb  unb  3uder 
hinau,  nach  biefem  ba§  ©?cbl  unb  ©adpul* 
Der.  ©on  biefem  Seigc  bädt  man  amei  £a* 
gen  unb  fura  Dor  bem  SerDieren  füllt  man 
bie  Sorte  mit  SdjTagfahne. 


For  Filling. 

1  pt.  of  whipped  cream. 

Preparation:  Beat  the  whites  of  eggs 
to  a  stiff  froth,  add  the  chopped  bitter 
chocolate  and  almonds.  then  yolks  of 
eggs  and  sugar,  and  lastly  the  flour  and 
baking  powder.  Bake  in  two  layers.  A 
little  before  serving  fill  with  whipped 
cream. 


9?o.  95.  WcfiiHtc  3nnbtortc. 

3uthaten. 

3<mbtorten*Seig  nach  Wo.  82. 

3ur  fttifluttg: 

1  Was  feine  Cbftmarmclabe. 

3»m  (Mut»: 

SRutngufe  nach  Wo.  22,  20.  Sbtheilung. 


No.  95.  Filled  Sand  Torte. 

Quantities. 

Sand  torte  batter  like  in  No.  82. 

For  Filling. 

1  glass  of  fine  fruit  marmalade. 

For  Frosting. 

Rum  frosting  according  to  Chapter  20, 
No.  22. 
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Bread  and  Cakes. 


Zubereitung:  S>cr  Sanbtortcntcig  mirb  in 
breijöagcn  gebacfen,  jcbe  £age  gut  eine  Ijal* 
bc  Stunbc.  b(ad)  bcm  Grfalten  ftreictjt  man 
bic_  ©bftmarmelabe  barauf,  legt  bie  Sagen 
aufeinanber  unb  übergiefyt  bie  Sorte  mit 
Wumguft. 


Wo.  96.  33numtortc. 

Zutljaten. 

7  Gier,  1  Saffe  ZutfeL 
1  Safte  feinfteS 

Sdjofolaben*  ober  fauere  Füllung. 

Zubereitung:  (Sdjlage  ba§  Gigelb  mit  bem 
,,9totarh"*Gifcf)Iäger,  füge  eine  fjalbe  Saffe 
Zucfer  Ijinau  unb  fdjlage  e§  nochmals  gut. 
S>ie  Gitueife  toerben  3U  iteifem  ©djnee  ge* 
fcfjlagen,  bie  anbere  Hälfte  Zu<*er  Ijin^uge* 
mifd)t  unb  Ibeibe  Steile  ^ufammenfiigen. 
Stonn  giebt  man  baS  9JM)l  Ijingu,  mifet  eS 
jebod)  bor  bem  (Sieben  unb  bädt  8  Sagen 
hon  biefem  Seige.  Wadj  bcm  Grfalten 
ftreidjt  man  gtoifdjen  febe  Sage  eine  (5djo* 
folaben*  ober  eine  fauere  SaljnefüHung,  toie 
bei  bcr  £>immelStortc. 

23efonbcrc  S3enterfuug:  Sb?an  mufe  bie  Sa* 
gen  langfam  baden  unb  bie  formen  gut  bc* 
ftrcidjen  unb  mit  5D?e^I  oeftreuen.  S)ie 
Sorte  fann  mit  öufe  überzogen  tucrben. 


Wo.  97.  Zmtntortc. 

Zuraten. 

Zur  crftcu  Sage: 

4  Giiheife, 

3  Gigelb, 

1  $rife  Sala, 

Vs  Sljeelöffel  Gream  of  Sartar, 

IVt  Saffe  Zucfer. 

1  Saffe  Stfeljl. 

Zur  «jnjeitcn  Sage: 

93on  Ya  ^fb.  bitterer  Sdiofolabe  net)* 
me  man  V»  unb  löfe  cS  in  einer  Yi 
Saffe  Ijeifoem  SBaffer  auf, 

1  Saffe  4>uber3iider, 

1 V2  ^Taffc  Sat)nc,  1  Sljeelöffel  Vanille, 

Yz  ^aefet  ^no£*©elatine,  biefelbe  in 
Va  Saffe  SBaffer  auflöfen, 

Yi  Sßint  gefd)Iagcne  Sat)ne. 

Zur  britten  Üngc: 

1  Saffe  ^uberauder,  1  Yj  Saffe  Satjne, 
1  Sljeelöffel  Vanille, 

Y>  ^aefet  ftnor^Jelannc  mit  rofa  93ci* 
tage,  in 

Ya  Saffe  ©affer  auflöfen, 

Ys  ^Sint  gcfd)Iagene  Satjne. 

Zn  nt  OJuft: 

1  Sßint  gefd)Iagcnc  Sal)ne. 

Zu  nt  Zonn: 

1  Yz  Smbenb  Sabb  gingerS  ober  2Wafro* 
nen. 


Preparation:  The  sand  torte  batter 
must  be  baked  in  3  layers,  when  cooled 
off,  put  the  fruit  marmalade  on  each 
layer  separately.  Then  cover  with  rum 
frosting. 


No.  96.  Baum  Torte. 

7  eggs, 

1  cup  sugar, 

1  cup  finest  flour. 

Chocolate  or  sour  filling. 

Preparation:  Beat  yolks  with  rotary 
egg  beater,  add  y2  cup  sugar  and  beat 
well  again,  set  aside.  Beat  whites  to 
stiff  froth,  add  other  y2  cup  sugar.  Mix 
both  and  add  1  cup  flour  measured 
before  sifting.  Bake  in  8  layers,  watch 
oven  very  closely.  Butter  titis  and  strew 
with  flour;  make  custard  between  layers. 


No.  97.  Fence  Torte. 

First  Layer. 

4  whites  of  eggs, 

3  yolks  of  eggs, 
l  pinch  of  salt, 

Vs  teaspoonful  cream  of  tartar, 

1%  cups  of  sugar, 

1  cup  flour. 

Second  Layer. 

Vs  of  Ya  lb.  bitter  chocolate  dissolved 
in  Ya  cup  hot  water, 

1  cup  of  powder  sugar, 

1  l/2  cups  of  cream, 

1  teaspoonful  of  vanilla, 
y2  package  Knox  gelatine  dissolved  in 
Ya  cup  of  water, 
y2  pt.  whipped  cream. 

Third  Layer. 

1  cup  of  powder  sugar, 

1  y2  cups  of  cream, 

1  teaspoonful  of  vanilla, 
y2  package  Knox  gelatine  with  pink 
coloring  dissolved  in  *4  cup  water, 
y2  pt.  whipped  cream. 

For  the  Covering. 

1  pt.  whipped  cream. 

For  the  Fencing. 

iy  dozen  ladyfingers  or  macaroons. 


sZrob  unb  Slurijcn. 


3G9 


©rob  »mb  ftudirn. 


Bread  and  Cakes. 


Rnbrrtttuiiß:  o  r  it  c  V  a  fl  c  £a 
ircifo  mirb  au  büuncm  Sdjncc  gefcfilagen, 
ba*  3al^  imb  (Jreant  of  Tartar  ba^u,  bann 
bic  SWaffc  flana  ftctf  fcblagen,  bcn  3ucfct 
baau  ntifcben,  bann  ba$  Eigelb,  roeldbcd  gut 
flaumig  gefdjlagen  tuorben  ift,  baß u  geben, 
hierauf  mifetot  man  ba*  SWcfyl  leicht  unter 
bic  SWaffe  unb  bädt  biefen  Teig  in  einer  ge* 
butterten  Springform.  2>en  Mudjen  löft 
man  am  JHanbe  unb  fteüt  bic  X?aDt)  0fingcrd 
ober  Patronen  herum. 

3  to  c  i  t  e  2  a  g  e  —  Slufgclöftc  bittere 
Sdjofolabe,  3u<fer,  Sahne  unb  ©aniüe  mer* 
beu  unter  beftänbigem  9Üibren  ainci  SWinu* 
ten  gefodit,  baau  riitjrt  man  bic  aufgclöitc 
(Gelatine,  fteüt  bie  Piaffe  in  faltet  SÖaffer 
unb  riibrt  fo  lange,  bi$  c§  aufängt  bid  51t 
toerben;  fügt  bann  ba*  halbe  ©int  gefdjla* 
aenc  Sanne  ba^u  unb  ftreidjt  fdjnell  bic 
SWaffc  auf  bic  gebadene  aufgelegte  Xiage. 

2>ic  b  r  i  1 1  c  Sage  ift  genau  fo  5U5U* 
bereiten  toic  bic  atocite,  anftatt  ber  Sdjofo* 
labe  gebraucht  man  jebodj  bie  rofa  ©etlagc 
ber  (Gelatine,  $ft  nun  bie  gefcblagenc  Sag* 
ne  ebenfalls  baau  gemifdü,  fo  ftrcidjc  man 
bie  rofa  Slfaffc  auf  bie  0d)ofolabenlagc.  ©or 
bem  Äcrbiercu  ftreiebt  man  ba3  eine  ©int 
gcfdjlagcnc  Sahne,  mcldje  mau  mit  ettraS 
3uder  unb  ©anine  bermifdjt,  obenauf. 


s)lo.  98.  Jvrndtttortcn. 

xHurifofcit  r  ©firfidr,  ©flaumen  ,  ©laubrc* 
ren  ,  Himbeeren  ober  lyrbbcercn  Xorte. 

8ubercitung:  2)ic  gubercitung  bc3  Xei* 
gc§  ift  nad)  9?o.  93,  „QJuter  Xortcntcig." 
Buf  benfelben  legt  man  bie  beliebige  ^rucfit, 
frifdie  ober  cingcmad)te,  mit  geniigenb  3Us 
der  bcjtrcucn  unb  25  SW i nuten  baden.  ÜWad) 
©elicben  trirb  bie  Xorte  öor  bem  Scrbicren 
mit  Sdüagfaffnc  überzogen  ober  mit  SWan* 
bclgufo  nad)  iWo.  23,  vlbtheilung  20,  beftri* 
eben  unb  bann  gebadett. 


Preparation:  The  first  layer.  Whip 
white  of  eggs  to  thin  froth,  add  salt  and 
crcan»  of  tartar,  then  whip  to  a  stiff 
froth,  mix  in  the  sugar  and  then  the 
yolks  of  eggs  whipped  to  a  cream.  Mix 
flour  lightly  into  the  mass  and  bake  this 
batter  in  buttered  spring-form.  Loosen 
edge  of  layer  and  arrange  ladyfingers  or 
macaroons  around  in  circle.  For  the 
second  layer.  The  dissolved  bitter  choc- 
olate,  sugar,  cream  and  vanilla  are  boiled 
for  2  minutes,  stirring  constantly,  stir  in 
the  dissolved  gelatine,  set  mass  in  cold 
water  and  continue  stirring  until  it 
begins  to  thicken,  then  add  the  x/i  pint 
of  whipped  cream  and  fill  entire  mass 
into  the  baked  layer.  The  third  layer 
is  made  exactly  like  the  second  layer 
only  using  the  pink  coloring  instead  of 
the  bitter  chocolate;  after  the  whipped 
cream  is  added,  spread  the  mass  over 
the  chocolate  layer. 

Before  serving  spread  the  1  pint  of 
whipped  cream,  to  which  has  been  added 
a  little  sugar  and  vanilla,  over  the  cake. 


No.  98.  Fruit  Cake. 

I 

Apricot,  Peach,  Plum,  Blueberry,  Rasp- 
berry  or  Strawberry  Cake. 

Prepare  the  batter  acCording  to  No. 
93,  Good  Torte  Dough.  Cover  with  the 
desired  fruit,  either  fresh  or  canned, 
sprinkle  with  sufficient  sugar,  bake  for 
25  minutes.  Before  serving  the  cake, 
cover  with  beaten  cream  or  almond 
frosting,  prepared  according  to  No.  23, 
Chapter  20  and  then  bake. 


Twentieth  Chapter: 

Fillings  and  Frostings 
for  Cakes. 


20*  'JlbtlKtlutttf  : 

Füllungen  unb 

(5  lafur 

ber  Kudfen. 

Wo.  1.  f3anU(c=Jvüflmtg. 

3utlfatcn. 

%  3Taffe  fiiße  <5af)ne,  3  gier, 

IV2  Stpeelöffel  Vanille, 

4  (Eßlöffel  3ucfer. 

S)te  bcr  SSantllesgaiHung  ift 

angegeben  in  ber  19.  Hbtfjeilung  ( fie^e  SRo. 
29,  „£agerfudien  mit  tsdfofolabe"). 


No.  1.  Vanilla  Filling. 

Yi  cup  of  sweet  cream,  3  eggs, 

\y2  teaspoonfuls  of  vanilla, 

4  tablespoonfuls  of  sugar. 

The  preparation  of  the  vanilla  filling 
is  the  same  as  given  in  Chapter  19,  No. 
29,  Layer  Cake  with  Chocolate. 


Wo.  2.  WitfpSVüttmtfl  Wo.  1. 
gutljaten. 

1  SHfeelöffel  23utter, 
y2  STaffe  midi. 

2  (Eßlöffel  3)?el)I,  1  Xaffc  3lJder, 

%  S£affe  gcffadtc  üftüffc,  1  (Ei. 

Zubereitung:  SDic  3u*f)aten  tuerben  ade 
3u)'ammengcmifcbt,  nur  ba3  (Eimeiß  bleibt 
3urii(f.  £>ic  äufammcngerüffrte  21?affe  mirb 
unter  SHüfjren  eine  Minute  gcfodft,  bann  er* 
falten  taffen.  S>a§  (Eimeiß  tuirb  gu  fteifeni 
(Sdjttcc  gcfdflagen  unb  ba^u  gemifrfjt. 


Wo.  3.  V>i u fi  11  cii =3* it ü  it n n ♦ 

3utt)aten. 

1  S^Taffe  3ucfer, 

V\  Straffe  29  aff  er, 

1  Stoffe  aulgefteinte  gcffadte  ^tofinen, 

1  (Eimeiß.  . 

Zubereitung:  29affer  unb  3m*er  mcrben 
gufammengerüfjrt,  bann  ein  paar  Minuten 
fodicn  taffen,  bom  Reiter  genommen, _  bic  91o* 
finen  unb  ba3  311  fteifem  ©djnec  gcfdflagene 
(Eimeiß  ba^u  gemifdjt.  3>iefe  giiHung  maurn 
auf  bie  ,Vtud)cn  f treiben. 


Wo.  4.  WutVJvüüung  Wo.  2. 

3utt)aten. 

1  Straffe  3uder, 

1  Straffe  fauere  S>aljne, 

1  Staffc  feingefjaefte  Wiiffe. 

Zubereitung:  2>ic  3otbaten  inerben  alte 
äufammengemifdft  unb  mehrere  Minuten  ge= 
fod)t,  man  muß  aber  rühren. 


No.  2.  Nut  Filling  No.  1. 

1  teaspoonful  of  butter,  y2  cup  of 

milk, 

2  tablespoonfuls  of  flour,  1  cup  of 

sugar, 

y2  cup  of  chopped  nuts,  1  egg. 

Preparation:  The  ingredients  are  all 
well  mixed.  The  whites  of  eggs  are  le ft 
for  the  last.  The  mixture  is  cooked  one 
minute  while  stirring,  then  cooled  and 
the  beaten  whites  of  eggs  mixed  in. 


No.  3.  Raisin  Filling. 

1  cup  of  sugar,  %  cup  of  water, 

1  cup  of  seedless  chopped  raisins, 
raisins, 

1  white  of  egg. 

Preparation:  Water  and  sugar  are 
stirred  well,  then  boiled  for  one  minute 
and  taken  from  the  stove.  The  raisins 
and  beaten  white  of  egg  are  mixed  in 
and  the  filling  spread  on  the  cake,  while 
still  warm. 


No.  4.  Nut  Filling  No.  2. 

1  cup  of  sugar, 

1  cup  of  sour  cream, 

1  cup  of  fine  chopped  nuts. 

Preparation:  The  ingredients  are 

mixed  and  cooked  for  several  minutes, 
stirring  continually. 


Fillings  and  Frostings  for  Cakes. 


ttüUuitfKtt  unb  (Hlafur  bcr  Indien. 


Wo.  f>.  Hiiinbcl^iilhutn. 

3utf)aten. 

2  Vj  (Stöffel  8udcr, 

1  (£folöffcl  Gaffer, 

Vj  Tl)cclöffel  Vanille, 

1  Xaffe  gefd)älte,  gemahlene  SWanbeln, 
3d)iagfaf)ne  nad)  ©elteben. 

Zubereitung:  2>er  8ll^cr  toirb  mit  28affcr 
unb  Vanille  eine  SRinute  gefod)t,  marm  auf 
bic  Studien  geftridien  unb  fllcidi  bic  2Wan* 
beln  barauf  gejtreut;  bann  bic  (Sdjlaafabne, 
meld)c  ein  loetiig  berfüfet  ttrirb,  barauf  tljun. 


Wo.  (>.  l>itroncn*JViiflung. 

3utljaten. 

Va  Tape  SRild), 

4  (£folqifel  3uder,  2  Cfier, 

1  SToeelöffel  (iitronenc£traft, 

1  Teelöffel  Met) I. 

Zubereitung:  £ie  GitronenfüHung  ift  an« 
gegeben  in  ber  19.  Slbtljcilung  (fief)c  9?o. 
33,  „Sdjtnaminfudjen"). 


Wo.  T.  ©alnuft-Süflunfl. 

3utfjatcn. 

Vi  STafic  gd)adte  SBalniiffe, 

V2  $ailc  auSgefteinte,  gebadtc  Wofinen, 
1  S'affe  3udcr, 
y4  Teelöffel  Vanille, 
y4  Stoffe  23affcr. 

Zubereitung:  ®ic  3utbaten  toerben  gc« 
mifdjt  unb  unter  SRubrcn  aufgefodit  unb 
nod)  ein  tuenig  marm  auf  bic  SVud)cn  ge« 
ftric^cn. 


Wo.  S.  8d)üfülabcn=5yüüiing. 

3utljaten. 

y4  $fb.  füfec  Scbofolabe, 

%  ^affc  Zuder, 

2  Gfclöffel  Soffer, 

1  Teelöffel  Vanille, 

3  (Eimcife. 

Zubereitung:  £ie  ©dkdolabe  tnirb  in  bem 
Saffer  aufgelöft,  Vanille  unb  3U(*cr  bnflu 
getljan  unb  biefeS  brei  Minuten  unter  Wüq« 
ren  fodjen  Ioffen.  £a§  (Sitoeifr  mirb  $u  ftei« 
fern  Sdwee  gefd)Iagen  unb  baju  gcmifdjt,  fo 
lange  bie  Sdiofolabc  nod)  beife  ift. 


Wo.  9.  ftofoSnu^JVüffttng. 
3utbatcn. 

y4  ^fb.  ÄofoSnufe,  2  Gihxifo, 

Vi  Taffe  8ndcr, 

1  Teelöffel  Vanille. 


No.  5.  Almond  Filling. 

2l/a  tablespoonfuls  of  sugar, 

1  tablespoonful  of  water, 
ya  teaspoonful  of  vanilla, 

1  cup  of  blanchcd,  ground  almonds, 
Whipped  cream,  to  taste. 

Preparation:  The  sugar,  water  and  va¬ 
nilla  are  boiled  1  minute  and  spread  on 
the  cake  while  warm.  The  almonds  are 
strewn  on  immediately,  then  cover  with 
the  sweetened  whipped  cream. 


No.  6.  Lemon  Filling. 

]/2  cup  of  milk, 

4  tablespoonfuls  of  sugar, 

2  eggs,  1  teaspoonful  of  lemon  ex- 
tract, 

1  teaspoonful  of  flour. 

Preparation:  This  is  given  in  Chapter 

19,  No.  33,  Sponge  Cake. 


No.  7.  Walnut  Filling. 

y2  cup  of  chopped  walnuts, 
y2  cup  of  chopped  seedless  or  seeded 
raisins, 

1  cup  of  sugar, 

%  teaspoonful  of  vanilla, 
y4  cup  of  water. 

Preparation:  The  ingredients  are 

mixed  and  boiled,  stirring  continually, 
then  spread  on  cake  while  still  warm. 


No.  8.  Chocolate  Filling. 

%  lb.  of  sweet  chocolate, 
y2  cup  of  sugar, 

2  tablespoonfuls  of  water, 

1  teaspoonful  of  vanilla, 

3  whites  of  eggs. 

Preparation:  The  chocolate  is  dis- 
solved  in  the  water,  vanilla  and  sugar 
added  and  boiled  3  minutes  while  stir¬ 
ring  constantly.  Mix  in  the  beaten 
whites  of  eggs  while  the  chocolate  is 
still  warm. 


No.  9.  Cocoanut  Filling. 

y4  lb.  of  cocoanut,  2  whites  of  eggs, 
x/2  cup  of  sugar, 

1  teaspoonful  of  vanilla. 
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Zubereitung:  Sa§  Sitneife  luirb  gu  ftei* 
fern  ^d)nco  gefdblagen,  bie  ÄofoSnufe  bagu 
gerührt,  bann  Zuder  unb  Vanille. 


Wu.  10.  ^annncn=Jyüdnng. 

Zuraten. 

4 — 5  Bananen,  %  3Taffe  Zuder. 

Zubereitung:  Sic  93anancn  luerben  ge- 
fdjält  unb  fein  gcfdjnitten,  mit  bem  Zuder 
bermifdjt  unb  gtoifdjen  bie  Sagerfucfjen  ge? 
tfjan. 


Preparation:  The  whites  of  eggs  are 
beaten  to  a  stiff  froth,  the  cocoanut 
mixed  in,  then  sugar  and  vanilla. 


No.  10.  Banana  Filling. 

4 — 5  bananas,  Ya  cup  of  sugar. 

Preparation:  The  bananas  are  peeled 
and  sliced,  mixed  with  sugar  and  spread 
between  the  layers  of  the  cake. 


Wo.  11.  SnttcF^iittmtg. 

Zutljatcn. 

1  Söffe  Satteln, 

Saft  unb  Schale  einer  ^pfclfinc, 

2  gfelöffel  SBaffer, 

Mi  Saffe  Zuder. 

Zubereitung:  Sie  Satteln  luerben  fein 
gefdjnitten,  Saft  unb  ba§  Slbgcricbcnc  ber 
sdpfclfinc,  Gaffer  unb  Zuder  gut  gufammen* 
gerührt,  bann  auf  ben  föudjcn  ge]tridjen. 


No.  11.  Date  Filling. 


1  cup  of  dates, 

Juice  and  rind  from  1  orange, 

2  tablespoonfulß  of  water, 

Yz  cup  of  sugar. 

Preparation:  The  dates  are  chopped 
fine  and  mixed  with  juice  and  grated 
orange  rind,  water  and  sugar  and  spread 
on  the  cake. 


Wo.  12.  Scfjofofnbcngitft  Wo.  1. 

Zutfjaten. 

V»  $ßfb.  fiifee  Scfjofolabe, 

V4  $fb.  Zuder, 

4  Gftlöffcl  Gaffer, 

1  Sljeclöffel  Vanille. 

Zubereitung:  Sdjofolabe  unb  Zuder  tuer^ 
ben  im  SBaffer  unb  ber  Vanille  aufgclöft 
unb  gefoebt  bi§  e§  ftaben  gieljt;  rührt  bie 
(Wofür  nodi  eine  ® eile,  ftreicbt  biefelbe 
fdjncff  auf  ben  Sueben  unb  fteHt  benfelben 
nod)  eine  Minute  in  ben  Cfen. 


Wo.  13.  Scfjofolnbcitgitit  Wo.  2. 

Zutljaten. 

Mi  Saffc  Butter, 

%  g$fb.  SdjoMabe, 

1  Sofie  fodbcnbc§  2Baffer, 

2  Soffen  Zuder, 

Mi  Sbeelöffel  Vanille. 

Zubereitung:  Sic  Sdfofolabc  tuirb  geriet 
ben,  bann  mit  ben  anberen  Zutfjaten  bcr= 
mifdjt  unb  unter  Wiibren  fteif  gcfodjt;  bann 
rühren,.  bi£  ber  ©ufe  beinahe  falt  ift  unb 
gleid)  auf  ben  .(htdfen  ftreidjen. 


No.  12.  Chocolate  Frosting  No.  1. 

Y  lb.  of  sweet  chocolate, 

Y\  lb.  of  sugar, 

4  tablespoonfuls  of  water, 

1  teaspoonful  of  vanilla. 

Preparation:  Chocolate  and  sugar  are 
dissolved  in  the  water  and  vanilla  and 
cooked  until  it  becomes  gummy,  now 
stir  it  a  little  while  longer  and  spread 
on  the  cake  quickly,  then  put  the  cake 
into  the  oven  again  for  1  minute. 


No.  13.  Chocolate  Frosting  No.  2. 

Yz  cup  of  butter, 

%  lb.  of  chocolate, 

1  cup  of  boiling  water, 

2  cups  of  sugar, 

Yz  teaspoonful  of  vanilla. 

Preparation:  The  chocolate  is  grated 
and  mixed  with  the  given  ingredients, 
then  boiled  a  few  minutes  and  stirred 
constantly  until  quite  cold.  Now 
spread  on  the  cake  immediately. 


Wo.  14.  3rf)üfi>[nbciigitfi  Wo.  3. 

Zutljaten. 

Mi  $fb.  Gonfectguder, 

2  gehäufte  GftTöffel  .(Tacao, 

1  Sbeclöffel  Vanille, 

3 — 5  Gftlöffel  Gaffer. 
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No.  14.  Chocolate  Frosting  No.  3. 

Yz  lb.  of  confectionery  sugar, 

2  heaping  tablespoonfuls  of  cocoa, 

1  teasponful  of  vanilla. 

3 — 5  tablespoonfuls  of  water. 


7X it Hunnen  unb  (Min für  ber  Murficit. 


Fillings  and  Frostings  for  Cakes. 


Bubcrcitung:  Müder,  Macao  unb  tyaniQc 
tüerben  gemacht,  bann  ba«  falte  '18affcr  uact) 
unb  nach  ba*u  gerührt.  SJlan  barf  nicht  au 
Diel  Gaffer  oaau  nehmen,  beim  eä  muh  eine 
bide  Streicbmaffc  fein,  liefen  ©chofola* 
bengufc  ftreidjt  man  glcidi  auf  ben  Mudicn. 
3Wau  fann  nodi  eine  halbe  Ü^affe  gefc^ältc, 
gchadftc  ilU'anbelu  hin^u  mifcheu. 


Wo.  1").  s3nuitfKMnß. 

Burjaten. 

1  ®fb.  Confectaudcr, 

3o  bicl  3ahne,  um  ben  ©uft  ftreich* 
recht  an  machen, 

1  Gßlöffel  CaniHe. 

Bubcrcitung:  3ic  3ahnc  rührt  man  halbe, 
theelöffelmeifc  au'bem  Müder  unb  rührt  aurii 
ßlcid)  bie  Vanille  mit  baau.  SWan  barf  je? 
bodi  nur  fo  Diel  3ahnc  nehmen,  baß  ber 
(Muß  ftreichred)t  ift. 


Wo.  16.  (£ttroncn*©uß. 

Buthaten. 

1  Jfb.  donfectauder, 

3aft  einer  Gitronc, 

Söenn  nöthig  nod)  ein  menig  3ahnc. 

Bubcrcitung:  3>cr  Gitronenfaft  trirb  an 
bem  Bnder  gerührt,  worauf  man  bie  älfaße 
eine  «Beile  gut  fdilägt.  Sollte  ber  ©uß  au 
bid  fein,  fo  rührt  man  nod)  ein  toenig  ^ag* 
ne  baau. 


Wo.  17.  Sutti  Tvrittti- Wufi  Wo.  1. 

Butljaten. 

1  Ms  £affe  Bnder, 

1  Gßlöffel  Macao  ober  3d)ofolabe, 

1  Gßlöffel  ©uttcr, 
bi  jafic  fcingcfd)nittene  Wofitieti, 
bi  STaffe  MofoSnuß, 
bi  STaffe  gehaefte  SBalnüffe, 

%  Saffe  SWilch. 

Bubcrcitung:  3)ie  3l,thatcn  werben  alle 
aufammengcmifcht  unb  fo  lange  gelocht,  bi3 
bie  SRaffe  ftreidtredit  ift,  bann  nxtrm  auf 
ben  Mnd)cn  ftreichen. 


Wo.  18.  Sntti  3rutti*önß  Wo.  2. 

Burjaten. 

3  Gßlöffel  heiße  attilch, 

Vi  Saffe  Gonfectander, 

Vi  ^ßfb.  gemahlene  ^eanut§, 

1  Saffe  auSgeftcinte,  feingcfdjnittene 
Wofinen, 

bi  Taffe  feingefchnittene  Bttronat. 

Bubcrcitung:  2>cr  $ucfcr  trirb  mit  ber 
heißen  Sftild)  eine  Mi^eile  gerührt,  bann  bie 
anbcreti  angegebenen  Bnthatcn  baau  ge* 
rührt  unb  gleich  auf  ben  Mudten  gqtridjcn. 


Prcparation:  Sugar,  cocoa,  vanilla  arc 
mixed  and  the  cold  water  gradtially 
stirred  in.  Do  not  take  too  much  water 
because  the  mixture  must  be  thick. 
Spread  this  on  the  cake.  If  you  wish 
add  l/2  cup  of  blanched  and  .chopped 
almonds. 


No.  15.  Vanilla  Frosting. 

1  lb.  of  confectionery  sugar, 

Enough  cream  to  make  the  frosting 
spreadable, 

1  tablespoonful  of  vanilla. 

Preparation:  Vanilla  is  added  to  the 
sugar  and  the  cream  in  x/2  teaspoonfuls. 
Take  only  enough  cream  to  make  the 
mixture  spreadable. 


No.  16.  Lemon  Frosting. 

1  lb.  confectionery  sugar, 

Juice  from  1  lemon, 

Cream,  if  necessary. 

Preparation:  The  lemon  juice  is 

mixed  with  the  sugar  and  stirred  a  while. 
If  the  frosting  is  too  thick  add  more 
cream. 


No.  17.  Tutti-Frutti  Frosting  No.  1. 

1  l/2  cups  of  sugar, 

1  tablespoonful  of  cocoa  or  choco- 
late, 

1  tablespoonful  of  butter, 

%  cup  of  finely  cut  raisins, 

%  cup  of  cocoanut, 

Y\  cup  of  chopped  walnuts, 
l/2  cup  of  milk. 

Preparation:  The  ingredients  are  well 
mixed  and  cooked  until  the  mass  may  be 
spread  on  the  cake  while  still  warm. 


No.  18.  Tutti-Frutti  Frosting  No.  2. 

3  tablespoonfuls  hot  milk, 
l/2  cup  of  confectionery  sugar, 
y2  lb.  of  ground  peanuts, 

1  cup  of  finely  cut  seedless  or  seeded 
raisins. 

%  cup  of  chopped  citron. 

Preparation:  The  sugar  and  hot  milk 
are  stirred  a  while,  then  the  other  in¬ 
gredients  are  added  and  the  frosting 
spread  on  the  cake  immediately. 


Füllungen  unb  ©Infur  bcr  &urf)cn. 


Fillings  and  Frostings  for  Cakes. 


Wo.  19.  ßinfnrfjcr  Ghtft. . 

Zutljatcn. 

%  £affc  Confectwucfer,  1  ©itueifi, 

1  £f)eelöffel  SBaniHe  ober  (Sitrone. 

Zubereitung:  2>a»  (Sülueife  luirb  mit  bem 
Zucfer  gut  Ucrrüf)rt,  bann  bic  SSaniHe  ober 
Gitrouenejtract  fjingugefiigt.  2>a§  (Sntueifc 
tuirb  nicf)t  31t  Scfjnee  gejdjlagen. 


Wo.  20.  (SnramcOOhtf?. 

Zuraten. 

1  £afic  braunen  Zucfrr, 

J/4  Staffe  SJiilcf),  1  $f)celöffcl  23utter, 

1  X^eelöffeUSSanine. 

Zubereitung:  guder  mit  ber  33iild)  tuirb 
gefoefjt,  bi§  Sie  iOZaffe  Zaben  wiefjt,  bom 
§cucr  genommen  unb  fofort  93utter  unb 
Vanille  ba^n  gerührt.  2t?an  muf$  ben  ©uft 
beim  ßoefjen  unb  naef)  bem  5tod)en  gut  ridj* 
ren  unb  tuarm  auf  ben  Studten  ftreidjen. 


9Ju.  21.  (vUnfitr=Witft  31t  ,£>unig=ftnrf)cn. 

Zuraten. 

M  ^Sf b.  Confectgucfer, 

3  (Sfelöffcl  JHofentuaffer, 

1  ©itueift. 

Zubereitung:  5lUe  Qut^aten  tuerben  febjr 
fdjaumig  gerührt  unb  bie  ®udjen  gleicf)  be* 
ftridten. 


Wo.  22.  9J«tn«@iti 

Zutftaten. 

%  Safte  Gfonfectwucfer, 

1  M>  ©felöffcl  9t um,  y±  Sßint  SBafter. 

Zubereitung:  S>er  Zllc^cr  tuirb  mit  bem 
2Baffer  aufgelöft  unb  nutft  fo  lange  fodten, 
bi»  bic  3Kaffc  $aben  giettt;  Iäfit  fie  ettuaS 
abfüf)Icn,  riibrt  ben  Sfturn  ba^u  unb  ri'dtrt 
fo  lange,  bi§  ber  ©ufe  anfängt  tueift  31t  lucr* 
ben,  bann  ntufe  man  ba»  ©cbäcf  rafcf)  bc? 
ftreic^en. 


Wo.  23.  WinnbcHvhtft  nuf  Cbfttortcn. 

Zut^aten. 

6  Citucin,  1  V\  Saffe  Zucfer, 

%  ?fb.  (fnabb)  abgewogene,  länglid)  ge* 
fdtnittene  üDtanbeln. 

Zubereitung:  £>ie  (Silucifo  tuerben  311  ftei- 
fern  Sdtnec  gefd)Iagen,  mit  Zucfcr  unb  üftan* 
bcln  Oermifdtt  unb  über  bic  Sorten  ober 
Shtdtcn  gebreitet.  2>a3  ©ebäcf  tuirb  bann 
nochmals  in  einen  nidit  31t  beiden  Ofen  ge* 
tban  unb  Iäfet  ben  ©ufe  Ieid)t  baden,  bamit 
er  I)art  tuirb. 


No.  19.  Plain  Frosting. 

l/i  cup  of  confectionery  sugar, 

1  white  of  egg,  1  teaspoonful  of  va- 
nilla  or  lemon. 

Preparation:  White  of  egg  and  sugar 
are  well  stirred  and  vanilla  or  lemon 
essence  added;  white  of  egg  is  not  beaten 
to  a  froth. 


No.  20.  Caramel  Frosting. 

1  cup  of  brown  sugar, 

*4  cup  of  milk, 

1  teaspoonful  of  butter, 

1  teaspoonful  of  vanilla. 

Preparation:  Sugar  and  milk  are 

boiled  until  the  mixture  becomes  gum- 
my,  then  add  at  once  butter  and  vanilla 
and  stir  continually  until  you  spread  it 
on  the  cake  while  still  warm. 


No.  21.  Glaze  Frosting  for  Honey 

Cakes. 

*4  lb.  of  confectionery  sugar, 

3  tablespoonfuls  of  rose  water,  1 
white  of  egg. 

Preparation:  All  ingredients  are 

stirred  to  a  cream  and  spread  on  the 
cake. 


No.  22.  Rum  Frosting. 

Y \  cup  of  confectionery  sugar, 

1  y2  tablespoonfuls  of  rum, 

%  pt.  of  water. 

Preparation:  The  sugar  is  dissolved 
in  water  and  cooked  until  it  gets  gummy 
and  threads.  Then  cool  it  a  little,  add 
the  rum  and  stir  until  the  frosting  begins 
to  get  white,  then  spread  on  the  cake. 


No.  23.  Almond  Frosting  for  Fruit 
Torte  No.  1. 

6  whites  of  egg s,  1*4  cups  of  sugar, 
Scant  y2  lb.  blanched  almonds  cut 
in  long  thin  Strips. 

Preparation:  The  whites  of  eggs  are 
beaten  to  a  stiff  froth,  mixed  with  sugar 
and  almonds  and  spread  on  the  cake. 
This  is  then  put  into  a  medium  oven 
and  baked  lightly  to  harden  the  frosting. 


Fillings  and  Frostings  for  Cakes. 


ftüOungrn  unb  (Mia  für  ber  .Si  neben. 


s)lo.  24.  vlh'ntibcl*Wufi  Wo.  2. 

Zuthaten. 

6  Gier, 

M  4$fb.  gefdjälte,  gemahlene  SWanbcIn, 

%  Taffe  Surfer, 

3  Gßlöffel  ditronenfaft. 

Tic  Zubereitung  ift  angegeben  in  ber  19. 
flbtheilung  (fielje  Wo.  07,  „Älirfdjentorte") . 


Wo.  25.  Jvriid)t*Witfi. 

Sutfjaten. 

V»  ^fb.  ^ubergurfer, 

1  Gimciß, 

2  Gßlöffcl  Srudjtmarmelabe. 

Zubereitung:  Tie  8utljaten  merben  ge« 
mifd)t  linb  25  ^Minuten  birf  unb  fd)aumig 
gerührt  unb  ber  Indien  fofort  bamit  bc* 
|trid)cn. 


Wo.  26.  SnljucndOitf?  fiir  Cbftfud>cn. 

Zuthaten. 

Vi  Taffe  füßc  ober  faucrc  Sahne, 

V\  Taffe  S^der,  2  Gier. 

Zubereitung:  Sahne,  3udcr  unb  Gigclb 
Serben  gufammengerührt,  Gimciß  flu  ftei* 
fern  3d)nce  gcfdjlagcn  unb  leicht  ba^u  ge? ' 
rührt,  bann  auf  ben  Obftfudjen  gethan  unb 
gehn  Minuten  gebarfett.  Ter  Qhiß  muß 
fdhön  gelb  auSfdjauen,  tuenn  ber  51ud)cn  aus 
bem  Cfe'n  fotnmt. 


Wo.,  27.  Crinfnrficr  Wianbcfguß. 

Suthaten. 

Vi  ^>fb.  Gonfectaudcr, 

Va  Taffe  Snhnc  ober  9ftild), 

1  Taffe  gefdiälte,  gemahlene  ober  ge* 
harftc  2ftanbeln. 

Zubereitung:  Tie  Sahne  toirb  au  bem 
}urfcr  gerührt,  bann  bie  äftanbeln  hinauge* 
ügt.  Tic  Piaffe  muß  aicmlich  birf  fein, 
leid)  auf  ben  Shidjen  geftrid)cn  loerben  unb 
ann  trorfnen  Iaffen. 


No.  24.  Almond  Frosting  No.  2. 

5  eggs,  Ya  lb.  blanched,  ground  al- 
monds, 

Ya  cup  of  sugar, 

3  tablespoonfuls  of  lemon  juicc. 

The  preparation  is  the  same  as  given 
in  Chapter  19,  No.  G7,  Cherry  Tart. 


No.  25.  Fruit  Frosting. 

V»  lb.  of  powdered  sugar, 

1  white  of  egg. 

2  tablespoonfuls  of  fyiit  marmalade. 

Preparation:  The  ingredients  are 

mixed  well,  stirred  25  minutes  until  thick 
and  creamy,  then  spread  on  the  cake 
immediately. 


No.  26.  Cream  Frosting  for  Fruit 

Cake. 

Yi  cup  of  sweet  or  sour  cream, 

V\  cup  of  sugar,  2  eggs. 

Preparation:  Cream,  sugar  and  yolks 
of  eggs  are  well  mixed  and  the  beaten 
whites  of  eggs  added.  This  frosting  is 
spread  on  the  cake  and  baked  10  min¬ 
utes  until  the  frosting  is  a  nice  yellow’ 
color. 


No.  27.  Plain  Almond  Frosting. 

}/i  lb.  of  confectionery  sugar, 

Ya  cup  of  cream  or  milk, 

1  cup  of  blanched,  ground  or  chopped 
almonds. 

Preparation:  The  cream  and  the  al¬ 
monds  are  stirred  into  the  sugar.  The 
frosting  must  be  quite  thick,  then  spread 
on  the  cake  immediately. 
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Twenty-first  Chapter: 

COOKIES. 


3Ulc  Eingaben  ber  3u&creitung  be§  2öetf)= 
nncbt3=ök6ncf3. 


Wo.  1.  $itttcr=Wcbtirf. 

gutfjaten. 

1  b.  23uttcr, 

144  m  Mety, 

2  (Eigelb, 

1  (Eßlöffel  Slrracf  ober  Söranbt), 

44  $£fb.  3ucfer, 

44  $fb.  gefdjälte,  gemahlene  SUtonbeln, 

44  STaffc  fehr  fcingefdjnittenc  3^ronat. 

3«bcreituitg:  £)ie  93utter  toirb  getuafchen, 
bamit  fie  nidft  mehr  faltig  fehmeeft.  93utter, 
SD?ehI  imb  gutfer  toerben  3ufammengerührt, 
bann  rührt  man  (Eigelb,  ?lrracf  unb  2J?an* 
beln  ba^n,  rollt  ben  Steig  44  goH  bidf  au£, 
l'ticfjt  ihn  mit  formen  au§  unb  bäcft  bie  Hei* 
nen  buchen  gu  b^Hgelbcr  ftarbe  gar. 

iöcfonbcrc  iöcmcrfmtg:  äftan  fann  bie  f Iei= 
nen  &ucf>en,  che  fie  gebaefen  toerben,  mit 
(Eitoeifi  beftreichcn  unb  mit  guefer,  gimmet 
unb  gemahlenen  an  beln  beftreuen,  bann 
baden. 


Wo.  2.  $afcftutft-@e6ä<f. 

gutljatcn. 

%  $fb.  guefer, 

4  Cbier, 

44  $$fb.  gemahlene  $afelniiffe, 

1  Hßfb.  SWebl. 

144  STheelöffel  SSaniHe. 

3«f»ereitung:  Sie  guthaten  toerben  311 
einem  glatten  Steig  gearbeitet,  bann  biinn 
au^gerönt,  mit  formen  auggeftodjen  unb  31t 
fchöner  hellgelber  gterbe  gebaden.  9?acf)bem 
fie  gebaden  ftnb,  ftreicfjt  man  einen  Sßanilles 
gufe  bariiber. 


Wo.  3.  3d)nitm^fnbd)cn. 

guthaten. 

44  Sßfb.  gudfcr,  bermifcht  mit  SSanille, 

4  (Eitncift. 

3nbercitung:  SScr  gudfcr  toirb  mit  bem 
(Eiincift  recht  fdjaumig  gerührt.  S£a§  93adt* 
blcdi  toirb  mit  2Bacb§  beftritfjen,  Heine  run* 
bc  fluchen  barauf  laufen  Iaffcn  unb  bei  fchr 
fchtoachcm  ftener  gebaden. 


Directions  for  preparing  Christmas 
Cookies. 


No.  1.  Butter  Cookies. 

1  lb.  of  butter,  1  44  lbs.  of  flour, 

2  yolks  of  eggs, 

1  tablespoonful  of  arrack  or  brandy, 

44  lb.  of  sugar, 

44  lb.  of  blanched,  ground  almonds, 

44  cup  of  chopped  citron. 

Preparation:  The  butter  is  washed  to 
take  the  salt  out.  Then  butter,  flour, 
sugar  are  mixed,  yolks  of  eggs,  arrack 
and  almonds  added  and  the  dough  rolled 
out  to  44  inch  thick.  Cut  out  with 
cooky  cutters  and  bake  to  a  light  yellow 
color. 

Remarks:  These  cookies  may  be 
brushed  with  whites  of  eggs  and  dusted 
with  sugar,  cinnamon  and  almonds  be- 
fore  they  are  baked. 


No.  2.  Hazelnut  Cookies. 

lb.  of  sugar,  4  eggs, 

44  lb.  of  ground  hazelnuts, 

1  lb.  of  flour, 

144  teaspoonfuls  of  vanilla. 

Preparation:  The  ingredients  are 

mixed  into  a  smooth  batter.  rolled  out 
thin,  cut  out  in  various  designs  and 
baked  a  nice  yellow  color.  When  done 
spread  with  vanilla  frosting. 


No.  3.  Kisses. 

44  lb.  of  sugar  mixed  with  vanilla, 

4  whites  of  eggs. 

Preparation:  The  sugar  and  whites  of 
eggs  are  whipped  to  a  stiflF  froth.  The 
tin  is  spread  with  wax,  little  heaps  of 
froth  are  put  on  and  baked  with  very 
moderate  heat. 
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Cookies. 


Wo.  4.  3nitb*Tiirtd)cn. 

Zuthaien. 

1  Taffe  Flitter,  1  Yt  Jane  Zuder, 

3  Gier,  1  GfelÖffcI  SBaffer, 

Yt  Tljeclöffel  ©adpulücr, 

i’fcpl  genug,  bamit  ber  Teig  fteif 
luirb, 

Zuder  imb  yimmet  gum  ©eftreuen. 

Zubereitung:  ©utter,  $uder  unb  Eigelb 
werben  gerührt,  ber  Gfeloffcl  'JBaffer  ba^u. 
Gimcift  311  Schnee  gefdilagen,  ba3u  gerührt 
unb  bann  baa  ©adpulper.  Tic  Teigmnffe 
arbeitet  man  mit  Ü^ebl  bid,  bamit  man  ihn 
auärollen  faitn,  bann  fdjneibet  man  ihn  in 
©ierede  unb  beftreut  biefc  mit  Zl,tfcr  unb 
Zinunet  unb  bädt  ihn. 


Wo.  5.  Winnbclbcrgc. 

Zuthaten. 

Yt  ©fb.  Zuder,  3  Ciiiwife, 

Yt  ©fb.  ungefchälte,  länglich  gefdjnittenc 
SDfanbeln, 

1  SRejferfpipe  Zinunet, 

1  äJfefferfpipc  Mornftärfe. 

Zubereitung:  Ta»  Gimcife  wirb  31t  ftei* 
fern  Sdmec  gefchlagen,  ber  Zuder  ba^u, 
bann  eine  halbe  Stunbe  gerührt  *  bie  fein 
länglidi  gefdmittenen  SRanbeln  hiusufügen, 
bann  Ziwntct  unb  Stornftärfe  ba3U.  Tie 
©adpfannen  fpiilt  man  mit  faltem  SBaffcr 
ab,  jcbodi  nidit  abtrodnen  unb  fept  flcine 
©erge  barauf,  welche  man  20  ÜWinuten  lang 
bei  mäßigem  Zeuer  bädt. 


No.  4.  Sand  Cookies. 

1  cup  of  butter,  \l/2  cups  of  sugar, 
3  eggs,  1  tablcspoonful  of  water, 
l/2  teaspoonful  of  baking  powder, 

Flour  enough  to  make  a  stiflf  dough. 
Sugar  and  cinnamon. 

Prcparation:  Butter,  sugar,  yolks  of 

eggs  and  1  tablespoonful  of  water  are 

stirred  well,  then  the  beaten  whites  of 

• 

eggs  and  baking  powder  are  added  and 
flour  mixed  in  to  make  the  dough  enough 
to  roll  out.  Cut  it  into  squares,  dust 
with  sugar  and  cinnamon  and  bake. 


No.  5.  Almond  Heaps. 

y2  1b.  of  sugar,  3  whites  of  eggs, 
y2  lb.  unblanched  almonds,  cut  into 
long  strips, 

J4  teaspoonful  of  cinnamon, 

%  teaspoonful  of  corn  starch. 

Preparation:  Stir  the  beaten  whites 
of  eggs  with  sugar  y2  hour,  add  almonds, 
cinnamon  and  corn  starch.  Rinse  the 
cake  tins  with  water,  put  little  heaps  of 
the  batter  on  and  bake  in  a  medium  oven. 


Wo.  ().  Wtnnbcl’Wincnroncn. 

Zuthaten. 

%  ©fb.  Zuder,  3  Giweife, 

Yt  ©fb.  gefchälte,  gemahlene  2J?anbeln, 

1  Theelörfel  Svornftärfe. 

Zubereitung:  Ta»  Giweife  luirb  3U  fteifem 
Schnee  gefchlagen,  ber  Zuder  ba3ii  unb  eine 
halbe  Stunbe  gerührt,  bann  bie  gefdhälten, 
gemahlenen  SPianbeln  ba3u  gerührt  unb  bie 
Xlornftärfc.  Tie  ©adpfannen  Werben  mit 
laltem  IBaffer  abgefpült,  Heine  ©erge  ba* 
rauf  gefept  unb  bei  mäßigem  Zcucr  golb* 
gelb  gebaden. 


Wo.  7.  3d)üfolnbcit'Winearoncn  mit 
Winnbcln. 

Zuthaten. 

Yt  ©fb.  ungefchälte,  länglich  gefchnittene 
SRanbeln, 
y»  Taifc  Zuder, 

Va  ©fb.  geriebene  füfce  Sdjofolabe, 

3  Giweifo, 

2  Gfelöffel  SBaffer. 


No.  6.  Almond  Macaroons. 

l/2  lb.  of  sugar,  3  whites  of  eggs, 
y2  lb.  blanched,  ground  almonds, 

1  teaspoonful  of  corn  starch. 

Preparation:  The  beaten  whites  of 
eggs  and  sugar  are  stirred  l/2  hour,  then 
the  almonds  and  corn  starch  are  added. 
The  cake  tins  are  rinsed  with  cold  water, 
put  little  heaps  of  the  mixture  on  and 
bake  in  a  medium  oven  to  a  golden  yel¬ 
low. 


No.  7.  Chocolate  Macaroons  with 
Almonds. 

l/2  lb.  unblanched  almonds,  cut  in  long 
Strips, 

Y\  cup  of  sugar, 

14  lb.  of  grated  sweet  chocolate. 

3  whites  of  eggs, 

2  tablespoonfuls  of  water. 


378 


Wcbücf. 


Cookies. 


3tt&ereituit0:  2>ic  SRanbeln  tuerben  tro= 
cfcti  abgetrieben  ltnb  in  Iängltcpe  ©tücfcpen 
gefAnitten.  Zucfer  unb  SJZanbelr.  mit  bcm 
^Baffer  _  tuerben  auf  bcm  $eucr  tuaim  gc= 
riif)rt,  fo  baf$  fid)  ber  3uder  um  bie  äJZan= 
belu  legt.  Sßenn  bie  SJZaffe  abgefiif)It_  ift, 
bermifept  man  fic  mit  ber  geriebenen  ©epo* 
folabe  unb  bem  au  fteifem  ©epttee  gcfrf)Iage= 
neu  Gituciß.  Sie  Söarfpfannen  beftreiept 
man  mit  einer  ©pecffrfjtuartc  unb  fe£t  Heine 
ßäufepen  barauf  unb  bädt  fie  bei  mäßigem 
§euer. 


Wo.  8.  8d)üfüfnbctt=sJJincaruncn  mit 
Stofucmitfj. 

Zutpaten. 

1  ^fb.  3uder,  4  Gier, 

%  s4$fb.  fiifte  geriebene  ©cpofolabe, 

M  $fb.  ®ofo§nuR, 

1  Stpeclöffel  3immct, 

1  Sßfb.  SJZepI,  2  jpeelöffel  33adpulucr. 

Zubereitung:  ;judcr  unb  Gier  tuerben  gut 
gcrüprt,  bann  ^cpofolabe,  ^ofo»nufe  unb 
Zimmet  ba^u  gcrüprt,  ^utc^t  ba3  SJZcpI  unb 
43aefpuIUcr  ba^u  arbeiten.  v3adpfannen 
tuerben  mit  ©pccffcptuartc  beftrtepen,  Heine 
£>äufd)cn  barauf  gefept  unb  langfam  ge? 
baden. 


Wo.  i).  s&tnfnitf?=Wtacaroncn. 

Zutpaten. 

V'i  ^ßfb.  gcmaplene  slBalnüffc, 

%  $fb.  Zu  der,  3  Gitucife, 
y2  Teelöffel  Sßanifle. 

Zubereitung:  S)a3  Gitucift  tuirb  wu  ftei* 
fern  ©cpnec  gefcplagcn,  ber  Zutfer  ^a3u  ge* 
mifept  unb  eine  palbc  ©tunbe  geriiprt,  bann 
fügt  man  bie  SBalmiffc  unb  Vanille  bagu. 
Tic  S3adpfanncn  tuerben  mit  faltem  Sßaffer 
beftriepen,  Heine  £>äufcpcn  barauf  gefept  unb 
bei  mäßigem  $eucr  gebaden. 


Wo.  10.  ^läüdjcn. 

Zutpaten. 

V2  ^fb.  Butter,  V2  $Bfb.  Z»cfer, 

3  Gier,  1  9ßfb.  ÜDZcpI, 

1  Stpcelöffet  93acfpulbcr. 

Znnt  $  eftreuen: 

Zudcr,  iUZanbeln  unb  Zinunet. 

Zubereitung:  2>ic  33uttcr  tuirb  31t  ©eftaum 
gcrüprt,  Ziefer  unb  bie  ganaen  Gier  bawu, 
bann  ba3  iDZcpI  unb  ütfaefpulbcr,  iueldjcg 
man  mit  bcm  SDZepl  ucrmifd)t.  liefen 

3Tcig  rollt  man  mefferriidenoid  au§,  ftidpt 
ipn  mit  formen  au3,  beftreut  biefelben  mit 
Zn  der,  abgewogenen,  gefdmittenen  ober  ge* 
maplenen  äJZanbeln  unb  Zimmct  unb 
bie  Hcinen  Studien  bei  gelinbem  geuer  pell* 
gelb.  3>ie  Butter  muR  getuafepen  tuerben, 
bamit  fic  nidtt  faltig  ift. 


Preparation:  The  almonds  are 

blanched  and  cut  into  long  Strips,  then 
they  are  stirred  in  the  sugar  and  water 
over  the  fire  until  they  become  sugared. 
When  this  mass  has  cooled,  stir  in  the 
cpocolate  and  beaten  whites  of  eggs. 
Brush  the  tins  with  a  bacon  rind,  put 
little  heaps  of  the  batter  on  and  bake 
in  a  medium  oven. 


No.  8.  Chocolate  Macaroons  with 
Cocoanut. 

1  lb.  of  sugar,  4  eggs, 
l/\  lb.  of  sweet  grated  chocolate. 

V\  lb.  of  cocoanut, 

1  teaspoonful  of  cinnamon, 

1  lb.  öf  flour,  2  teaspoonfuls  of  bak- 
ing  powder. 

Preparation:  Sugar  and  eggs  are 
stirred  well,  then  chocolate,  cocoanut, 
cinnamon,  lastly  flour  and  baking  pow¬ 
der  added.  Brush  the  tins  with  a  bacon 
rind.  Put  little  heaps  of  the  batter  on 
and  bake  slowly. 


No.  9.  Walnut  Macaroons. 

y2  lb.  of  ground  walnuts, 
x/2  lb.  of  sugar, 

3  whites  of  eggs, 
y2  teaspoonful  of  vanilla. 

Preparation:  The  whites  of  eggs  are 
beaten  to  a  stiff  froth,  sugar  is  mixed 
in  and  stirred  l/2  hour,  then  walnuts  and 
vanilla  are  added.  Rinse  the  tins  with 
cold  water,  place  little  heaps  of  the  mix- 
ture  on  and  bake  in  a  medium  oven. 


No.  10.  Flawns. 

y2  lb.  of  butter,  3  eggs, 

y2  lb.  of  sugar,  1  lb.  of  flour, 

1  teaspoonful  of  baking  powder. 

For  Sprinkling. 

Sugar,  almonds  and  cinnamon. 

Preparation:  The  butter  is  stirred  to 
a  cream  with  sugar  and  the  eggs,  then 
work  in  flour  and  baking  powder.  Roll 
out  the  dough  to  the  thickness  of  a  knife, 
cut  out  designs,  sprinkle  with  sugar, 
blanched  and  cut  or  ground  almonds  and 
cinnamon  and  bake  in  medium  hot  oven. 

The  butter  must,  be  washed  to  take 
out  the  salt. 


(Webocf.  Cookies. 


vJio.  11.  Winubclpiiffdicii. 


Zutfyaten. 

3  Gitueife,  ©fb.  Zucfcr, 

Äbgertcbene  3d)alc  einer  Zitrone, 
l*  ©fb.  abgefdjälte,  länglich  gefcfynittene 
iWanbeln, 

2  iljeelöffel  Äornftärle. 

Zubereitung:  £ie  Giloeife  toerben  au 
3dmee  gcfdjlagen,  Zuder  baju  unb  eine 
halbe  3tuubc  gerührt,  bann  ba$  Slbgerie« 
bene  ber  Sitrone  unb  bie  feingefdjnittenen 
üWanbeln  unb  Mornftärfe  ba^u  rühren.  2)ie 
©adpiannen  tuerben  mit  faltem  ÜBaffer  ab« 
gefpult,  jebod)  nicht  abgetroefnet,  fleiue 
jäufdjen  barauf  gefegt  unb  bei  gelinbem 
§euer  gebaden. 


No.  11.  Almond  Puffs. 

3  whites  of  eggs,  x/2  lb.  of  sugar, 

1  grated  lemon  rind, 

x/2  lb.  blanched  almonds,  cut  in  long 
strips, 

2  teaspoonfuls  of  com  starch. 

Preparation:  The  whites  of  eggs  are 
beaten  to  a  froth  and  stirred  l/2  hour 
with  the  sugar,  grated  lemon  rind,  al¬ 
monds  and  com  starch.  Rinse  the  tins 
with  cold  water,  put  on  small  heaps  of 
the  mixture  and  bake  in  medium  oven. 


Wo.  12.  Winnbclfdjnittc  Wo.  1. 

Zuthaten. 

6  Gier,  1  ©fb.  Zuder, 

%  gefdjältc,  gemahlene  SWanbeln, 
Vlbgeriebenc  einer  Gitrone. 

Zubereitung:  Gier,  Zuder,  W2anbeln  unb 
(Sitroncn  inerben  aufanunengemifdjt,  bann  fo 
lange  gerührt,  bis  fidj  ber  £eig  bom  ßöffel 
Iöft,  mit  bem  ntan  rührt,  (rin  ©adbrett 
tuirb  mit  ©2epl  beftreut,  ber  £cig  einen  Ijal« 
ben  Zoü  bid  aufgerollt,  bann  in  brei  Z°ß 
lanqc  unb  aioci  Z°H  breite  Streifen  ge« 
fdinitten;  biefelbcn  legt  man  auf  ein  mit 
üttchl  bcftrcutcS  ©rett  unb  Iäfjt  fie  über 
Wacht  ftehen;  SWorgenS  lucrben  btefelbeti  ge« 
lucnbet,  tuorauf  man  fie  nochmals  6  Stun« 
ben  ftehen  Iäftt  unb  bädt  fie  bann  bei  mäfei« 
ger  £>ipc  golbgelb. 


Wo.  13.  ©anttfe-Stangen. 

Zuthatcn. 

V2  ©ib.  ©utter,  VL>  ©fb.  Zuder, 

5  Gier,  1 V*  CEfelÖffel  ©aniUc, 

%  ^^celöffel  ©adpulner,  Vj  ©fb.  Wieljl. 

Zubereitung:  ®ic  ©utter  tuirb  getuafchen, 
bamit  fie  nicht  mehr  fal3tg  ift,  bann  au 
3ahnc  gerührt,  bann  Z»der,  Gier  unb  ©a« 
nillc  baau  rühren,  ©adpulber  mit  bem  9ftcf)l 
uermifdjen  unb  hiuaufügcn.  S>en  £eig  rollt 
man  auf  einem  mit  SWchl  beftreuten  ©rett 
V t  Zoll  bid  auS,  fchncibet  ion  in  längliche 
Streifen  unb  bädt  iljn  in  gebutterten  ©ad« 
Pfannen  bunfelgelb. 


Wo.  14.  Wni$«Webnrf. 

Zuthatcn. 

1  ©fb.  Zuder,  4  groke  Gier, 
WuftgrofocS  3tüd  ©uttcr, 

2  grofoc  2)?effcrfpipen  Ammonium, 
\Vi  ©fb.  ©2ehl, 

SlniS  io  Uiel  man  toill. 


No.  12.  Almond  Straws  No.  1. 

6  eggs,  1  lb.  of  sugar, 

Y  lb.  blanched,  grated  almonds, 

1  grated  lemon  rind. 

Preparation:  Eggs,  sugar,  almonds, 
lemon  rind  are  well  mixed  and  stirred 
until  the  dough  rolls  from  the  spoon 
with  which  you  stir  it.  The  bread  board 
is  floured,  the  dough  rolled  out  to  l/2  inch 
thickness  and  cut  into  strips  3  inches 
long  and  2  inches  wide.  Leave  them 
on  the  board  over  night  and  6  hours  the 
next  day  after  turning  them,  then  bake 
them  with  medium  heat  to  a  golden  yel¬ 
low. 


No.  13.  Vanilla  Straws. 

x/2  lb.  of  butter,  x/2  lb.  of  sugar, 

5  eggs,  1  y2  tablespoonfuls  of  vanilla, 
l/2  teaspoonful  of  baking  powder, 
y2  lb.  of  flour. 

Preparation:  The  butter  is  washed  to 
take  the  salt  out,  creamed  and  mixed 
with  sugar,  eggs  and  vanilla.  Add  the 
baking  powder  mixed  with  the  flour. 
Roll  out  the  dough  on  a  well  floured 
board  to  x/\  inch  thickness,  cut  out  ob¬ 
long  strips  and  bake  them  in  buttered 
tins  to  a  dark  yellow  color. 


No.  14.  Anise  Cookies. 

1  lb.  of  sugar,  4  large  eggs, 

Butter,  the  size  of  a  nut, 

1  heaping  teaspoonful  of  ammonium, 
1  y2  Ibs.  of  flour, 

Anise  to  taste. 
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Zubereitung:  guder,  ©ier,  23utter,  5tni§ 
unb  baä  Slmmontum  merben  in  ein  menig 
Witldi  aufgelöjt,  alle»  3U|ammengemifdjt  unb 
eine  'Ziertelftunbe  gerührt;  bann  rührt  man 
bay  Wiehl  nach  unb  nach  Ijingu,  rollt  e§  auf 
einem  mit  Wiehl  betreuten  üörett  au§,  ftridjt 
mit  formen  au»  unb  bädt  e§  nach  24  ©tun* 
ben  31t  hellgelber  garbc. 


Wo.  15.  v-8nniKc=s$lnM)en. 

Zuthatcn. 

4  C£icr,  Mt  $ßfb.  Zucfer, 

1  ©feloffel  Vanille,  Mt  '-ßfb.  iU?ef)l. 

Zubereitung:  (gier  unb  ZucHc  merben 
eine  halbe  ©tunbe  lang  auf  marinem  Cfen 
gerührt,  bann  fügt  man  bie  Vanille  unb  ba» 
SJJehl  hin3u;  mit  einem  Kaffeelöffel  fe^t 
man  Heine  ^»äufdjen  auf  ein  23led),  läfet  fte 
4 — 5  ©tunben  ftehen  unb  bädt  bie  Sßläfcs 
d)en  311  fdjöncr  garbe. 


Wo.  16.  Dat  WlcamMä  Wo.  1. 

Zutljaten. 

2  Staffen  gute' 

Mt  Staffe  Sd)mal3, 

Mt  Staffc  hcif^t'§  SBaffer, 

2  Mi  Staffe  ungefod)te§  Cat  Wicat, 

1  Sheclöffct  ©oba,  in  SBaffer  auflöfen, 
©emüL*3  nad)  (Mefd)mad. 

Zubereitung:  ©djmal3  mirb  mit  bem  Zu- 
der  gerührt,  Cat  Wieal  ba^u,  bann  ba§ 
heifcc  SBaffer  unb  bie  aufgclöfte  ©oba;  3U* 
lefct  rührt  man  eine  ^ßrife  ©al3,  etma» 
Wiuyfatnuft,  Zürnet  unb  helfen  ba3u.  2luf 
eine  mit  SButtcr  betriebene  33adbfanne  fe^t 
man  fleine  föäufdfen  unb  bädt  bicfelben 
hellbraun. 


Wo.  17.  Cnt  WcnKZcbärf  Wo.  2. 

Zutljaten. 

%  ^?fb.  33utter, 

1  3Taffe  braunen  Zucfer,  2  (gier, 

Mt  ^hcclöffel  ©al3, 

1  StheelÖffel  Zünmet, 

M2  Stheelöffel  helfen, 

%  Sthcclöffel  WiuSfatnnfr, 

2  Staffen  nngcfodftcy,  gerollte*  Cat 

Wieal, 

Mi  Teelöffel  ©alcratug  in  einem 
löffel  Wiilcb  aufgelöft, 

2  Waffen  Wiehl. 

Zubereitung:  93utter  mirb  311  ©ahne  ge* 
rührt,  Zudcr  unb  (gier  ba3u,  bann  ©al3, 
gimmet,  sJ?elfen,  WinSfatnuk  unb  ba*  fein^ 
gerollte  Cat  Wieal  gut  rühren,  bann  fügt 
man  ben  ©alcratuS  unb  3ulebt  ba§  Wiehl 
hin3u.  £)er  Steig  mirb  auSgeroHt,  mit  gor* 
men  auägeftodien  unb  311  fcfjöncr  hellbrau* 
ner  $arbe  gebaden. 


Preparation:  .Sugar,  eggs,  butter, 

anise  and  ammonium  dissolved  in  a  little 
milk  are  well  mixed  and  stirred  Ya  hour, 
then  gradually  add  the  flour.  Roll  out 
the  dough  on  a  floured  board,  cut  out 
designs,  leave  them  on  the  board  for 
24  hours  and  bake  to  a  yellow  color. 


No.  15.  Vanilla  Flawns. 

4  eggs,  Yz  lb.  of  sugar, 

1  tablespoonful  of  vanilla, 

Yz  lb.  of  flour. 

Preparation:  The  eggs  and  sugar  are 
stirred  on  the  stove  for  Yz  hour,  then 
vanilla  and  flour  are  added.  With  a 
coffee  spoon  put  little  heaps  of  the  bat- 
ter  on  a  tin,  let  them  stand  4  to  5  hours 
and  bake  to  a  nice  color. 


No.  16.  Oatmeal  Cookies  No.  1. 

2  cups  of  sugar, 

Yz  cup  of  lard, 

Yz  cup  of  hot  water, 

2 Yz  cups  of  dry  oatmeal, 

1  teaspoonful  of  soda  dissolved  in 
water, 

Spices  to  taste. 

Preparation:  The  lard  and  sugar  are 
well  stirred,  oatmeal.  hot  water  and  the 
dissolved  soda  mixed  in,  1  pinch  of  salt. 
some  nutmeg,  cloves  and  cinnamon.  Put 
little  heaps  on  a  buttered  tin  and  bake 
to  a  light  brown  color. 


No.  17.  Oatmeal  Cookies  No.  2. 

lb.  of  butter, 

1  cup  of  brown  sugar,  2  eggs, 

Yz  teaspoonful  of  salt, 

1  teaspoonful  of  cinnamon, 

Yz  teaspoonful  of  cloves, 

Ya  teaspoonful  of  nutmeg, 

2  cups  of  dry  rolled  oatmeal, 

Yz  teaspoonful  of  salerntus,  dissolved 
in  1  tablespoonful  of  milk, 

2  cups  of  flour. 

Preparation:  The  butter  is  rubbed  to 
a  cream,  mix  well  with  sugar,  eggs,  salt, 
cinnamon,  cloves,  nutmeg,  oatmeal,  then 
add  the  dissolved  saleratus  and  flour. 
Roll  out  the  dough,  cut  out  cookies  with 
a  cutter  and  bake  to  a  light  brown  color. 


(VJcbrirf. 


Cookies. 


Wü.  18.  Armine  flciuc  Mmfjrn  Wo.  1. 

3ut^aten. 

Mi  ©int  Wfolaffcs,  1  ©int  2t)rup, 

Mi  ©fb.  VU)oru3iider, 

Mi  ©fb.  ©utter,  M  ©fb.  gett, 

V4  ©fb.  gehaefte  Wfatibeln, 

V4  jaffc  gcfct)nittenc  3^ro,ult* 

X  Teelöffel  Welfen, 

1  Teelöffel  Zimmct, 

^Ibgcricbcuc  1  Mi  (Sitronenfcbale, 

2  Sfcbeeloffel  ©otafdje, 

Mi  Jhedöffel  ^irfd^bornfalg, 

2  Mi  ©ft>.  Wfchl. 

Zubereitung:  ©uttcr  unb  gett  trerben 
meid)  gerührt,  8uder,  ÜWolaffcg,  2t)rup,  gc* 
baefte  SRanbeln,  fcingefdjnittene  Zitronat, 
Welfen,  Ziinmet,  ba$  Wbgcriebcnc  ber  l£i» 
trone,  ©otafdje  unb  ftirfchhomfala  mirb  a U 
lc£  aufammen  «ctljait  unb  gut  gerührt,  3U» 
lept  fügt  man  bao  2Wc&l  Ijmau.  £cr  5Teig 
mirb  auggcroüt,  mit  gornten  auSgeftochen 
unb  311  hellbrauner  garbc  gebaefen. 


Wo.  19.  kleine  ©uttcr-ftiidjcn. 

Zuthaten. 

%  £affc  ©uttcr,  2  Mafien  Zurfcr, 

4  Gier,  5  Gftlöffcl  faucrc  <3al)uc, 

*  1  3:^eelöffcl  SaleratuS, 

4 — 5  Waffen  WtchL 

V2  ^T^cclöffel  Wiugfatnufe. 

Zubereituitn:  ©uttcr,  ZU£*cr  unb  C^ier 
miiffcn  fchr  flaumig  gcicblagcn  merben, 
bann  fügt  man  bic  Sahne,  Saleratug  unb 
Wfugfatnuft  hin^u,  aulefet  ba§  ©fehl  nach 
unb  nadi  baau  rühren.  &cn  Teig  rollt  man 
aug,  ftidü  ihn  mit  gornten  aug  unb  bäcft 
ihn  golbgelb. 


Wo.  20.  kleine  bramtc  Sinken  Wo.  2. 

Zuthaten. 

Mi  ©fb.  ©utter, 

2  ©fb.  (Sbrup, 

V4  ©fb.  fiiftc  gehaefte  Wfanbeln, 

M<  ©fb.  bittere  gemahlene  SWanbeln, 

M»  lln.^c  ©otafebe  in  V\  Taffe  Wofcnmaf* 
fer  auflöfen, 

Mi  Theelöffel  Welfen, 
lMi  Teelöffel  Ztmmet, 

1  Theelöffel  töarbamum, 

Wbgeriebene  Schale  einer  Zitrone, 

Mi  ©fb.  feingefebnittene  Zifr°nai» 

2  ©fb.  SWehl,  1  Mi  ©fb.  Zudcr. 

Zubereitung:  ©utter  mirb  meich  gerührt, 
Shrup,  fiibe  unb  bittere  iftanbeln,  aufge» 
Iöfte  ©otafebe,  Welfen,  Zimmet,  ftarbamum, 
Citron  cnfcbale  unb  Zitronat  mirb  3ufam» 
mengerührt,  bann  fügt  man  baS  9WeoI  hin» 
3U,  3ulebt  arbeitet  man  ben  Zucfer  31t  bem 
fertigen  Teig,  rollt  ihn  äug,  mit  gormen 
auSftedien  unb  bäcft  fie  bei  mäßiger  ,§ibe. 


No.  18.  Brown  Cookies  No.  1. 

y2  pt.  of  molasses, 

1  pt.  of  syrup, 
l/2  ib.  of  maple  sugar, 
y2  lb.  of  butter, 

%  lb.  of  lard, 

%  lb.  of  chopped  almonds, 

\\  cup  of  cut  citron, 

1  teaspoonful  of  cloves, 

1  teaspoonful  of  cinnamon, 

1  y2  grated  lemon  rind, 

2  teaspoonfuls  of  potash, 

l/2  teaspoon  of  hartshorn  salt, 

2l/2  lbs.  of  flour. 

Preparation:  Rub  the  butter  and  lard 
to  a  cream  with  sugar.  add  molasses, 
syrup,  chopped  almonds  and  citron, 
cloves,  cinnamon,  grated  lemon  rind, 
potash,  hartshorn  salt  and  flour.  Roll 
the  dough,  cut  out  cookies  and  bake  to 
a  light  brown  color. 


No.  19.  Butter  Cookies. 

44  cup  of  butter, 

2  cups  of  sugar,  4  eggs, 

5  tablespoonfuls  of  sour  cream, 

1  teaspoonful  of  saleratus, 

4 — 5  cups  of  flour, 

l/2  teaspoonful  of  nutmeg. 

Preparation:  The  butter,  sugar  and 
eggs  must  be  stirred  to  a  cream,  then 
add  cream,  saleratus,  nutmeg,  and  lastly 
the  flour.  Roll  out  the  dough,  cut  out 
cookies  and  bake  to  a  golden  yellow 
color. 


No.  20.  Brown  Cookies  No.  2. 

l/2  lb.  of  butter, 

2  lbs.  of  syrup, 

%  lb.  of  sweet,  chopped  almonds, 

%  lb.  of  bitter,  ground  almonds, 
y2  oz.  potash,  dissolved  in  %  cup  of 
rose  water, 

l/2  teaspoonful  of  cloves, 

144  teaspoonfuls  of  cinnamon, 

1  teaspoonful  of  cardamom, 

1  grated  lemon  rind, 

%  lb.  of  finely  cut  citron, 

2  lbs.  of  flour,  1  y2  lbs.  of  sugar. 

Preparation:  Rub  the  butter  to  a 

cream  with  syrup,  sweet  and  bitter 
almonds,  potash,  cloves,  cinnamon,  car¬ 
damom,  lemon  rind,  citron.  Lastly  mix 
in  the  flour  and  sugar.  Roll  out  the 
dough,  cut  out  and  bake  in  medium  hot 
oven. 


Oicbiicf. 


Cookies. 


Wu.  21.  Meine  brnitnc  SUtdjcn  Wo.  3. 

Zutfyatcu. 

1  Cuart  St)i*up,  2  Mafien  gucfer, 

1  %  2a)je  meidjgern achtes  gett, 

1  £ajfe  pcifeeä  SSafjer, 

1  ^^celöffel  Söacffoba, 

%  ^^cclöf fcl  gemifdjteS  Otemür^  (SM* 
Äpice) , 

1  Teelöffel  Himmet, 

J/4  Xpeclöffel  ^ngmer, 

Ys  ^Tfjeelöf fei  SUfuSfatnuft, 

Yt  5tl)eelöffel  Saig, 

%  Siljeelöffel  Pfeffer, 

GJenügenb  ÜJieljl,  um  beu  Seig  fteif 
gu  machen. 

Zubereitung:  Sie  Zuraten  merben  gu= 
[ammengerüljrt,  bann  gxebt  mau  geniigenb 
21£ef)I  bagu,  bamit  ber  2eig  gum  Ausrollen 
red)t  ift,  mit  gönnen  auSjtedbcn  unb  baden. 


Wo.  22.  Meine  braune  Indien  Wo.  4. 

Zutljaten. 

1  Cuart  Sprup, 

1  ^fb.  braunen  Zuder, 

1  s^fb.  gett, 

1  Sape  faucrc  SWild), 

2  Slpeelöffel  Söacffoba, 

1  Teelöffel  Zimmct, 

1  ^rife  Saig, 

Gtenügenb  SWeljl,  um  fteif  gu  machen. 

Zubereitung:  £>a3  gett  läfet  man  meid) 
merben.  ZU(^cr/  ©prup,  Ziutmet,  Saig  unb 
fauere  SWilcf),  in  ber  bie  Soba  aufgelöst  mirb, 
rüprt  man  gufammen,  bann  arbeitet  man 
geniigenb  ibiepl  bagu,  um  beu  Seig  auSroI* 
len  gu  fönnen,  bann  mit  gönnen  auSjtedjen 
unb  baden. 


9t o.  23.  Meine  braune  Mtdjen  Wo.  5. 

Zutljaten. 

1  3Taffc  Zudcr, 

1  Stoffe  gett, 

2  Waffen  SPioIaffeS, 

2  Stpeelöffel  93adfoba, 

1  ^peelöffel  helfen, 

1  Stpeelöffcl  Zimmet, 

%  ^pcelöffel  gngtner, 

1  £pcclöffel  Saig, 

2  Gier, 

©enügettb  SWeljl,  um  fteif  gu  maepen. 
Zubereitung:  ®a3  gett  läfgt  man  meid) 
merben.  Zudcr,  SWoIapeS,  iöadfoba,  Wcl* 
fen,  Zimmet,  $ngmer,  Saig  unb  Gier  rüprt 
man  gufammen,  bann  fügt  man  geuügcnb 
Slttepl  pitigu,  bamit  man  oeu  £eig  auSrol* 
len  faun,  mit  gönnen  auSftedjen  unb  ba¬ 
den. 


No.  21.  Brown  Cookies  No.  3. 

1  qt.  of  syrup,  2  cups  of  sugar, 

1  14  cups  of  melted  lard, 

1  cup  of  hot  water, 

1  teaspoonful  of  baking  soda, 
y2  teaspoonful  of  allspice, 

1  teaspoonful  of  cinnamon, 
y  teaspoonful  of  ginger, 
l/2  teaspoonful  of  nutmeg, 

%  teaspoonful  of  salt, 
y>  teaspoonful  of  pepper, 

Flour  enough  to  stillen  the  dough. 

Preparation:  Mix  the  ingredients  well, 
put  in  enough  flour  (  to  make  a  stiff 
dough.  roll  it  out,  cut  out  cookies  and 
bake. 


No.  22.  Brown  Cookies  No.  4. 

1  qt.  of  syrup, 

1  lb.  of  brown  sugar, 

1  lb.  of  lard, 

1  cup  of  sour  milk. 

2  teaspoonfuls  of  baking  soda, 

1  teaspoonful  of  cinnamon, 

1  pinch  of  salt,  flour  enough  to  stillen 
the  dough. 

Preparation:  Mix  well  the  melted  lard, 
sugar.  syrup.  cinnamon,  salt,  sour  milk 
in  which  the  soda  is  dissolved,  ’  then 
work  in  enough  flour  to  make  a  stiff 
dough.  Roll  out  the  dough,  cut  out 
cookies  and  bake. 


No.  23.  Brown  Cookies  No.  5. 

1  cup  of  sugar, 

1  cup  of  lard. 

2  cups  of  molasses, 

2  teaspoonfuls  of  baking  soda, 

1  teaspoonful  of  cloves, 

1  teaspoonful  of  cinnamon, 
y  teaspoonful  of  ginger, 

1  teaspoonful  of  salt, 

2  eggs,  flour  enough  to  stiffen  the 

dough. 

Preparation:  Melt  the  lard  and  add 
sugar,  molasses,  baking  soda.  cloves, 
cinnamon,  ginger,  salt,  eggs  and  enough 
flour  to  make  a  stiff  dough.  Roll  and 
cut  out  the  dough,  and  bake. 


3S3 
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sJio.  24.  Mlcinc  tucifec  Studie»  Mo.  1. 

Zuraten. 

V*  ©utter,  Vi  ©fb.  ^iuffr, 

Vi  ©fb.  gcfcbälte,  gemahlene  SNanbeln, 

2  vtgelb,  Vi  Tafec  fiifee  ©a$nc, 

1  Cf felöffcl  Marbamum, 

Abgetriebene  einer  fialbeu  ßitronen* 

fetale, 

2  J^eelöffel  £>irfdil)ornfal3,  aufflclöft  in 

M  Taffe  ÜKofentuaffcr, 

1  %  bi*  1  Mj  ©fb.  SWebl. 

Zubereitung:  ©utter,  3uc*cr  unb  Cf iaclb 
Serben  fcliaumiß  gerührt,  ibianbeln,  ©ahne, 
Marbamum,  Gitronenfcfiale  unb  aufgelöfte» 
£>irfcbbornfal3  3ufammenrübren,  bann  ar* 
beitet  man  ba3  ©icfil  bi»3u*  auSroHen,  mit 
gönnen  auSftedjen  unb  baden. 


Wo.  25.  SUcinc  turific  Slndjen  Wo.  2. 

3utfjatcn. 

4  ©fb.  feinen  3ud^ 

1  ?ylafd)c  SHofemuaffcr, 

4  ©igelb,  1  Taffe  Butter, 

Vi  Unje  ^irfdjljornfalg, 

Vi  ©fb.  fetngefdjnittcne  Ritronat, 

V%  ©Tb.  gefdgälte,  feingepadte  SJZanbeln, 
Vfe  ©fb.  feingcfdjnittene  ©ommeran3en* 
fdjale, 

Slbgeriebenc  einer  Gitrone, 

Ungefähr  4  ©fb.  3Rel)l. 

Zubereitung:  3>t  3udcr  Wirb  in  bem 
Wofentuaffer  aufgelöft,  bann  311m  $ocf)cn  g es 
brad)t,  Cf igclb  unb  $irfd)bornfal3  roerben 
3ufantinen  gerührt  unb  3U  bem  noch  War* 
men,  aber  nidjt  beifeen  ge3urferten  Sofern 
toafeer  getljan,  bann  rübrt  man  fdjnell  bic 
anberen  3l,tbatcn  ba3tt  unb  3ulefet  ba* 
SRe$l.  2>er  Teig  trirb  au*gcroHt,  mit  gor* 
men  auögeftodien  unb  golbgelb  gebaden. 

©efoitbere  Öcmerfung.  3Ran  läfet  beit 
Teig  einen  Tag  liegen,  ebc  er  gebaden  toirb. 


Wo.  26.  SÜctnc  weifee  Studien  Mo.  3. 

(©Inbdjen.) 

3utbaten. 

2  ©fb.  SWebl.  %  ©fb.  ©utter,  3  Cfier, 

1  Tfjeclöffel  i>irfd)bornfal3  in  V\  Taffe 
Wofenmaffcr  aufgelöft, 

1  ©fb.  3uder, 

Vi  Taffe  gefdiälte,  gcmablenc  ©tanbcln, 
Slbgcriebenc  bon  3tttci  (Zitronen. 

Zubereitung:  Tie  ©utter  toirb  getoafefeen, 
bamit  fie  nidit  mehr  fal3ig  ift.  Tie  falte 
©utter  fdmeibet  man  in’§  iWeljl  unb  berar* 
beitet  bctbeS  mit  ben  ftänben,  bann  fügt 
man  Cfier,  aufgelöfte*  $irfd}f)ornfal3,  3U* 
der,  SWanbeln  unb  Gitronenfcfiale  ^in3u; 
rollt  ben  Teig  aud  unb  ftiebt  iljn  mit  einem 
fleineti  BJIafe  att3,  tbut  ifin  in  ©adbfannen 
unb  bädt  iljn  fd)ön  golbgelb. 


No.  24.  White  Cookies  No.  1. 

14  lb.  of  butter,  Yi  1b.  of  sugar, 

%  lb.  of  blanched,  ground  almonds, 

2  yolks  of  eggs, 

Yi  cup  of  sweet  cream, 

1  tablespoonful  of  cardamom, 

Yi  lemon  rind,  grated, 

2  teaspoonfuls  of  hartshorn  salt,  dis- 

solved  in  Yi  cup  of  rose  water, 
Wi — 1  Yi  Ibs.  of  flour. 

Preparation:  Cream  the  butter  with 
sugar  and  yolks  of  eggs,  then  add 
almonds,  cream,  cardamon,  lemon  rind, 
dissolved  hartshorn  salt  and  flour  enough 
to  make  a  stiflF  dough.  Roll  it  out,  cut 
out  cookies  and  bake. 


No.  25.  White  Cookies  No.  2. 

4  lbs.  of  fine  sugar, 

1  bottle  of  rose  water, 

4  yolks  of  eggs,  1  cup  of  butter, 

Yi  oz.  hartshorn  salt, 

Yi  lb.  of  finely  cut  citron, 

*4  lb.  of  grated  orange  rind, 

1  grated  lemon  rind, 

Yi  lb.  of  blanched,  chopped  almonds, 

4  lbs.  of  flour. 

t 

Preparation:  The  sugar  is  dissolved 
in  the  rose  water  and  brought  to  boil. 
Yolks  of  eggs  and  hartshorn  salt  are 
mixed  and  stirred  into  the  rose  water 
while  still  warm,  (not  hot),  then  all 
other  ingredients  are  quickly  mixed  in 
and  lastly  the  flour.  Roll  out  the  dough, 
cut  it  out  and  bake  to  golden  yellow. 

Remarks:  Let  the  dough  stand  for  a 

day  before  baking. 


No.  26.  White  Cookies  No.  3. 

2  lbs.  of  flour, 

Yi  lb.  of  butter,  3  eggs, 

1  teaspoonful  of  hartshorn  salt,  dis¬ 
solved  in  Yi  cup  of  rose  water, 

1  lb.  of  sugar, 

Yi  cup  of  blanched,  ground  almonds, 

2  grated  lemon  rinds. 

Preparation:  The  butter  is  washed  to 
remove  the  salt.  The  cold  butter  is  cut 
into  the  flour  and  mixed  with  the  hands, 
then  eggs,  dissolved  hartshorn  salt, 
sugar,  almonds  and  lemon  rind  are 
added.  The  dough  is  now  rolled  out 
and  cut  out  with  a  tumbler  or  cooky 
cutter.  Bake  in  tins  to  a  golden  yellow. 


Ofcbiicf. 


Cookies. 


Wo.  27.  ^nttcrgcOnrf  mit  9Jtanbdn. 

Zuraten. 

Mi  "^fb.  53uttcr, 

%  $fb.  Zucfcr, 

Mj  Tb.  gcfdjätte,  gemahlene  ÜRanbeln, 

2  (vier,  V2  s4$fb.  Stteljl, 

2lbgertebene  einer  Zitrone, 

1  Teelöffel  23adpulber. 

Zubereitung:  iöutter,  Zllc^cr.,un‘3 
Jncrben  flaumig  gerührt,  Gitoeiß  gu  ©djnee 
gefcfjlagen  unb  mit  ber  C£itronenfd)aIe  Ijingu* 
gefügt,  ba»  53acfpulber  mit  bem  Sftefjl  ber* 
mifdjt  unb  pingugefügt,  bann  auSgeroHt,  in 
fcpmalc  Streifen  gefdfjnitten  unb  golbgelb 
gebaefen. 


sJJu.  28.  Siletnc  3rl)uf o( nbcn=Slnff)cn. 

Zuraten. 

Ms  ^fb.  geriebene  füfee  ©djofolabe, 

y4  Sßfb.  Butter,  1  5ßfb.  Zucfcr, 

Mi  $fb.  gefd)älte,  gemahlene  äftanbeln, 

3  Gier,  1  Teelöffel  Sßanille, 

1  $fb.  SHe^I, 

1  Teelöffel  93adpulber. 

Zubereitung:  93uttcr  mirb  mit  bem  Zuc*er 
fdiaumig  gerührt,  bann  Scfjotolabe,  ÜRan* 
bcln,  Gier  unb  Vanille  fjingurüljren;  iBacr* 
pulbcr  mit  bem  Steffl  bermifdjen,  bann  au 
ber  Piaffe  fügen,  au§roTIen,  mit  einem 
©lafe  ober  mit  'gönnen  au§ftedj)en  unb  laug* 
fam  gar  baden. 

itfcioitbcrc  Söemerfung.  ©ebäd,  in  ioels 
dient  ©djofolabc  enthalten  ift,  braucht  Iän* 
gere  Ze^  3um  S3öden. 

Wo.  29.  kleine  9hn?sScfjofofnbcnfurf)cn. 

Zutljaten. 

1  Tape  geriebene  füfee  Sdiofolabe, 

IM*  Taffe 

4  Gier, 

12  Gftlöffcl  gemahlene  SBalni'tffe, 

1  Teelöffel  Zinnnet, 

1  Ms  Taffe  SWcljl. 

Zubereitung:  T)ic  Zuttjatcn  merben  gut 
Äufammengerü^rt,  SDicbl  äulept  ^a3u»  bann 
auSroden,  mit  einem  Cblafe  auSftedjen  ober 
in  egale  Streifen  fdjneiben  unb  Iangiant 
baden. 


<Ro.  30.  SU  eine  9WoInffc8*Siufjcn. 

Zuttjatcn. 

1  Stoffe  gett,  1  Stoffe  Zuder,  2  Gier, 

2  Taffen  bont  beften  Sftolaffe», 
s/3  Taffe  beifte»  SBaffer, 

2  Theelüffcl  Soba, 

1  Tbcelöffel  Gream  of  Tartar, 

Ms  Teelöffel  Zimmet, 

Mi  Tbeclöffel  ^ngtuer, 

Yt  Teelöffel  Sala, 

©enügcnb  2TCcl)l,  um  itetf  au  tnaepen. 


No.  27.  Butter  Straws  with 
Almonds. 

y2  lb.  of  butter,  l/2  lb.  of  sugar, 
y2  lb.  of  blanched,  ground  almonds, 

2  eggs,  y2  lb.  of  flour,  # 

1  grated  lemon  rind, 

1  teaspoonful  of  baking  powder. 
Preparation:  Rub  the  butter  to  a 
creant  with  yolks  of  eggs.  Then  add 
the  beaten  whites  of  eggs  and  lemon 
rind,  baking  powder  mixed  with  flour. 
The  dough  is  rolled  out,  cut  into  strips 
and  baked  golden  yellow. 


No.  28.  Chocolate  Cookies. 

y2  lb.  of  grated,  sweet  chocolate, 
yA  lb.  of  butter,  1  lb.  of  sugar. 
y2  lb.  of  blanched,  ground  almonds, 

3  eggs,  1  teaspoonful  of  vanilla, 

1  lb.  of  flour, 

1  teaspoonful  of  baking  powder. 

Preparation:  Rub  the  butter  and 

sugar  to  a  cream,  add  chocolate,  almonds, 
eggs  and  vanilla,  then  baking  powder 
mixed  with  flour  and  roll  out  the  dough. 
Cut  out  the  cookies  with  a  tumbler  or 
cutter  and  bake  them^slowly. 

Remarks:  Cookies  containing  choco¬ 
late  take  more  time  for  baking. 


No.  29.  Nut  Chocolate  Cookies. 

1  cup  of  grated,  sweet  chocolate, 

1  y2  cups  of  sugar,  4  eggs, 

12  tablespoonfuls  of  ground  walnuts, 
1  teaspoonful  of  cinnamon, 

1  y2  cups  of  flour. 

Preparation:  The  ingredients  are  well 
mixed  and  stirred,  the  flour  added  last, 
then  this  dough  is  rolled  out  and  cut 
into  strips  or  into  disks  with  a  tumbler 
and  baked  slowly. 


t 

No.  30.  Molasses  Cookies. 

1  cup  of  lard,  1  cup  of  sugar,  2  eggs, 

2  cups  of  good  or  best  molasses, 

V.  cup  of  hot  water, 

2  teaspoonfuls  of  soda, 

1  teaspoonful  of  cream  of  tartar, 

y2  teaspoonful  of  cinnamon, 

y2  teaspoonful  of  ginger, 

y2  teaspoonful  of  salt, 

Flour  enough  to  stiffen  the  dough. 
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gubrreitung:  ftett  liiftt  mau  meid)  mer* 
ben,  fügt  3uder,  Wfolapetf  unb  SBöfter  hin* 
411.  Iöft  bic  2oba  in  ein  menig  Gaffer  auf, 
ba^u  rühren,  bann  Gream  of  Tartar,  3*m* 
met,  r$ngmer,  2ala  unb  fo  bid  SRe$l,  bafe 
man  ben  £eig  auäroQen  fann,  jebod)  ben 
,icig  nütjt  311  fteif  machen,  mit  formen  au$* 
ftcdjcn  unb  baden. 


Preparation:  The  lard  is  mclted  and 
mixed  with  sugar,  molasses,  water,  the 
soda  dissolved  in  a  little  water,  the 
cream  of  tartar,  cinnatnon,  ginger,  salt 
and  enough  flour  added  to  make  a  st ifF 
dough.  Roll  out,  cut  out  cookies  and 
bake. 


Wo.  31.  .SUcittf  ttofoouuft*M»d)cn. 

3uthaten. 

5  (Her,  2  laffcit  3u<*cr, 

M a  '^fb.  toofoanuft, 

2  Sheelöffel  vBadpulbcr, 

3  Saften  Wfchl. 

Zubereitung:  Sic  3utf)aten  ttx'rben  3U* 
famntengemifebt,  Übtcftl  ba$u  gerührt  unb 
mit  einem  Sheelöffel  fleinc  £>äufcften  auf 
gut  gebutterte  Söadpfannen  gefept  unb  ftett* 
braun  gebaden. 


Wo.  32.  ,^i(forftnuft-(vicbäif. 

3utf)aten.  • 

1  Saft'e  Butter,  1  %  Safte  ^uefer, 

2  Gier,  1  Safte  fauere  Sahne, 

1  Stjeclöffcl  Soba, 

1  Sheelöffel  ©anille, 

1  Safte  .CSidorpnüffe, 

2  Sheelöffel  v3adpulber, 

3%  Saften  SWc$I. 

Zubereitung:  ©utter  mirb  311  Sahne  ge? 
rüftrt,  3uder  unb  Gier  bjyu.  Sie  Soba 
Iöft  man  in  ber  faucren  Sahne  auf,  giebt 
fie  311  ber  gerührten  üöuttcr,  bann  Vanille, 
Wüftc  unb  v3adpulber  mit  beut  Wiehl  Per« 
mifdjen  unb  alles  gut  burdjrühren.  33ad* 
Pfannen  merben  gut  mit  Butter  beftridten, 
fleinc  Häufchen  barauf  gefept  unb  langfam 
gebaden. 


No.  31.  Cocoanut  Drop  Cakes. 

5  eggs,  2  cups  of  sugar, 

Yi  lb.  of  cocoanut, 

2  teaspoonfuls  of  baking  powder, 

3  cups  of  flour. 

Preparation:  The  ingredients  are  well 
mixed  and  the  flour  stirred  in  last.  With 
a  teaspoon  drop  on  well  buttered  tins 
and  bake  until  light  brown. 


No.  32.  Hickorynut  Drop  Cakes. 

1  Yi  cups  of  sugar, 

1  cup  of  butter, 

2  eggs,  1  cup  of  sour  cream, 

1  teaspoonful  of  soda, 

1  teaspoonful  of  vanilla, 

1  cup  of  hickory  nuts, 

2  teaspoonfuls  of  baking  powder, 

3 Yi  cups  of  flour. 

Preparation:  The  butter  is  stirred  to  a 
cream  and  mixed  with  sugar  and  eggs. 
The  soda  is  dissolved  in  the  sour  milk 
and  added,  also  the  vanilla,  the  nuts  and 
the  baking  powder  mixed  with  the  flour. 
Little  heaps  of  dough  are  placed  on  wrell 
buttered  tins  and  baked  slowly. 


Wo.  33.  SU  eine  (£iuficbIcr*.Mud)cu. 
Wo.  1. 

3utljaten. 

1  Vi  Safte  braunen  3lIC*er, 

1  Safte  Butter, 

3  Gier,  1  Safte  gemahlene  Wüfte, 

1  Safte  feingefchnittene  Wofinen, 

1  Safte  feingefdinittene  Satteln, 

1  Shcelöffcl  Welfen, 

1  Sheelöffel  3immet, 

1  Sheelöffel  '■Zadfoba, 

1  Gftlöffei  guten  WloIaffeS, 

3  Saften  Wiehl. 

Zubereitung:  Butter,  3»cfer  unb  Gier 
merben  gut  berrührt,  bie  Soba  im  Wlolaftc» 
aufgelöft,  ba^u  gerührt,  bann  Wüfte,  Wofi* 
neu,  Satteln,  Welfen  unb  Zintmct  hinfluge* 
fügt  unb  ^ulept  ba3  Wiehl.  93adpfannen 
beftreidht  man  mit  einer  Spedfcfttoarte, 
ntadit  fleinc  .ftlöfte  t»on  bem  Seig  bon  ber 
(Mröfoe  einer  SBalmife,  fept  fie  barauf  unb 
bädt  fie  langfam  gar. 


No.  33.  Small  Hermit  Cakes  No.  1. 

1  Yi  cups  of  brown  sugar, 

1  cup  of  butter,  3  eggs, 

1  cup  of  ground  nuts, 

1  cup  of  fine  cut  raisins, 

1  cup  of  fine  cut  dates, 

1  teaspoonful  of  cloves, 

1  teaspoonful  of  cinnamon, 

1  teaspoonful  of  baking  soda, 

1  tablespoonful  of  good  molasses, 

3  cups  of  flour. 

Preparation:  Butter,  sugar  and  eggs 
are  well  stirred.  The  soda  dissolved  in 
the  molasses  and  mixed  in,  then  add 
nuts,  raisins,  dates,  cloves,  cinnamon 
and  flour.  Brush  the  tins  with  a  bacon 
rind,  make  little  cakes  the  size  of  a 
walnut  and  bake  them  slowly. 
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Wo.  34.  SUeittc  (£inftcblcr=ftncf)cn  Wo.  2. 

3utf)atcn. 

1  Safte  Butter,  2  (Ster, 

2  halfen  3udcr,  1  Safte  Korinthen, 

1  Gftiöffcl  guten  SJioIaffeg, 

1  Sbcciöffel  Soba, 

1  Sheclöffel  ^imrnct, 

1  Sheclöffel  helfen, 

1  Sheelöncl  üWuSfatnufe, 

Glcnügenb  iDieftl,  um  au^urollen. 

3ubcrcitung:  Butter,  Gier,  3ucEer  unb 
Korinthen  gut  oerrühren,  Soba  in  bem 
lafteä  auflöfen  unb  bagu  geben,  bann  3ims 
inet,  helfen,  2Jtu§fatnuft  unb  fo  bicl  SJCehl, 
baft  man  ben  Scig  auärollen  fann,  ben  Seig 
jeboeft  nicht  ^u  fteif  maeften;  bann  bünn  auf* 
rotten,  mit  formen  auäftecften  ober  in 
(Streifen  fdjnetben  unb  fdjnett  baden. 


No.  34.  Small  Hermit  Cakes  No.  2. 

1  cup  of  butter,  2  eggs, 

2  cups  of  sugar,  1  cup  of  currants, 

1  tablespoonful  of  molasses, 

1  teaspoonful  of  soda, 

1  teaspoonful  of  cinnamon, 

1  teaspoonful  of  cloves, 

1  teaspoonful  of  nutmeg, 

Flour  enough  to  stiffen  the  dough. 

Preparation:  The  butter,  eggs,  sugar, 
currants  are  well  mixed,  soda  dissolved 
in  the  molasses  added,  also  cinnamon, 
cloves,  nutmeg  and  enough  flour  to  roll 
out  the  dough,  being  careful  not  to  make 
it  too  stiff.  Roll  out  thin,  cut  out  with 
a  cooky  cutter  or  in  Strips  and  bake 
quickly. 


Wo.  35.  SU  eine  Whtttcr*fturfjcn. 

3uttjatcn. 

1  Mt  Safte  93utter,  3  Gier, 

3  Saften  3ucfer, 

%  Safte  SJlildj, 

3  Sheclöffel  93acfputbcr, 

6  Saften  2TCet)I, 

?Ibgeriebene  einer  halben  Gitrone. 

3«bereitung:  93utter,  Gier  unb  3u^L'r 
feftaumig  rühren,  ÜWildj  ba^u,  SJacfpnlüer  in’§ 
iUJebt  mifdjen,  basn  aueft  bie  Zitrone.  £>en 
Seig  bünn  auorotten,  mit  formen  au»fte* 
eften  unb  gotbgelb  baefen. 


Wo.  36.  kleine  ^eannKftttcften. 

3utftaten. 

2  Gftiöffcl  Butter,  2  Gier, 

4  Gftiöffcl  3uder, 

1  Safte  gemahlene  peanuts, 

1  SBeetöffet  dal*,  4  Gftiöffcl  SWilch, 

1  SBeetöffet  93adputber, 

1  Safte  ifee#. 

Zubereitung :  S)ie  93utter  mit  bem  3»" 
der  unb  Gigdb  gut  fdjaumig  rühren.  JöaS 
Simeift  31t  Scftnce  frfftagen,  sJJJiIch  unb  Wuftc 
311  ber  gerührten  93utter  tf)un,  bann  Sata 
unb  aefcfjfogcneS  Gitoeift  unb  Sadpuluer 
mit  bem  Wehl  bermifdjen.  2Kit  bem  Shee* 
löffct  einen  halben  %o\l  hohe  Häufchen  auf 
ebuttertc  S'adpfanncn  thun,  obenauf  eine 
albe  Sßcanut  fteden,  bann  tangfam  baden. 


No.  35.  Mother’s  Cookies. 

> 

1 

\l/2  cups  of  butter,  3  eggs, 

3  cups  pf  sugar,  .  «  • 

Y\  cup  of  milk, 

3  teaspoonfuls  of  baking  powder, 

6  cups  of  flour, 
y2  grated  lemon  rind. 

Preparation:  Cream  the  butter  with 
eggs  and  sugar,  add  the  milk,  lemon  rind 
and  baking  powder  mixed  with  the  flour. 
Roll  out  quite  thin,  cut  out  cookies  and 
bake  to  a  golden  yellow  color. 


No.  36.  Peanut  Drop  Cakes. 

2  tablespoonfuls  of  butter,  2  eggs, 

4  tablespoonfuls  of  sugar, 

1  cup  of  ground  peanuts, 

1  teaspoonful  of  salt, 

4  tablespoonfuls  of  milk, 

1  teaspoonful  of  baking  powder, 

1  cup  of  flour. 

Preparation:  The  butter,  sugar  and 
yolks  of  eggs  are  stirred  to  a  cream. 
add  the  beaten  whites  of  eggs,  and  milk, 
nuts,  salt  and  baking  powder  mixed  with 
the  flour.  With  a  teaspoon  drop  on  well 
buttered  tins,  on  each  place  a  peanut  and 
bake  them  slowly. 


Wo.  37.  4>crtnut=Sd|itittc. 

3nthatcn. 


%  Safte  93utter, 

1  groftc  Safte  3udcr, 

4  Gitoeift,  1  groftc  Safte  9fteI)I, 
Okfcftnittcnc  peanuts. 


No.  37.  Peanut  Straws. 

Y  cup  of  butter, 

1  large  cup  of  sugar,  4  whites  of  eggs, 
1  large  cup  of  flour, 

Some  chopped  or  cut  peanuts. 
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Zubereitung:  Sftc  Butter  loirb  falt  in’S 
|Rel)l  gtfcbnitien,  Zuder  ba^u  getban  unb 

mit  bcn  $änbcn  fctneU  berarbcitet.  $>ie 

Ginvifo  au  ftcifcm  3(bnce  gefdilagen  unb  ba* 
au  gerührt.  Den  Seig  Itreicftt  man  in  ge* 
butterte  ätadpfannen,  ftreut  gclcbnittene 

tteanut*  herüber,  bann  baden,  Senn  ber 

Mucben  falt  ift,  in  fleitie  egale  Sdjnitte 
fdbneiben. 


Wo.  38.  Meine  etnfnd>e  Sludjcn. 

Butbaten. 

Yj  Safte  üöutter, 

Yj  Safte  rvett,  3  Gier, 

1  Sbeelöffcl  Söadfoba, 

3  Sbcelöffel  beifccS  Gaffer, 

%  Teelöffel  ©alj. 

1  Yj  Safte  Buder, 

OJcniigcnb  2RcbI,  um  fteif  311  machen. 

Zubereitung:  Butter,  gett,  (Her  unb  3U* 
der  tüerben  gut  gerührt,  bie  3oba  in  bem 
fteiften  SEBafter  anfgclöft,  ba^u  getljan,  bann 
3ala  unb  SHcbl,  jeboeft  nieftt  $u  biel  3T2e^I. 
&cr  Seig  inuft  ein  tuenig  meid)  bleiben,  au§* 
rollen  unb  auSftcdjen,  Buder  barüber 
ftreuen,  bann  fdjiin  golbgelb  baden. 


Preparation:  The  very  cold  hutter  is 
cut  into  the  flour,  sugar  is  added  and 
quickly  mixed  with  the  hands.  Beat  the 
whites  of  eggs  to  a  stifF  froth  and  add  it 
to  the  dough.  Spread  the  dough  into 
buttered  tins,  strew  the  peanuts  on  and 
bake  the  cake.  When  it  has  cooled,  cut 
it  into  small  equal  Strips. 


No.  38.  Small  Plain  Cookies. 

Y. j  cup  of  butter, 

Yj  cup  of  lard,  3  eggs, 

1  teaspoonful  of  baking  soda, 

3  teaspoonfuls  of  boiling  water, 

Yj  teaspoonful  of  salt, 

1  Yj  cups  of  sugar, 

Flour  enough  to  stiffen  the  dough. 

Preparation:  Butter,  lard,  eggs  and 
sugar  are  well  stirred.  The  soda  is  dis- 
solved  in  the  hot  water  and  added,  then 
salt  and  not  too  much  flour.  The  dough 
should  be  rather  soft,  roll  it  out,  cut 
out  cookies,  sprinkle  with  sugar  and 
bake  to  a  golden  yellow  color. 


Wo.  39.  WoftnrnFucftcn. 

Butbaten. 

1  Safte  Butter,  3  Gier, 

1  Yj  Safte  Buder, 

1  Yj  Safte  feinqefcftnittene  SRoftnen, 

1  Yj  Safte  fcingcbacftc  englifefte  ©alnüfte, 

6  Gklöffel  ftarfen  Kaffee, 

1  SliecIÖffci  Biminct, 

1  Sbcelöffel  ^adfoba, 

*4  Safte  bcifoeS  SBafter, 

3  Saften  SNeftl. 

Zubereitung:  Butter,  Gier  unb  3uder 
gut  berrüftren,  btofinen,  SEBalniifte,  Kaffee, 
Bimmct  unb  <2oba,  tüclcbe  man  in  ^eiftem 
SBaft'cr  auflöft,  allc§  baju  rühren,  bann  ba§ 
SKcpl.  ^aefbfannen  gut  mit  Butter  beftrei* 
eben,  einen  Sbeelöffcl  boll  Seig  barauf  tbun, 
tninn  ein  tuenig  breit  ftreidjen  unb  langfam 
baden. 


No.  39.  Raisin  Cake. 

1  cup  of  butter,  3  eggs, 

1  Yi  cups  of  sugar, 

V/j  cups  of  finely  cut  raisins, 

1 Y2  cups  of  chopped  English  walnuts. 
6  tablespoonfuls  of  strong  coflFee, 

1  teaspoonful  of  cinnamon, 

1  teaspoonful  of  baking  soda, 

Y  cup  of  hot  water, 

3  cups  of  flour. 

Preparation:  The  butter,  eggs  and 
sugar  are  well  stirred,  raisins,  walnuts, 
cofTee,  cinnamon,  soda  dissolved  in  the 
hot  water  and  flour  mixed  in.  The  tins 
are  well  buttered  and  the  dough  put  on 
in  teaspoonfuls,  flattened  a  little  and 
baked  slowly. 


Wo.  40.  3ttqhicr-&ttdtcn. 

Butbaten. 

1  Safte  93utter  unb  /vett, 

1  Safte  braunen  Buder,  3  Gier, 

1  Safte  9ftoIafte§, 

Yj  Safte  lauere  Sflild), 

2  Sbeelöffel  Eadfoba, 

1  Gftlöffel  ftngtuer, 

1  Gftlöffel  Bimmet, 

1  Sbeelöffel  Welfen, 

(Benügenb  SRebl,  um  fteif  au  machen. 


No.  40.  Ginger  Snaps. 

1  cup  of  butter  and  lard, 

1  cup  of  brown  sugar,  3  eggs, 

1  cup  of  molasses, 

Yj  cup  of  sour  milk, 

2  teaspoonfuls  of  baking  soda. 

1  tablespoonful  of  ginger, 

1  tablespoonful  of  cinnamon, 

1  teaspoonful  of  cloves, 

Flour  enough  to  stiffen  the  dough. 


OJcbiirf. 
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Zubereitung:  33uttcr,  $ett,  gucfer  unb 
Gier  tuerben  gut  berrü^rt,  23ac£)'oba  in  ber 
laueren  Wiild)  aufgelöft,  Kaffee,  $ngtr>er, 
Zimmet  unb  helfen  bagu  gegeben,  bann  bie 
Wiafte  mit  Wiefjl  btef  gemadft,  au^geroflt, 
mit  einem  Gllafe  au§geftod)en  unb  fdjön  ge* 
baden. 


Wo.  4L  Söraune  pfeffern itffc  Wo.  L 

Qutljaten. 

IMj  H?fb.  Zucfer,  2  ^fb.  Söutter, 

154  $fb.  @t)rup, 

54  Unge  Starbamum, 

54  Unge  gimmet, 

S)a3  Stbgcriebene  hon  brei  Citronen? 
fetalen, 

V2  $fb.  gemahlene  SWanbeln, 

54  $fb.  fetjr  feingefjaefte  Zitronat, 

5  ^fb.  iWefil, 

1  54  linken  ^otafdjc  in  einer  Safte  Weifen* 
tnafter  aufgelöft. 

Zubereitung:  Zucfcr  mit  ber  93utter  feftau* 
mig  rühren,  bie  angegebenen  Zutljaten  f)in* 
^ufügen,  gulefjt  ba§  3WeI)l  ba^u  arbeiten. 
93adpfanncn  mit  (5pedfd)tr>arte  beftreidfen, 
bon  bem  Scige  fletne  SHöfte  formen,  barauf 
fe^en  unb  baden. 


Wo.  42.  förnitnc  pfeffern  itffc  Wo.  2. 

Zuraten. 

IY2  ^Sfb.  Butter, 

1  $fb.  3uder, 

1  $fb.  Gfirup, 

1  Safte  Wofcnmafter, 

2  Sfieelöffcl  £>ir[d)l)ornfaIa, 

54  Safte  feingefd)nittene  Büronat, 

54  Wfb.  gemahlene  SWanbeln, 

1  Gftlöffel  ^arbamum, 

Slbgcriebene  einer  Gfitronenfdjale, 

3  m  3Wcl)l. 

Zubereitung:  S)iefelbe  ift  genau  luie  Wo. 
41  (fiebc  „33raune  ^fefferniifte  Wo.  1"). 
S>a»  £>irfcbbornfal3  mirb  in  bem  angegeben 
nen  Wofenhxtftcr  aufgelöft. 


Wo.  43.  3utfer-fpfeffernüffe. 

Zutljaten. 

1  ^Sfb.  Butter, 

1%  ^fb.  Zuder, 

54  4?fb.  gefdjälte,  gemahlene  3WanbeIn, 

%  Safte  fiifte  (Salme, 

54  Safte  feingefeftnittene  Zilrona*' 

1  Gftlöffct  .ftarbamum, 

2  (Eftföffel  23ranbt), 

1  54  SftccTöffel  .Oirfdibornfat^,  aufgelöft  in 
einer  Safte  Wofenfaafter, 

3  <£fb.  fWefjl. 

Zubereitung:  S)iefelbc  ift  genau  lnie  Wo. 
41  (fielje  „braune  ^ferrernüftc  Wo.  1"). 


Preparation:  Butter,  lard,  sugar  and 
eggs  are  well  stirred,  baking  soda  dis¬ 
solved  in  the  sour  milk,  coffee,  ginger, 
cinnamon.  cloves  added  and  flour  to 
make  a  stiff  dough.  Roll  it  out,  cut  out 
the  cookies  with  a  tumbler  and  bake. 


No.  41.  Brown  Peppernuts  No.  1. 

154  lbs.  of  sugar, 

2  lbs.  of  butter, 

154  lbs.  of  syrup, 

54  ounce  of  cardamom, 

54  ounce  of  cinnamon, 

3  grated  lemon  rinds, 

54  lb.  ground  almonds, 

54  lb.  of  fine  chopped  citron, 

5  lbs.  of  flour, 

154  ounces  of  potash,  dissolved  in  54 
cup  of  rose  water. 

Preparation:  Sugar  and  butter  are 
stirred  to  a  cream,  then  all  ingredients 
mixed  in  and  lastly  the  flour.  Make 
little  heaps  or  nuts  on  buttered  tins  and 
bake  them. 


No.  42.  Brown  Peppernuts  No.  2 

154  lbs.  of  butter, 

1  lb.  of  sugar, 

1  lb.  of  syrup, 

1  cup  of  rose  water, 

2  teaspoonfuls  of  hartshorn  salt, 

54  cup  of  fine  cut  citron, 

54  lb.  of  ground  almonds, 

1  tablespoonful  of  cardamom, 

1  grated  lemon  rind, 

3  lbs.  of  flour. 

Preparation:  Preparation  is  the  same 
as  the  one  before,  No.  41,  Brown  Pep¬ 
pernuts.  The  hartshorn  salt  is  dissolved 
in  the  given  quantity  of  rose  water. 


No.  43.  Sugar  Peppernuts. 

1  lb.  of  butter, 

154  lbs.  of  sugar, 

54  lb.  of  blanched.  ground  almonds, 
cup  of  sweet  cream, 

54  cup  of  fine  cut  citron, 

1  tablespoonful  of  cardamom, 

2  tablespoonfuls  of  brandy, 

154  teaspoonful  of  hartshorn  salt  dis¬ 
solved  in  1  cup  of  rose  water, 

3  lbs.  of  flour. 

Preparation  is  the  same  as  given  under 
No.  41. 
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Wo.  44.  $ani(le«3tfrnc. 

Zutfyatcu. 

1  4$f&-  gefehlte,  gemahlene  SJtonbeln, 

5  (i-icr,  1  i<fb.  Zuder, 

2  Stangen  vanille. 

Zubereitung:  2>ic  'Zanillejtaugcn  trerben 
mit  bem  Zuder  fein  gcjtoßen,  bann  (Eigelb 
unb  dltanbcln  ba^u  gegeben,  ba$  lEimetf* 
fteifetn  Sdjnec  gcfdjlagen  unb  bagu  gemtfefit. 
^Dicfe  2>lapc  mirb  eine  Stunbe  gerührt. 
2>ann  rollt  man  ben  Jeig  aus,  ftict)t  t^n  mit 
formen  auS,  fcfct  ihn  auf  glatten  unb  bäcft 
bei  mäßiger  £>ifee.  Xas  'Zacfbrctt  muß  beim 
VluöroUeu  mit  aJieljl  befiebt  inerben. 


Mo.  45.  (Sicr-.Slringcl. 

Zut^atcn. 

1  ^fb.  Butter, 

M  SBfb.  3^cfcrr 

&a§  0)elbc  bon  0  fjartgefoctitcn  leiern, 
.  Vj  Xaffe  Wrracf  ober  iKum, 

1  $fb.  SReljl. 

Zubereitung:  S)ie  Zut§atcn  werben  mit 
ben  .\>änben  aut  $u  einem  $eig  berarbeitet, 
babon  fleine  Stränge  geformt,  in  aefdjlagencö 
(Ei  getaucht  unb  in  Zucfer  unb  Zimnmt  0Cs 
menbet,  bann  gu  golbgelber  ^arbe  gebaden. 

Zcfonberc  Zcntcrfung.  2)te  (Eier  muffen 
20  Minuten  gefoefit  inerben,  ba§  (Eigelb  bacft 
man  fein,  ehe  man  c3  £U  bem  £eigc  arbei« 
tet.  *2>a§  (Eimcife  fann  man  auch  baden,  et* 
ma§  Salfl,  Pfeffer,  Cel  unb  (Effig  J>aau  tbun 
unb  al§  (Garnierung  bei  grünem  Salat  ber* 
men  ben. 


Mo.  46.  Winnbcl-fZrob. 

Zutbatcn. 

1  ^?fb.  braunen  Zucfer,  4  (Eier, 

Va  ^?fb.  geriebene  fiiftc  Sdjofolabe, 

Vj  $fb.  gebadte  ober  feingefebnittene 
SKanbeln, 

%  Tbcelöffel  gemahlene  Welfen, 

Vj  ^Tbeelöffel  gemahlenen  Zwirnet, 

%  Tbeelöffd  SWuSfatnufe, 

IMs  Teelöffel  Zacfbulber,  2  Waffen  2Rel)l. 

Zubereitung:  ZlIder  unb  (Eier  tnerben  gut 
gefdilagen,  bie  anberen  angegebenen  Zu^as 
ten  alle  ba^u  geriibrt  unb  Zarfbulber  mit 
bem  W?cbl  bermifdit.  'Sie  97?affe  auSroHen, 
menn  gebaden  unb  nod)  marm,  fleine 
Schnitte  babon  fdbncibcn. 


Wo.  47.  Springefc. 

Zutbaten. 

1  ^fb.  ^uberauder, 

4 — B  (Eier, 

1  *fb.  SNcfil, 

1  SWefferfbifcc  Wmmonia  ober  einen 
Tbeelöffel  Zacfbulbcr. 


No.  44.  Vanilla  Stars. 

1  lb.  blanched,  ground  almonds, 

5  eggs, 

1  lb.  of  sogar, 

2  vanilla  beatis. 

Prcparation:  The  vanilla  is  crushed 
with  the  sugar,  then  yolks  of  eggs,  al¬ 
monds,  beaten  whites  of  eggs  mixed  in 
and  stirred  1  hour.  Roll  out  the  mass, 
make  little  stars  and  bake  in  medium 
hot  oven.  The  board  must  be  well 
floured  when  rolling  out  the  dough. 


No.  45.  Egg  Cracknels. 

1  lb.  of  butter,  %  lt>,  of  sugar, 

6  hard  boiled  yolks  of  eggs, 
l/2  cup  of  arrack  or  rum, 

1  lb.  of  flour. 

Preparation:  The  ingredients  are 

mixed  well  with  the  hands,  and  the 
dough  formed  into  small  rings,  these 
are  dipped  into  beaten  egg,  then  rolled 
in  sugar  and  cinnamon  and  baked  to  a 
golden  yellow  color. 

Remarks:  The  eggs  must  be  boiled 

20  minutes.  The  yolks  are  chopped  fine 
before  working  into  the  dough.  The 
whites  may  be  chopped,  mixed  with  salt, 
pepper.  oil  and  vinegar  and  used  for 
dressing  green  lettuce. 


No.  46.  Almond  Bread. 

1  lb.  of  brown  sugar,  4  eggs, 

lA  lb.  of  grated,  sweet  chocolate, 
y2  lb.  of  chopped  almonds, 
y2  teaspoonful  of  ground  cloves, 
y2  teaspoonful  of  ground  cinnamon, 
x/2  teaspoonful  of  ground  nutmeg, 
iy  teaspoonfuls  of  baking  powder, 

2  cups  of  flour. 

Preparation:  Sugar  and  eggs  are 

stirred  well  and  the  other  ingredients 
mixed  in,  lastly  the  baking  powder 
mixed  with  the  flour.  Roll  out  the  mass 
and  hake.  When  done  and  still  warm, 
cut  into  strips. 


No.  47.  Springele. 

1  lb.  of  powdered  sugar, 

4 — 5  eggs.  1  lb.  of  flour, 

%  teaspoonful  of  carbonate  of  am- 
monia  or  1  teaspoonful  of  baking 
powder. 


Wcbncf. 
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Zubereitung:  <£)er  3U(^er  tüirb  mit  ben 
(Eiern  put  gefdjlagcn,  ba»  ülmmonia  tuirb 
fehr  fein  mit  bcm  Wicffer  betrieben,  bann 
ba^u  gcmifdbt,  bann  ba§  Wiehl.  Sie  Wiaffe 
mirb  auSgeroIIt,  mit  formen  au^geftodten 
unb  31t  hellgelber  garbe  bei  mäßiger  £>i£e 
gebaaen. 


Preparation:  The  sugar  and  eggs  are 
beaten  well.  The  carbonate  ammonia  is 
pulverized  with  a  knifeblade  and  added, 
then  the  flour.  Roll  out  the  dough  and 
cut  out  small  cookies,  then  bake  in  medi¬ 
um  oven  to  a  nice  color. 


Wo.  48.  (Einfnd)c  s5fcffcrnüffc. 

Zuthatcn. 

Mi  Zuder,  2  (Eier, 

1  %  xheelöffel  Zimmet, 

1  ST^celöffel  helfen, 

%  Teelöffel  Pfeffer, 

©enügenb  Wieljl,  um  fteif  3u  machen, 
Mt  Saffe  93ranbfi, 

Mt  Srheelöffel  Slmmonia. 

Zubereitung:  'Ser  Zuder  tuirb  mit  ben 
(Eiern  eine  halbe  (Stunbe  gerührt,  bann 
fommt  Qimmet,  Steifen,  Pfeffer  unb  _ba3 
Ammonia,  tuelcfje§  mit  einem  Wieffer  fehr 
fein  gemad)t  tuirb,  I)iu3U.  Wiit  Wiehl  tuirb 
bie  Wiaffe  recht  fteif  gemadit,  au§geroUt  unb 
mit  einem  fehr  flcinen  ©lafe  auSgeftodjen. 
Siefe  fleincn  ^ßfeffernüffe  läfet  man  2 — 3 
Sage  liegen,  tuenbet  fie  um  unb  taucht  fie 
in  ben  Söranbt),  bann  ein  tuenig  baden. 


No.  48.  Plain  Peppernuts. 

y2  lb.  of  sugar,  2  eggs, 
ll/2  teaspoonfuls  of  cinnamon, 

1  teaspoonful  of  cloves, 

14  teaspoonful  of  pepper, 
l/2  teaspoonful  of  carbonate  of  ammo¬ 
nia, 

Flour  enough  to  make  a  stiff  dough. 
y2  cup  of  brandy. 

Preparation:  The  sugar  is  stirred  y2 
hour  with  the  eggs,  then  add  cinnamon, 
cloves,  pepper  and  the  carbonate  of  am¬ 
monia,  pulverized  with  a  knifeblade.  Stir 
in  enough  flour  to  make  a  stiff  dough, 
roll  it  out  and  cut  out  small  cookies. 
Leave  these  for  2  to  3  days,  turning 
them  over  and  dipping  in  brandy  and 
bake  slightly  in  a  medium  oven. 


Wo.  40.  SWanbelfdjtttttc  Wo.  2. 

Zuthatcn. 

%  ^fb.  Zuder, 

Mi  $fb.  feinaefchnittene  unb  geröftctc 
Wianbcln, 

3  (Eier, 

©enügenb  Wiehl,  um  fteif  31t  machen. 

Zubereitung:  Zuder  unb  (Eier  tuerben  gut 
gerührt.  Sie  Wianbeln  fein  gcfdpiitten  unb 
geröftet  unb  nadibem  fie  fall  finb,  ba3U  ge? 
rührt;  bann  genügenb  Wiel)l,  bamit  man  ben 
Seig  auSroffen  fann,  in  Heine  ©tiide  fdjnei* 
ben  unb  baden. 


No.  49.  Almond  Strips  No.  2. 

y2  lb.  of  sugar, 

y2  lb.  of  almonds,  sliced  fine  and 
roasted, 

3  eggs, 

Flour  enough  to  make  a  stiff  dough. 

Preparation:  Sugar  and  eggs  are 

stirred  well,  the  almonds  mixed  in  after 
they  are  cold,  then  flour  to  make  a  stiff 
dough.  Roll  it  out  and  cut  into  small 
Strips  and  bake. 


Wo.  ofL  £onigfmf)cn. 

Zuthatcn. 

2  ^?fb.  £>onig, 

1  «jjfb.  Zuder, 

5  Gent*  reine  ^otaftfic, 

3  (Eßlöffel  Wum, 

y4  Wb.  ungefchcilte,  gehadre  Wianbeln, 
%  Wb.  feingefchuittene  Z^ronat, 

2  (Enlöffel  fanbierte  ^ommera^en* 

fchale, 

V4  Wb.  Butter,  4  (Eier, 

1  Sheelöffel  Zwirnet, 

Mi  Shcelöffel  gemahlene  Welfen, 

3  $fb.  Wiehl. 


No.  50.  Honey  Cakes. 

2  lbs.  of  honey, 

1  lb.  of  sugar, 

5  cents  worth  of  potash. 

3  tablespoonfuls  of  rum, 

14  lb.  of  unblanched.  chopped  almonds, 
%  lb.  of  fine  cut  citron, 

2  tablespoonfuls  of  sugared  orange 

rind, 

14  lb.  of  butter,  4  eggs, 

1  teaspoonful  of  cinnamon, 
l/2  teaspoonful  of  ground  cloves, 

3  lbs.  of  flour. 


©cbiid. 


Cookies. 


3ttbtreituttg:  £>cmig  läftt  man  flüfftQ  mer* 
ben,  inbem  mau  iljn  marm  ftellt.  $>ie  tyoU 
afebe  löft  man  in  bem  iMum  auf,  aber  au* 
beden.  *)ann  fügt  mau  au  bem  §onig  alle 
angegebenen  3utbatcn  binau,  aud)  ben  fltum 
unb  aiilefct  bn«  Ülfebl;  arbeitet  ben  XctQ 
eine  Stunbe  lang  unb  läfet  ibn  fünf  Xaae 
an  einem  mannen  s^Iabe  ftetjen;  rollt  ipn 
bann  biinn  auS  unb  bädt  in  oei  gclinbem 
feiler.  !©enn  ber  5Vud)en  nod)  marm  ift, 
Übneibet  man  i$n  fdbnell  in  beliebige  Stüde. 
2Nan  fann  ben  $onig?udjen  mit  einem  ©ufe 
iiberaicben  ober  mit  Ülianbeln  unb  Sttronat 
t>or  bem  33aden  belegen. 


Preparation:  Melt  the  honcy.  Dis- 
solve  the  potash  in  the  rum  and  cover 
the  dish.  Then  mix  all  the  other  ingre- 
dients  with  the  honcy,  add  the  rum  with 
the  dissolved  potash,  and  lastly  the  flour. 
Knead  the  dough  1  hour  and  set  it  in 
a  warm  place  for  5  days.  Then  roll  it 
out  and  bake  it.  When  it  is  still  warm 
cut  it  into  squares,  oblongs  or  triangles. 
If  you  wish  you  may  cover  with  a  frost- 
ing  or  almonds  and  citron  before  baking. 


t 


22*  '21  btljci  lunfl  : 

Konfeft. 


Wo.  1.  2Maffe$»(£attbb. 

Zutbaten. 

1  Cuart  guten  3ftoIaffe§, 

V'2  Saffe  Zucte 
1  Gfelöffel  Butter, 

1  ©felöffel  ßffig, 

1  Teelöffel  S3acf[oba, 

1  Gftlöffel  (Sitronenejtract  ober  Vanille. 

Zubereitung:  2)ioIaffe3,  Zucfer,  33utter 
unb  ©ft'tg  toerben  unter  führen  fo  lange 
gelocht,  baß,  inenn  man  ein  toenig  in  fal* 
tem  Gaffer  probirt,  e§  fteif  inirb;  bie  ©oba 
lutrb  in  einem  (TBlöffel  peilen  SBaffer  auf* 
gelöft,  gleich  ben  Sitronenejtract  ober  93a# 
niHe  ba^u  gegeben  unb  ber  Gftaffe  augefügt. 
2)ie  2J?a)ie  inirb  auf  gebutterte  Pfannen  ge# 
goffen  unb  tnenn  abgefiiblt  mit  ben  $änben 
gezogen,  bamit  fie  peG  Inirb. 


Wo.  2.  ($ffißa$affty. 

Zutbaten. 

6  Gfclöffel  Zucfer, 

4  (Sfetöffel  SB  aff  er, 

2  efilöffel  Sffig. 

Zubereitung:  Sic  Zu^a^en  tnerben  ge# 
mifefjt  unb  20  Minuten  gelocht,  bann  in 
eine  gebutterte  Pfanne  gegoffen  unb  geao- 
gen. 


Wo.  3.  SdjofoIaben=5wbgc$. 

Zuraten. 

V2  STaffe  SKoIaffcS, 

2  Staffen  Zucfer, 
y2  STaffe  2TCiId), 

%  Saffe  93uttcr, 

%  Staffe  geriebene  füfee  ©cbofolabe, 

2  Gfolöffcl  feingebadte  fycigen, 

2  (Eftföffel  feingebadte  Wofincn, 
y»  Saffc  gemahlene  englifdje  SBaTnüffe, 
1  Stoffe  93aniIIe. 

Zubereitung:  üWolaffcS,  Zucfer,  272iIcC)  unb 
SButter  tnerben  aufanunengetnifdjt  unb  fieben 
SRinutcn  gelocht,  bann  mifd)t  man  bie  Scho* 
folabc  baau  unb  focht  e3  nodi  fieben  SRinu* 
ten,  nun  mifdit  man  bie  anberen  Zutbaten 
binau,  gieftt  bie  2Raffe  in  gebutterte  ^?fan# 
neu  unb  febneibet  ben  daubp  in  beliebige 
(Stüde. 


Twenty-second  Chapter: 

CONFECTIONERY. 


No.  1.  Molasses  Candy. 

1  qt.  of  good  molasses, 

Yz  cup  of  sugar, 

1  tablespoonful  of  butter, 

1  tablespoonful  of  vinegar, 

1  teaspoonful  of  baking  soda, 

1  tablespoonful  of  lemon  extract  or 
vanilla. 

Preparation:  Boil  the  molasses,  sugar, 
butter  and  vinegar,  stirring  constantly. 
Test  it  by  dropping  a  few  drops  into 
cold  water,  if  it  hardens  it  has  been 
boiled  sufficiently.  Then  add  soda  dis- 
solved  in  1  tablespoonful  of  hot  water 
and  lemon  essence  or  vanilla.  Pour  the 
candy  into  a  buttered  tin  and  when  cool 
pull  it  with  your  hands  well  buttered 
until  it  is  a  light  color.  See  candy 
pulling. 


No.  2.  Vinegar  Taffy. 

6  tablespoonfuls  of  sugar, 

4  tablespoonfuls  of  water, 

2  tablespoonfuls  of  vinegar. 

Preparation:  Mix  the  ingredients  and 
boil  20  minutes,  then  pour  into  a  but¬ 
tered  tin  and  pulled. 


No.  3.  Chocolate  Fudges. 

y2  cup  of  molasses, 

2  cups  of  sugar, 
y2  cup  of  milk, 

y2  cup  of  butter, 

y2  cup  of  grated,  sweet  chocolate, 

2  tablespoonfuls  of  fine  chopped  figs, 
2  tablespoonfuls  of  fine  chopped 
raisins, 

y2  cup  of  ground  English  walnuts, 

1  cup  of  vanilla. 

Preparation:  Mix  the  molasses,  sugar. 
milk  and  butter  and  cook  7  minutes,  add 
the  chocolate  and  cook  7  minutes  more. 
then  add  the  other  ingredients.  Pour 
into  a  buttered  tin  and  cut  into  squares. 
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Mouftft 


Confcctioncry. 


Wo.  4.  Muttcr«3cotdj. 

Zutbatcn. 

1  Xaffe  Pornfprup, 

2  Staren  Müder, 

\k  Staffc  Msaffer,  M  Mfb.  'Mutter, 

1  CSfeiÖffcI  (iffifl,  1  Eßlöffel  ManiUc. 

Zubereitung:  8t)rup,  guder,  Söaffer 
unb  'Mutter  werben  gelocht.  2Nait  probirt 
ein  wenig  in  faltem  Hafter,  wirb  cä  fteif, 
fo  ift  eö  genügenb  gcfodit.  Ttjut  ben  (fcffig 
unb  Maniuc  ba^u,  fdiiittet  bie  ÜJiaffc  in  ge« 
butterte  Mfanncn,  wenn  cä  falt  ift,  nad) 
Melieben  fdjneiben. 


No.  4.  Butter  Scotch. 

1  cup  of  corn-syrup, 

2  cups  of  sugar, 

%  cup  of  water, 

J4  lb.  of  butter, 

1  tablespoonful  of  vinegar, 

1  tablespoonfpl  of  vanilla. 
Preparation:  Boil  the  syrup,  sugar, 
water  and  butter  until  it  hardens  when 
testing  in  cold  water.  Add  the  vinegar 
and  vanilla  and  pour  into  a  buttered  tin. 
When  cold,  cut  into  squares. 


Wo.  5.  (£ttronm‘(£anbi). 

Zutfjatcn. 

1  Mfb.  guefer,  Yi  Mint  Gaffer, 

1  Tfjcelüffcl  Grcam  of  Tartar, 

V»  Tbeelöffel  Tartar*i£ffena, 

V«  Teelöffel  Zitrone  ne  jtract. 

Zubereitung:  Zucfcr,  Gaffer  unb  (Eream 
of  Tartar  werben  gemifdjt  unb  fo  lange  ge* 
fodjt,  bafo,  wenn  man  ein  wenig  in  fal* 
tent  SBaffer  probirt,  bicfcS  plafct,  bann  tf)ut 
tnan  bie  Piaffe  in  etne  gebutterte  tiefe 
Sdiiiffel  unb  wenn  fie  falt  iu,  arbeitet  man 
gut  ben  Tartar*(£ffcn<3  unb  (Eitroncncjtract 
ba^u  unb  formt  iljn  nad)  belieben. 


Wo.  (>.  3d)ofolnbcn>(N'nrnmcücn  Wo.  1. 

Zuraten. 

2  Waffen  Moder,  1  Taffe  2nrup, 

Yu  Taffe  geriebene  füfee  Sdwfolabc, 

1  Taffe  SRildj, 

1  (Eftlöffcl  Mutter,  1  (Efelöffcl  Maniüe. 

Zubereitung:  Zodcr  unb  8prup  werben 
3ufammengemifd)t,  bann  läfet  man  e§  fünf 
Minuten  fodKit,  fügt  bie  übrigen  Zot^aten 
hin^u  unb  Iaftt  bie  Pfaffe  fodjen,  bis  fie  fteif 
Wirb,  giefet  fie  in  gebutterte  Mfanncn  unb 
fdmeibet  fie  in  beliebige  Stiiddjen. 


Wo.  7.  MonbonS. 

Zutlfatcn. 

2  Mfb.  Zoder,  1  Mint  M>affer, 

1  2tange  ManiUc  ober  flWei  C£rfelöffcl 
ManiKee^tract. 

Zubereitung^  Zoder,  Gaffer  unb  ManiUc 
werben  fo  lange  gefocht,  bis  bie  27?affe, 
weftn  man  ein  wenig  in  faltem  SBaffer  pro* 
birt,  fradit,  bann  fdiiittet  man  bie  ÜTJaffc  auf 
ein  mit  Cel  bcftrid)cncS  Mied)  ober  eine 
Mor^eHanplatte,  ttreidit  fie  glatt  unb  tfjeilt 
fie  in  glcidimäuige  Würfel. 

Mefonbere  Mentcrfnng.  2Ran  fann  audj 
Wofcnwaffer,  ^Ipfelfinen*  ober  (Eitroncnfaft 
ftatt  ManiUc  nehmen. 


No.  5.  Lemon  Candy. 

1  lb.  of  sugar, 

Yi  pt.  of  water, 

1  teaspoonful  of  cream  of  tartar, 

V»  teaspoonful  of  tartaric  essence, 

V«  teaspoonful  of  lemon  essence. 
Preparation:  Mix  the  sugar,  water 
and  cream  of  tartar  and  boil  until  it 
cracks  and  breaks  when  tried  in  cold 
water.  Pour  into  a  deep  buttered  dish 
and  when  cool  mix  in  the  tartaric  es¬ 
sence  and  lemon  essence,  and  shape  into 
any  desired  form. 


No.  6.  Chocolate  Caramels  No.  1. 

2  cups  of  sugar, 

1  cup  of  syrup, 

Vi  cup  of  grated,  sweet  chocolate, 

1  cup  of  milk, 

1  tablespoonful  of  butter, 

1  tablespoonful  of  vanilla. 

Preparation:  Mix  the  sugar  and  syrup 
and  boil  5  minutes,  add  the  other  ingre- 
dients  and  boil  until  it  stiffens.  Pour 
into  a  buttered  tin  and  cut  into  squares. 


No.  7.  Bon-Bons. 

2  lbs.  of  sugar, 

1  pt.  of  water, 

1  vanilla  bean  or  2  tablespoonfuls  of 
vanilla  extract. 

Preparation:  Mix  the  sirgar,  water  and 
vanilla  and  boil  until  it  cracks  when  tried 
in  cold  water.  Pour  into  an  oiled  tin  or 
porcelain  platter,  spread  it  out  and  cut 
into  cubes. 

Remarks:  You  can  also  flavor  with 
rosewater,  orange  or  lemon  instead  of 
vanilla. 
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s)h).  8.  3d)ofü(nbcn--(£nnbl). 

gutbaten. 

3  Stüde  fiiftc  Sdjofolabe  ober 
2  V'i  (Jftlöffcl  iiacao, 

2  Taffen  3itdcr, 
y2  3Taffc  Wild), 

V'i  (Eßlöffel  Vanille, 

Vj  Gftlöffel  iöutter. 

3«bereituit0:  Sdjofolabe  ober  ®acao,  Q\u 
der,  Wild),  Vanille  unb  33utter  luerben  gu* 
fammcngemtfdjt  unb  brei  Minuten  gefodjt. 
2>ic  Pfaffe  gieftt  man  auf  gebutterte  ^fan= 
neu  unb  tocnn  erfaltet,  fcbneibet  man  fie. 


Confectionery. 


No.  8.  Chocolate  Candy. 

3  pieces  of  sweet  chocolate,  or  2l/2 
tablespoonfuls  of  cocoa, 

2  cups  of  sugar, 
y2  cup  of  milk, 
y2  tablespoonful  of  vanilla, 
y2  tablespoonful  of  butter. 

Preparation:  Mix  the  ingredients  and 
boil  3  minutes,  then  pour  into  buttered 
tins  and  ent  into  cubes  when  cold. 


Wu.  9.  WufcGonbt). 

3utf)aten. 

3  Taffen  braunen  guder, 

%  Stoffe  Wild), 

M  Stoffe  Sal)ne, 

1  (£ftlöffcl  Butter, 

1  ^rifc  Saig, 

1  Teelöffel  SöaniHe, 

1  ^$fb.  gebadte  SBalnüffe. 

3«bereitung:  3uder,  unb  Saf)nc 

tnerben  gemifd)t  unb-  fo  lange  gefodjt, 
baft  trenn  e»  in  foltern  SBaffer  probirt  loirb, 
c§  eine  treidje  gufammcnbaltcnbe  Waffe 
giebt.  Butter  unb  Saig  locrbcn  gu  ber  bet* 
ften  Waffe  gerührt,  bann  Pom  Ofen  genom* 
men,  fBaniäe  unb  9?iiffe  bagu  gerührt  unb 
bie  Waffe  fo  lange  gerührt,  bi§  fie  fabnig 
tnirb.  SDann  gieftt  man  fie  einen  QoII  bid 
in  gebutterte  Pfannen.  SBenn  fie  falt  ift, 
fdjncibct  man  fie  in  beliebige  Stüde. 


No.  9.  Nut  Candy. 

3  cups  of  brown  sugar, 
cup  of  milk, 
l/i  cup  of  cream, 

1  tablespoonful  of  butter, 

1  pinch  of  salt, 

1  teaspoonful  of  vanilla, 

1  lb.  of  chopped  walnuts. 

Preparation:  Mix  the  sugar,  milk  and 
cream  and  boil  until,  when  trying  a  few 
drops  in  cold  water,  it  holds  together 
and  forms  a  soft  mass.  Then  add  butter 
and  salt,  take  from  the  stove,  mix  in 
vanilla  and  nuts  and  stir  the  mass  until 
it  gets  creamy.  Pour  it  to  1  inch  thick- 
ness  into  buttered  tins  and  cut  it  into 
cubes  when  cold. 


9?u.  10.  fpopcorn-6'nnbh. 

Qutbaten. 

1  Stoffe  guder, 

1  Gftlöffel  Butter, 

3  C^Iöffel  SBaffer, 

1  Sßrifc  Saig, 

4  Ouart  frifdic«  geröfteteg  $orn. 

3ubercttung:  Wan  febüttet  geniigenb 

$orn  in  einen  Steffel,  bamit  ber  53oben  bc* 
bedt  ift  unb  ftcllt  c§  auf  ba*  Reiter;  man 
muft  febodi  Porficbtig  babei  fein,  bamit  eg 
nidft  anbrennt,  aber  gut  beift  toirb.  8U? 
der,  Butter,  SBaffer  ttub  Saig  toerben  gu* 
fammengefiipt  unb  fo  lange  gefodjt,  baft 

tnenn  man  ein  loenig  in  foltern  SBaffer  pro* 
birt,  cg  hart  loirb.  S)iefe  gloei  haften 
Tbeile  unb  ba«  übrige  geröftete  5forn  locr* 
ben  nun  gufommengerübrt  unb  fo  lange  ge* 
riibrt,  bi«  fidi  bie  Waffe  Pont  Böffel  löft. 
T>ann  in  gebutterte  Pfannen  gegoffen  unb 
glatt  geftridjen. 

tflefonbere  58emcrfmig.  e§  ift  am  beften, 
tonnt  man  alte«  $orn  bagu  Pcrloenbet  unb 
röftet. 


No.  10.  Popcorn  Candy. 

1  cup  of  sugar, 

1  tablespoonful  of  butter, 

3  tablespoonfuls  of  water, 

1  pinch  of  salt, 

4  qts.  of  popped  corn. 

Preparation:  Pour  enough  popped 

corn  into  a  pan  to  cover  the  bottom  of 
the  pan,  put  it  on  the  stove  to  get  very 
hot,  being  careful  not  to  burn  it.  Mix 
the  sugar,  butter,  water  and  salt  and  boil 
until  it  hardens  when  tried  in  cold  water. 
Now  mix  it  with  the  hot  corn,  add  the 
rest  of  the  popped  corn  and  stir  until  the 
mass  rolls  from  the  spoon,  then  spread 
it  out  in  buttered  tins. 

Remarks:  It  is  best  to  use  old  pop- 
corn. 


Vi  unfcft. 


% 


Confcctioncry. 


No.  11.  Mocooiuifi«Iropfcn. 

Sutbaten. 

1  MocoSnufe, 

2  Waffen  Sudcr,  ungefähr, 

1  (Simeife. 

Subcreitung:  2)ic  töocoSnufj  rnirb  gerieben 
unb  gemogen,  hierauf  oermenbet  man  fo  diel 
Suder,  bafe  eö  baS  halbe  ©ennefjt  ber  tfo? 
coänufo  auomaebt,  mifdbt  §udcr  unb  ßerie? 
bene  SVocoSnufe  mit  bem  (Etmcife,  mclcbeS  au 
Schnee  gefeblaßen  mirb,  bann  mirb  e§  auf 
mcifeeS  gebuttertes  Rapier  getban  unb  15 
SWinuten  gebaefen. 


No.  12.  3(f)üfulnbcrt«(<nrnmcllcn  No.  2. 

Sutbaten. 

1  Safte  Surfer*  %  Safte  Butter, 
y*  ^afTe  jüfcc  geriebene  Scbofolabe, 

1  £affe  2J?oIafteS,  1  Safte  2Jfilcb. 

Subereitung:  Sßutter  unb  .tfuder  merben 
fdjaumig  gerührt,  bann  fügt  man  3djofo? 
labe,  IRoIaffeS  unb  9ftild)  ba^u  unb  rührt  e§ 
ut;  hierauf  fod)t  man  bie  IVaftc  io  lange, 
afe  menn  man  ein  menia  in  febr  faltem 
SGßaffer  probirt,  e§  feft  h>trb.  $>ann  tbut 
man  bie  beifee  Sfflafte  einen  Soll  bief  in  ge? 
butterte  weftpfannen  unb  trenn  falt,  in 
2?ierede  tbeilen,  aber  baS  Keffer  mufe  ge? 
buttert  fein. 


No.  11.  Cocoanut  Drops. 

1  cocoanut, 

About  2  cups  of  sugar, 

1  white  of  egg. 

Preparation:  Grate  the  cocoanut  and 
weigh  it,  add  to  it  J/t  of  its  weight  in 
sugar,  mix  this  with  the  beaten  white 
of  egg,  drop  dn  buttered  paper  and  bake 
in  oven  15  minutes. 


No.  12.  Chocolate  Caramels  No.  2. 

1  cup  of  sugar, 

]/2  cup  of  butter, 

*4  cup  of  grated,  sweet  chocolate, 

1  cup  of  molasses, 

1  cup  of  milk. 

Preparation:  Cream  the  sugar  and 

butter,  add  chocolate,  molasses  and  milk 
and  boil  until  it  hardens  when  tried  in 
cold  water.  Pour  it  about  1  inch  tHick 
into  buttered  tins  and  when  cold,  cut 
into  squares  with  a  buttered  knife. 


EFf 5£ 
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23.  2lbt()eUuttß : 

<£tngemad?tes. 


Xn-s  Ginmnihctt  bcr  ftrurijtc  unb  (Gcmüfc. 

j£a»  Cbft  muß  gum  Ginmachen  Don  ber 
heften  Cuaiität  fein. 

3>a»  eingemachte  Cbft  muß  füljf  unb  tro? 
cfen  aufbctüatjrt  tnerben. 

©läfec  mit  fcftcm  Sßerfchluß  eignen  fid^ 
am  bcften  beim  Ginmachen;  iöücbfen  finb 
beS^alb  bebcutenb  umftänblicf)er,  meil  man 
fic  Derlöthen  taffen  muß. 

üöeint  Ginmachen  fob  man  barauf  fehen, 
baß  ber  Äeffel,  toorin  ba§  Cbft  gefocht  mirb, 
neu  ift  unb  blo§  gu  biefem  ^haeefe  benu^t 
tnirb.  S)er  lioffcl  gum  Umrührcn  unb  2lb? 
fdjäumen  fobte  entmeber  Don  Silber  ober 
£>o!g  Derfcrtigt  fein. 

S)ic  Ginmadjgläfer  müffen  gang  fauber 
fein  unb  ejtra  auggebrüljt  ioerben;  audj  ift 
erforberlicf),  gute  fefte  (Gummiringe  an  bem 
GinmadjglaS  gu  befeftigen.  S>a3  Ginge? 
machte  muß  fo  feft  Derfcbloßen  fein,  baß 
beim  Umftiirgen  be3  (GIafe§  fein  tropfen 
herDorquillt. 


Wu.  1.  (Srbbeercn. 

Zuthatcn. 

1  ^fb.  Grbbeeren, 

%  $fb.  guefer. 

Zubereitung:  2>ie  Grbbeeren  müffen  tro? 
den  unb  gut  gum  Ginmacben  fein.  Wfan 
entfernt  bic  Stiele  Don  ber  fyruebt,  läßt  fal? 
te§  Sßaffer  einen  Slugenblicf  auf  ben  Grb? 
beeren  ftchen,  bann  läßt  man  c»  auf  einem 
Sieb  abtropfen.  Wfan  miegt  bie  Dorberci? 
tetc  grud)t  unb  giebt  auf  jebe§  ^funb 
grudß  ein  halbe»  $funb  Zucfer,  tbjut  Grb? 
beeren  unb  Zucfer  gufammen  in  ben  Gin? 
madjfcffel,  ftcHt  ihn  auf  feffr  Heine»  gener, 
läßt  bic  Zfrudjt  langfam  gum  Wochen  fom? 
men  unb  läßt  fie  ein  paar  Minuten  fodjen; 
hierauf  füllt  man  bic  gfrudjt  fofort  in  bic 
bereitftehenben  ©Iäfcr,  bcrfchlicßt  biefelben 
unb  fteOt  fie  bann  auf  ben  Mopf,  um  gu  pro? 
biren,  ob  bic  ©Iäfcr  feft  Dcrfcßloffen  finb. 
@inb  fic  bann  falt,  fo  ftellt  man  fic  an 
einen  fühlen  trodenen  Sßlafe. 

9J?an  fann  and)  nach  Wo.  13  gubereiten, 
aber  nur  20  Minuten  anftatt  2  Stunben 
fodfen. 


Wo.  2.  Himbeeren. 

Zuthatcn. 

1  ^fb.  .pimbecrcn, 

%•  sjjfb.  Zucfer. 

Zubereitung:  2)ic  Zubereitung  bcr  ß im? 
beeren  beim  Ginmadien  ift  genau  bicfelbc 
loie  Wo.  1  (fiehe  „Grbbeeren“). 


Twenty-third  Chapter: 

PRESERVES. 


Preserving  Fruits  and  Vegetables. 

Only  the  best  quality  of  fruit  should 
be  used  for  preserving,  and  the  pre- 
serves  must  be  kept  in  a  cool  dry  place. 

Glass  jars  are  the  best  to  put  up  pre- 
serves;  tin  cans  must  be  soldered  and 
this  can  not  very  well  be  done  at  home. 

The  kettle  in  which  the  preserves  are 
cooked  should  be  clean  and  kept  for 
this  purpose  only.  The  spoon  or  ladle 
used  for  stirring  is  best  of  silver  or  new 
wood. 

The  jars  should  be  very  clean  and 
scalded  before  using.  They  must  have 
good  rubbers  and  be  closed  so  tightly 
that  not  a  drop  will  come  out,  when 
turned  upside  down. 


No.  1.  Strawberries. 

1  lb.  of  strawberries, 
y2  lb.  of  sugar. 

Preparation:  The  strawberries  must 
be  dry  and  sound.  Clean  them,  pour 
water  on  and  let  stand  for  a  few  minutes, 
then  drain  in  a  colander.  Now  weigh 
the  fruit  and  take  y2  lb.  of  sugar  to  every 
pound  of  fruit.  Boil  the  fruit  and  sugar 
slowly  a  few  minutes,  then  fill  it  at  once 
into  the  jars.  Close  these  tightly  and 
set  them  upside  down  to  test  the  covers. 
When  they  are  cold,  störe  them  in  a 
cool',  dry  place. 

Can  also  be  made  according  to  No. 
13,  but  cook  only  20  minutes  instead  of 
2  hours. 


No.  2.  Raspberries. 

1  lb.  of  raspberries, 
y2  lb.  of  sugar. 

Preparation:  The  preparation  of  the 
raspberries  is  the  same  as  that  of  straw¬ 
berries.  See  No.  1,  Strawberries. 
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(.Hngemadjteö 


Preserves. 


Wu.  3.  Wnnttaö. 

3u  traten. 

1  ^fb.  $lnana&, 

%  m  yiicfcc, 

V «  Meine  Taffe  ©affer. 

duberritung:  Tic  ShtanaÄ  »verben  am  be* 
ften  mit  einem  fUbernen  SUeffer  gefcbält 
unb  in  Scheiben  qcfchnitten,  bann  pupt  man 
uod)  forqfältiq  jebe  Scheibe,  inbem  man  bic 
bräunlichen  Vertiefungen  bavon  entfernt. 
9hm  »vieqt  man  bie  uorbereitete  gruefft  unb 
red)net  auf  jebed  ^funb  ftruebt  %  jßfunb 
Ruder  unb  fo  uielc  %  4<fb.  3uder,  fo  bielc 
rnappe  *4  Taffen  ©affer.  3yder  unb 
©affer  »verben  nun  in  einen  $effcl  getban 
unb  focht  bie  ^uefermaffe  fünf  Minuten, 
fchäumt  ben  Ruder  unb  tbut  bic  qefebnittene 
ftructTt  ba^u,  »vorauf  man  fie  ungefähr  20 
vHnuien  fodjen  lä»tf.  Tie  ftrucht  mA 
bur<hfid)tig  au$fe$en,  fchäumt  fie  gut  unb 
füllt  bie  qcine  ?yrucbt  gleich  in  bic  bereit* 
ftebenben  (fJIäfer,  fcfjraubt  fie  gleich  feft  au 
unb  »teilt  bic  ©läfer  auf  ben  Stopf,  um  au 
probiren,  ob  fie  feft  Vcrfchloffcn  finb.  jft 
ba3  Stnacmachte  falt,  fo  ftcUt  man  c£  fühl 
unb  troden. 


Wo.  4.  ‘'l'ftrfidjc  unb  Wprifofctt. 

3utöatcn. 

1  Vfb.  Wrfiche  ober  Äprifofen, 

Vj  ^fb.  Ruder,  V4  Taffe  ©affer, 

4  au^gefchlagene  fyruchtfcrnc. 

3ubcrettiing:  Tic  ^?firfid)c  ober  ?lprifo* 
fen  »verben  bü»»n  abgefdjält  unb  in  bic 
Hälfte  getbeilt,  bann  ben  Stern  bavon  ent* 
fernen.  Tic  ftrudit  mufy  3unt  Ginntadfcn 
gut  unb  feft  fein.  So  viele  Vfunb  vorbe* 
rettete  ftrucht,  fo  Viele  Vi  Vfb.  Ruder  unb 
fo  viele  V*  Taffen  ©aff er.  Ruder,  ©affer 
unb  au$gcfcf)lagcnc  £yruditfcrnc  »verben  311* 
fammen  in  ben  Steffel  getban  unb  fünf  Sfti* 
nuten  gefodit,  bann  bie  3ucfermaffe  gut  ab* 
fehäumen,  bann  tfjut  man  oie  fyriuht  ba$u 
unb  läfot  fie  einige  Minuten  foeben,  bamit 
fie  meid}  »virb,  barf  aber  nicht  verfallen; 
fdiäumt  bic  tvrudit  unb  füllt  fie  beift  in  bic 
bereitftebenben  toläfer  unb  verfdjliefet  fie 
fofort.  Stellt  bie  ÖJIäfcr  auf  ben  Stopf,  um 
3u  probiren,  ob  fie  feft  vcrfchloffcn  finb.  ^ft 
ba«  eingemachte  falt,  fo  bebt  man  c§  an 
einem  fühlen  unb  troefenen  Orte  auf. 

Stcfonbcre  Vemerfung:  Tie  Schalen  Jbc§ 
Obfteö  fann  man  311  OJcIcc  vermenben.  Sie* 
bc  unter  „3ubereitung  von  OJelec"  nach- 


Wo.  5.  4>ftriirf»c  itt  (vfclcc. 

3utbaten. 

2  ^fb.  fchönc  groftc  ^firfiche, 

1  Vfb.  fleinc  Vfirfiche, 

3  V»b.  Ruder, 

1  Viut  ©affer,  95ranbh«$apicr. 


No.  3.  Pineapple. 

1  1b.  of  pineapple, 

M  lb.  of  sugar, 

*/4  cup  of  water,  scant. 

Preparation:  Pare  and  slice  the  pine¬ 
apple,  which  is  best  done  with  a  silver 
knife.  Weigh  the  fruit  after  it  is  sliced 
and  take  to  every  pound  of  fruit  JT  lb. 
of  sugar  and  V\  small  cupful  of  water. 
Boil  the  sugar  and  water  5  minutes, 
skim  it  and  put  in  the  fruit  to  boil  20 
minutes  until  it  is  transparent,  skim  it 
again  and  put  it  hot  into  the  jars;  then 
treat  the  jars  as  in  No.  1  and  störe 
them  in  a  cool,  dry  place. 


No.  4.  Peaches  and  Apricots. 

1  lb.  of  peaches  or  apricots, 
y2  lb.  of  sugar, 
l/ \  cup  of  water, 

4  peach  stones. 

Preparation:  Peel  the  peaches  or  apri¬ 
cots  very  thin,  cut  in  halves  and  stone 
them.  To  one  pound  of  fruit  take  l/2  lb. 
of  sugar  and  V\  cup  of  water.  Boil  the 
sugar,  water  and  4  crushed  stones  5  min¬ 
utes,  skim  and  add  the  fruit  and  boil  a 
few  minutes  longer  until  it  is  soft.  Do 
not  let  it  get  mushy.  Skim  the  fruit 
again  and  fäll  it  hot  into  the  jars.  Then 
treat  the  jars  again  as  in  No.  1  -to  test 
the  covers.  Store  them  in  a  cool,  dry 
place. 

Remarks:  The  peelings  may  be  used 
for  jelly.  See  Preparation  of  Jelly. 


No.  5.  Peach  in  Jelly. 

2  lbs.  of  nice,  large  peaches, 

1  lb.  of  small  peaches, 

3  lbs.  of  sugar, 

1  pt.  of  water,  brandy  paper. 
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©in  gemachtes. 


Preserves. 


Zubereitung:  £ic  fleirten  ^firfidje  mcr? 
bcn  in  Stiicfc  gefdjnitten,  bie  Äernc  bauon 
entfernt,  bann  getrogen  nnb  mit  bem  28af? 
fer  aufgefterrt  unb  meid)  gefodjt,  bann  läßt 
man  bie  2J2affe  bnrd)  ein  feines  Sieb  tro? 
pfen.  Ser  ^uder  mirb  nun  gu  bem  gru d)t? 
faft  getbau  unb  bid  gefodjt  unb  gcfd)äumt. 
®ic  großen  Sßfirfidje  merben  bann  gefdjält, 
gau3  in  ben  Saft  gettjan,  loorauf  man  bie 
grudjt  Har,  aber  nid)t  ücrfodjen  läfot.  Sann 
tjut  man  bie  gangen  gefod)ten  SRfirfid^e  oor? 
fidjtig  in  bie  bcreitfteljcnbcn  ©läfer,  fütlt 
ben  geleeartigen  Saft  barüber,  legt  ein 
Stiidd)cn  ibranbt)?^abier  Darauf  unb  ber? 
fd)ließt  bie  Oiläfer  febr  feft. 


Wo.  (>.  ^lörifofcn  in  (Zclec. 

Zutbaten. 

2  ^fb.  feböne  grofec  Wprifofen, 

1  $fb.  Heine  rlprifofcn, 

3  ^?fb.  ^uder, 

1  $int  Gaffer,  93ranbb?s$apier. 
Zubereitung:  Sic  Zubereitung  ber  Wpri? 
fofen  in  ©elee  ift  genau  biefelbe  mie  Wo.  5 
(fiebe  „^firfidje  in  ©klee"). 


Wo.  7.  8iißfaitcrc  sJ>fir)id)e. 

Zutbaten. 

1  Sßfb.  ^firfidje,  K  $fb.  Z»cfcr, 

M  Stoffe  ©ffig,  A  Söffe  Gaffer, 

3  helfen, 

©in  fleineS  Stüddben  Zimmet. 

Zubereitung:  Sic  ^firfidjc  merben  ge? 
fdjält  unb  gang  gclaffen,  bann  getrogen;  Zu' 
der,  ©ffig,  Gaffer,  helfen  itub  Zimrnet 
merben  gufantmen  in  ben  ©inmadjfeffel  ge? 
tban  unb  fünf  Minuten  gefoefjt,  bann  ge? 
fcfjäumt.  Sie  ^firfidje  bagu  getban  unb  ge? 
fod)t,  bis  bie  Zrud)t  meid)  ift,  aber  nid)t  gu 
treief),  bantit  fie  nid)t  gcrfäilt.  Sic  5|3firfid)e 
tbut  matt  Porfiditig  itt  bie  bereitftebettben 
©Iäfer  ober  Steintöpfe;  fofltc  cS  gu  oicl 
Saft  fein,  fo  läßt  man  benfelbcn  nodt  et? 
maS  einfodjen  uttb  füllt  if)tt  beife  barüber. 
©in  Stiidd)cit  iöranbtpHtapicr  barüber  le? 
gett,  bann  gut  berfd)liefeen.  Sie  ©Iäfcr 
ftcllt  man  auf  ben  Stopf,  um  gu  probiren, 
ob  fie  feft  rcrfdjloffcn  fittb.  Steintöpfe  Per? 
biitbet  man  feft  mit  gSergamentpapier. 


Wo.  8.  Siitlfnitcrc  Wprifofcit. 

Zutbatcn. 

1  ^fb.  Hprifofen,  lA  'J?fb.  Zudcr, 

%  Saffe  ©ffig,  A  Saffc  Gaffer, 

3  Wetten, 

1  HeineS  Stiiddten  Zwirnet. 
Zubereitung:  Sie  Zubereitung  ber  füfe? 
faueren  Wprifofcn  ift  biefelbe  mie  Wo.  7 
(fiebe  „fiifofauere  ^firfid)e"). 


Preparation:  Cut  the  small  peaches 
into  pieces,  stone  them,  weigh  them,  boil 
until  tender  in  the  water  and  drain  in  a 
colander.  Now  put  the  sugar  into  the 
fruit  syrup  and  boil  until  thick,  skim 
it  and  put  the  large  peeled  peaches  into 
it  whole.  Boil  until  the  fruit  is  tender 
but  not  mushy,  then  put  it  carefully  into 
the  jars,  pour  the  thick  syrup  on,  place 
a  brandy  paper  over  and  close  the  jars 
up  tightly. 


No.  6.  Apricots  in  Jelly. 

2  lbs.  of  nice,  large  apricots, 

1  lb.  of  small  apricots, 

3  lbs.  of  sugar, 

1  pt.  of  water,  brandy  paper. 
Preparation:  The  preparation  of  apri¬ 
cots  is  the  same  as  that  of  peaches.  See 
No.  5,  Peaches  in  Jelly. 


No.  7.  Pickled  Peaches. 

1  lb.  of  peaches, 

%  lb.  of  sugar, 
lA  cup  of  vinegar, 

\A  cup  of  water, 

3  cloves,  1  small  piece  of  cinnamon. 

Preparation:  Peel  the  peaches,  leave 
them  whole  and  weigh  them.  Boil  the 
given  quantity  of  water  with  sugar,  vine¬ 
gar,  cloves  and  cinnamon  5  minutes, 
skim  and  add  the  peaches.  When  the 
fruit  is  soft  put  it  into  the  cans  or  jars 
and  pour  the  syrup  over.  If  there  is 
too  much  syrup,  boil  it  down  to  fill  the 
cans  or  jars.  Cover  with  a  brandy  paper 
and  close  them  up  tightly.  The  stone 
jars  may  be  tied  up  with  parchment 
paper. 


No.  8.  Pickled  Apricots. 

1  lb.  of  apricots,  V\  lb.  of  sugar, 

%  cup  of  vinegar,  \A  cup  of  water, 

3  cloves, 

1  small  piece  of  cinnamon. 

Preparation:  The  preparation  of 

pickled  apricots  is  the  same  as  that  of 
pickled  peaches.  See  Pickled  Peaches. 


(ftitgrmarfitr«. 


Preserves. 


Wo.  9.  v?lprifüfrn  ober  ^>firfid)c  in 
$rnnbt|. 

Butfjaten. 

1  'l>fb.  Vlprifofen  ober  vl?firfirf)c, 

%  Wb.  Bucfer,  *4  $affe  Gaffer, 

1  Weinglas  echten  franjöfifc^en  ^raubn. 
Bubercituiig:  Tie  l’lprifofen  ober  ^ftrfidje 
luerbcn  abgcfdjält,  bann  gemogen.  3u^cr 
nnb  Gaffer  loerbcn  5  Minuten  gefoci)t  unb 
gefetjeiumt,  bann  bie  gefdjälte  grucht  ba3u* 
getban  unb  einige  SWalc  auffoeljen  lafjen. 
&ie  griicbt  loirb  bann  Dorficbtig  in  ©läfcr 
efüHt,  läftt  ben  Saft  einfodjen,  giefet  ign 
eif^  barüber  unb  fofort  ben  ^ranbp  oben* 
auf.  2>tc  ^eifecn  ÖJIäfer  loerben  feft  Per* 
fcfiloffen,  auf  ben  £opf  gefteüt,  um  3U  pro* 
biren,  ob  ber  ®crfd)Iufe  feft  ift  unb  nach  ^er 
(Erfaltuug  beloabrt  inan  bie  grud)t  an 
einem  fühlen  unb  trodenen  Crtc  auf. 

^efonbere  ^emcrfuitg.  2ttan  muf}  fo 
Pielc  OMäfcr  3?ranbti  ba3u  permenben,  als 
e§  ^?funb  grüchte  finb. 


Wo.  10.  (frbhrcrcit  in  Wclcc. 

Butfjaten. 

1%  $fb.  grofec  unb  fdiöne  (Erbbeeren, 

1  $fb.  fleine  ©rbbeeren,  2  s£fb.  3u^er» 
&jft  einer  halben  (Eitrone, 

5?ranbip  Rapier. 

Bubercituiig:  £ic  großen  (Erbbeeren  loer* 
ben  borbereitet,  mit  faltem  SBaffer  ein  tue* 
nig  abgefpiilt  unb  baS  Gaffer  toieber  gut 
abtropfen  Iaffen.  $>ie  fletnen  (Erbbeeren 
loerben  aud)  borbereitet  unb  mit  faltem 
SBaffer  abgefpült,  bann  mit  bem  3 oder  auf 
baS  geuer  geftettt  unb  febr  toeidp  gefoebt; 
3ulept  toerben  fie  auf  ein  feines  Sieb  ober 
ein  toeifoeS  $udi  gegohen.  25en  Saft  tbut 
man  in  ben  (Einmacbfeffel  3urücf,  giebt  ben 
(litronenfaft  ba^n  unb  foebt  ben  Saft  gut 
ein;  menn  man  ibn  probirt,  mufc  er  311  $e* 
Iee  merben.  $11  biefen  geleeartigen  Saft 
tbut  man  bie  groben  (Erbbeeren,  läßt  fie 
brei*  bis  Piermai  auftoallen,  füllt  fie  in  bie 
bereitftebenben  OUäfer,  foebt  ben  Saft  noch 
ettoaS  ein,  füllt  ibn  bann  beiß  über  bie  (Erb* 
beeren  nnb  berftbliefat  fie  gleich.  Korber 
tbut  man  aber  nodi  ein  Stiidcbcn  53ranbt)* 
Rapier  barauf,  ftellt  bie  ffiläfer  auf  ben 
£opf,  um  311  probiren,  ob  fie  feft  oerfdilof* 
fen  finb.  $?t  bie  grucfit  falt,  fo  bemabrt 
man  fie  an  einem  fühlen  unb  trodenen  Orte 
auf. 

glüffiger  Paraffin  ift  gut  für  Iuftbidjten 
SPerfdiluß. 


9Jo.  11.  .^itttbccrcn  in  Olclec. 

Butbaten. 

1  Yi  ^fb.  Himbeeren,  2  ^fb.  Budcr, 

Saft  einer  halben  ditrone, 
i?ranbt)*^apier. 

Bubcrritung:  d)ie  3u&ereitung  ber  föim* 
beeren  ift  genau  biefefbe  loie  Wo.  10  (fiebe 
„(Erbbccren  in  Oielee"). 


No.  9.  Apricots  or  Peachcs  in 
Brandy. 

1  lb.  of  apricots  or  peaches, 

M  lb.  of  sugar, 

%  cup  of  water, 

1  wineglass  full  of  French  brandy. 

Preparation:  Peel  and  weigh  the 

apricots  or  peaches.  Boil  the  sugar  and 
water  5  minutes  and  skim,  then  put  in 
the  fruit,  boil  a  few  minutes  and  put 
into  the  jars.  Let  the  syrup  boil  down 
and  pour  it  onto  the  fruit  hot,  then 
pour  the  brandy  on  top,  close  the  jars 
tightly  and  treat  them  as  in  No.  1. 

Remarks:  To  every  pound  of  fruit 

use  1  glass  of  brandy. 


No.  10.  Strawberries  in  Jelly. 

V/2  lbs.  of  nice,  large  strawberries, 

1  lb.  of  small  strawberries, 

2  lbs.  of  sugar. 

Juice  from  lemon,  brandy  paper. 

Preparation:  Prepare  the  strawber¬ 
ries  as  before  and  drain  off  the  water. 
Treat  the  small  berries  the  same  way, 
put  on  the  stove  with  the  sugar,  boil 
until  soft,  then  rub  thru  a  fine  sieve  or 
a  white,  clean  cloth  so  the  juice  will  run 
into  a  dish.  Put  this  juice  back  into  the 
kettle,  add  to  this  the  lemon  juice  and 
boil  it  down  to  jelly.  Then  add  the  large 
strawberries  and  boil  3  to  4  minutes. 
Put  carefully  into  the  jars.  boil  down 
the  syrup  if  it  is  too  mach  and  pour  it 
on  the  fruit  hot.  Cover  with  brandy 
paper  and  close  the  jars  tightly.  Treat 
them  as  in  No.  1,  to  test  the  covers  and 
when  cold,  störe  them  in  a  cool,  dry 
place.  Melted  paraffine  is  often  used  to 
make  jars  air-tight. 


No.  11.  Raspberries  in  Jelly. 

V/2  lbs.  of  raspberries, 

2  lbs.  of  sugar, 

Juice  from  l/2  lemon,  brandy  paper. 

Preparation:  The  preparation  of  rasp¬ 
berries  is  the  same  as  that  of  strawber¬ 
ries.  See  Strawberries  in  Jelly. 
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©tngcntadjteS. 


Preserves. 


^cü.  12.  ^InSgcftcinte  fancrc  fötrfdjcn. 

Zutpaten. 

1  ^Sfb.  fcpöne  $irfcpen, 

94  Zudcr,  33ranbp*5ßapier. 

Zubereitung:  S)ie  Sirfdjen  toerben  ab$e= 
toafdben,  bann  auägefteint.  2)ie  au§geftetn* 
ton  töirfcfien  toerben  gemogen  unb  auf  jebc» 
s4$funb  %  ^fb.  Zuder  gerechnet.  Srafdjen 
unb  Zpder  tput  man  aufammen  in  ben  Gin? 
madjreffel,  läfit  fic  fünf  Minuten  fodjen  unb 
füllt  fic  gleicp  in  bie  bereitftepenben  ©läfer. 
©in  ©tüddjen  Ü3ranbt)*s4$apier  toirb  barauf 
gelegt,  fjeife  üerfd)Ioffen  unb  bie  ©läfer  bann 
auf  ben  $opf  gestellt,  um  gu  probiren,  baß 
ber  SSerfcblufe  gut  unb  feft  ift.  9?ad)  bem 
©rfalten  betoabrt  man  ba§  ©ingemaegte  an 
einem  fiiplcn  Orte  auf. 


Wo.  13.  Wroftc  fitftc  SUrfrfjcn. 

Zuraten. 

1  $fb.  Mrfdben,  1  ^Sfb.  Zuder, 

%  Sutffe  ÜBaffer,  Ü3ranbt)*$apier. 

Zubereitung:  2>ie  föirfdjen  merben  abge* 
rieben  unb  in  bie  bereitftepenben  ©läfer  ge* 
tpan.  2>er  3u^cr  toirb  mit  bem  ÜBaffer 
fünf  Minuten  gefodjt,  abgefcpäumt,  bann 
auf  bie  Slirfdjen  getpan.  Sie  ©läfer  toer* 
ben  berfcploffen,  aber  niept  feft;  bann  ftellt 
man  bie  ©läfer  in  einen  Reffet,  toeldjer  mit 
ÜB  aff  er  angefüllt  ift,  fo  boH  ungefähr,  bafe 
bie  ©läfer  breibiertel  im  ÜBaffer  ftepen; 
foept  ba»  ©ingemaepte  gtoct  Stunben, 
nimmt  c§  au»  bem  ÜBaffer  unb  berfcpliefet 
bie  ©läfer  fepr  feft,  ftcUt  fie  auf  ben  Slopf, 
um  311  probiren,  ob  ber  93erf(plufe  gut  unb 
feft  ift.  üfaepbem  bie  gruept  falt  ift,  be* 
toaprt  man  fic  an  einem  fiiplen  nnb  trode* 
nen  Orte  auf. 

'Zefoubcrc  ülemerfung:.  SDfan  fanti  bie 
Siirfcpcn  and)  auSfteinen. 


Wo.  14.  (Sognnc'Stirfcfjcn. 

Zutpaten. 

1  ^fb.  fd)önc,  grofce,  füfee  ftirfepen, 

1 %  $fb.  Zudcr,  1  5  affe  ÜB  aff  er, 

1*4  Sßint  Stornbrannttocin. 

Zubereitung:  Sie  ^irfepen  toerben  abge* 
toafepen,  abgetroduct  unb  mit  einer  Ü?äp* 
nabel  fein  burepftoepen.  Sie  Stiele  toerben 
mit  einer  Scpecrc  palb  abgefdpnitten,  bann 
bie  .ftirfepen  in  bie  bereitftepenben  ©läfer 
getpan,  nngefäpr  palb  ood.  ZlJder  unb 
üöaffer  toerben  bi»  auf  ein  Srittel  einge* 
fodit,  giefd  ben  ©rannttoein  baau,  rüprt  c» 
gut^burdfeinanber  unb  läftt  ben  Saft  falt 
toeroen;  bann  giefet  man  ipn  auf  bie  töir* 
fdpen,  oerfdiliefä  bie  ©läfer  feft  unb  be* 
toaprt  fic  an  einem  füplcn  unb  trodenen 
•Crte  auf. 


No.  12.  Stoned  Sour  Cherries. 

1  lb.  of  nice  cherries, 

4  lb.  of  sugar,  brandy  paper. 

Preparation:  Wash  the  cherries.  stone 
them  and  vveigh  them.  To  every  pound 
of  cherries  take  y  lb.  of  sugar,  boil 
5  minutes  and  fill  hot  into  the  jars. 
Cover  with  a  brandy  paper  and  treat  the 
jars  as  in  No.  1. 


No.  13.  Large  Sweet  Cherries. 

1  lb.  of  cherries, 

1  lb.  of  sugar, 

4  cup  of  water,  brandy  paper. 

Preparation:  Wipe  the  cherries  with 
a  cloth  and  place  them  into  the  jars. 
Boil  the  sugar  and  water  5  minutes,  skim 
it  and  pour  over  the  cherries.  Close  the 
jars,  but  not  tightly.  Put  the  jars  into 
a  boiler  with  water  reaching  nearly  to 
the  top  of  the  jars.  Boil  for  2  hours, 
take  out  the  jars,  close  them  tightly  and 
treat  them  as  in  No.  1. 

Remarks:  The  cherries  may  be 

stoned. 


No.  14.  Cognac  Cherries. 

1  lb.  of  large,  sweet  cherries, 
iy  lbs.  of  sugar, 

1  cup  of  water, 
l]/2  pts.  of  corn  brandy. 

Preparation:  Wash  and  dry  the  cher¬ 
ries.  prick  them  with  a  needle,  and  trim 
the  stems  with  a  pair  of  scissors.  Fill 
a  jar  half  full  with  them.  Boil  down 
the  sugar  and  water  to  one-third  of  the 
quantity  and  add  the  brandy.  When  this 
syrup  is  cold,  pour  it  into  the  jars,  close 
them  tightly  and  treat  them  as  in  No.  1. 
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b'ingcmnriüe«*. 


Preserves. 


s)l o.  13.  'Mirabellen,  fleitte  runbc  gelbe 
'Pflaumen. 

Zutfiatcn. 

1  ^<fb.  Mirabellen, 

Vy  'Pfb.  Zudcr,  Vi  Xaffc  Gaffer. 
Zubereitung:  (Mirabellen  finb  bie  flci* 
neu  runben  gelben  Pflaumen.)  SMcfclbcn 
müffen  311m  (fcinmadjen  feft  fein.  Man  reibt 
fie  mit  einem  ;£ud)e  ab  unb  burdjftidjt  fic 
einige  Male  mit  einer  9?äbnabel.  fluder 
unb  Gaffer  merben  fünf  Minuten  ^ufam« 
men  gefodit  unb  abgefd)iiumt.  5Daiin  tljut 
man  bie  Mirabellen  binau,  läßt  fie  einige 
Male  aufmallcn  unb  füllt  fic  glcicty  in  bie 
bereitftebenben  ÖUäfer.  £cn  Saft  läfet  man 
nod)  etma«  einfoc^en,  gic£t  ihn  bann  fieih 
über  bie  fyrudjt,  legt  ein  <stüdcf)en  iPranbü« 
Rapier  barauf,  fdiraubt  bie  (*Häfer  glcid) 
feft  £u  unb  ftcOt  fie  auf  ben  Atopf,  um  £u 
probiren,  ob  ber  'Perfcfiluh  gut  unb  feft  i)t. 
3fft  bas  (Singemadjtc  falt,  fo  bemabrt  man 
cs  an  einem  fühlen  unb  troefenen  Orte  auf. 


Wo.  16.  'JJcirn bellen  auf  nnbere  ^Irt 
^nbereitet. 

Qutbaten. 

1  'Pfb.  Mirabellen  ( Heine  runbc  gelbe 
Pflaumen), 

%  'Pfb.  Zudcr, 

V4  £affc  Gaffer,  Staubt) -Rapier. 

Zubereitung:  3>ie  Mirabellen  müffen  reif 
fein,  aber  nidjt  meid).  Sic  merben  mit 
einem  £udic  abgerieben  unb  mit  einer  9täfi« 
nabel  etliche  Male  burd)jtodien;  bann  legt 
man  fie  in  bie  bcrcitftebenben  ©läfcr  unb 
füllt  biefelben  halb  Poll.  3l,dcr  mit  bem 
Gaffer  leiht  man  aefin  Minuten  gufammen 
fodicn,  giefet  cS  heiß  über  bie  grudü, 
fdiraubt  bie  ©läfer  311,  ober  nid)t  feft,  fteüt 
fic  in  einen  Äeffel,  meldier  mit  Baffer  ge? 
füllt  ift  unb  fodit  fie  amei  Stunben.  stimmt 
bann  bie  ©läfer  beraub,  fcfjraubt  fie  feft  au 
unb  nach  bem  Grfalten  bemabrt  man  bie 
fyrudit  an  einem  fühlen  unb  troefenen  Crtc 
auf. 

'Zefonbere  'Pemcrfung:  Man  fann  ein 
Stiidcben  Pranbb«^?apicr  barauf  legen,  che 
bie  ÖHäfcr  feft  bcrfrf)ioffcn  merben. 


No.  15.  Green  Gages,  No.  1. 

1  1b.  of  green  gages, 
x/2  1b.  of  sugar. 

54  cup  of  water. 

Preparation:  Green  gages  arc  the 
small,  round,  yellow  plums,  they  must 
be  firm  and  sound  when  preserved.  Rub 
.  them  with  a  cloth  and  prick  them  with 
a  needle  a  few  times.  Boil  sugar  and 
water  5  minutes,  skim,  add  the  plums, 
boil  a  few  minutes  and  put  into  the  jars. 
Boil  down  the  syrup  and  pour  it  on  the 
plums  hot.  Treat  the  jars  as  in  No.  1 
and  störe  in  a  cool,  dry  place. 


No.  16.  Green  Gages,  No.  2. 

1  1b.  of  green  gages, 

Yx  1b.  of  sugar, 

J4  cup  of  water,  brandy  paper. 

Preparation:  Treat  the  plums  as 

before.  After  they  have  been  rubbed 
with  a  cloth  and  pricked,  fill  a  jar  half 
full.  Boil  the  sugar  and  water  10  min¬ 
utes  and  pour  on  the  plums  hdt.  Close 
the  jars,  but  not  tightly,  then  place  into 
a  boiler  with  water  to  boil  2  hours. 
After  that  time  take  out  the  jars,  close 
them  tightly  and  treat  them  as  in  No.  1. 

Remarks:  Put  a  piece  of  brandy  paper 

inside  before  closing  them  11p  tightly. 


9?o.  17.  Pflaumen. 

Zutljatcn. 

1  'Pfb.  pflaumen, 

%  i*fb.  Zudcr,  V*  Xaffe  Baffer. 
Zubereitung:  $ic  Pflaumen  merben  ab« 
gerieben,  Zudcr  unb  'Baffer  fünf  Minuten 
gefocht,  bie  '-Pflaumen  bin^ugetban,  abgc« 
febäumt  unb  Iaht  bie  'Pflaumen  einige  Male 
aufmallcn;  fobalb  fie  blauen  ober  ffiiffe  be« 
fomtnen,  nimmt  man  fic  herauf  unb  thut 


No.  17.  Plums. 

1  lb.  of.  plums, 

Ya  lb.  of  sugar, 

14  cup  of  water. 

Preparation:  Wipe  the  plums  with  a 
cloth.  Boil  the  sugar  and  water  for  5 
minutes,  skim  and  add  the  plums.  Boil 


©iitgemacfiteg. 


Preserves. 


)ie  in  bic  bereitfteljenben  ©Iäfcr.  Ten  (Saft 
läßt  man  uodj  cthxtg  cinfodjen,  bann  gießt 
man  ifjn  Jodjenb  batüber.  ©leid}  bic  ©lä« 
[er  feft  berfcf)lief$en  unb  fte  auf  ben  Sopf 
ftcHeii,  um  au  probiren,  ob  bec  SSerfdjlufj 
gut  ift.  üftadj  bem  ßrfalten  betoaljrt  man 
ba»  (Eingemachte  an  einem  füllen  unb  tro« 
denen  Orte  auf. 


9Jo.  18.  ©cfdjnlte  Pflaumen. 

Zutlfaten. 

1  ^Sfb.  Pflaumen, 

%  sZfb.  Zuder, 

V\  Taffe  SEßaffer, 

1  fleine§  Stücfdjcn  Zwirnet, 

1  (Eßlöffel  SBeineffig. 

Zubereitung:  ©rofte,  blaue  Pflaumen 
Werben  einzeln  eine  (sehtnbe  in’g  fjeißc 
SBaffer  gepalten  unb  bie  baburep  gelöfre 
£>aut  fcpneU  abgewogen.  Ter  ßern  wirb 
perauggenommen,  inbem  man  an  ber  *Seitc 
mit  einem  feparfen  Keffer  einen  Schnitt 
maept.  Tie  oorbereiteten  pflaumen  paeft 
man  fepidpttoeife  in  bie  bercitftcpenben  ©lä« 
fcr.  Zucfer,  SBaffer,  Qimmet  unb  SBcin* 
effig  Werben  gufammert  gut  fünf  SRinuten 
gefori)t,  abgefdjäumt,  bann  foepenb  über  bie 
Pflaumen  gegoffen,  gleid)  bie  ©läfer  oer« 
fcploffcn,  aber  nid)t*  feft,  bann  im  SBaffcr* 
babc  %  Stunbe  gefoebt.  Tie  ©läfer  Wer« 
ben  bann  peraug  genommen,  feft  öerfcploffen 
unb  nach  bem  (Erlalten  fitpl  unb  trocfen 
aufbciuaprt. 

'Zcfonbcrc  SBcmerfung.  $8ei  ber  Zuberei« 
titng  ber  pflaumen  muß  man  fcbncfl  tna« 
epen,  ba  bie  gefepälten  Pflaumen  leicht 
braun  toerben;  man  fann  aug  ^orfiept  ein 
toenig  Don  bem  abgewogenen  Zuder  bari'tbcr 
ftreuen. 


91  o.  19.  Pflaumen  in  9?othwcin. 

Zutpaten. 

1  ^?fb.  Pflaumen, 

%  m  Zuder, 

Vj  Taffe  Utothwein,  M  Taffe  SBeineffig, 

1  Weite,  1  fleineg  ©tüddfen  Zäumet. 

Zubereitung:  Tie  reifen,  blauen  ^flau« 
men  pupt  man  mit  einem  Tuche  ab.  Zuder, 
Wotfiwein,  SBcinefftg,  helfen  unb  Zäumet 
toerben  einige  SWinutcu  gelocht  unb  abge« 
fcfiäumt,  bann  tput  man  bie  Pflaumen  ptn« 

3U,  läßt  fie  einige  Üfiale  auftoallen,  nimmt 
fie  peraug,  fo  halb  fie  plapen  ober  SRiffc  be« 
fommen  unb  legt  fie  in  bie  bercitftcpenben 
©läfer.  Ten  Saft  läßt  man  noch  gut  ein« 
fodicn,  fo  bafo  man  nur  genügenb  Saft  für 
bie  Pflaumen  bepäft;  gießt  ipu  fodfcnb  ba« 
rüber,  ocrfcbließt  bic  ©läfer  fofort  unb  fteHt 
fie  auf  ben  $opf,  um  au  probiren,  ob  ber 
sZerftf)luß  gut  unb  feft  tft.  $ft  bie  gfrudjt 
crfaltct,  fo  beioaprt  man  fie  fühl  unb  tro« 
den  auf. 
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a  few  minutes,  skim  and  put  them  care- 
fully  into  the  jars.  Boil  the  syrup  down 
and  fill  into  the  cans  hot.  Then  close 
the  jars  tightly  and  treat  them  as  in 

No.  1. 


No.  18.  Peeled  Plums. 

1  lb.  of  plums, 

Y\  lb.  of  sugar, 

Ya  cup  of  water, 

1  small  piece  of  cinnamon, 

1  tablespoonful  of  wine  vinegar. 

Preparation:  Put  large,  blue  plums 
into  hot  water  for  a  minute  a‘nd  skin 
them.  With  a  sharp  knife  make  a  slit 
into  the  side  of  each  plum  and  take  out 
the  stone;  place  them  into  the  jars  in 
layers.  Boil  the  sugar  and  water  with 
cinnamon  and  vinegar  for  5  minutes, 
skim  and  pour  it  hot  on  the  plums.  Close 
the  jars  and  boil  them  in  a  boiler  for 
45  minutes.  Then  take  them  out,  close 
them  tightly  and  treat  the  jars  as  in 
No.  1. 


No.  19.  Plums  in  Red  Wine. 

1  lb.  of  plums, 

Yi  lb.  of  sugar, 

Yi  cup  of  red  wine, 

Y  cup  of  wine  vinegar, 

1  clove,  l  small  piece  of  cinnamon. 

Preparation:  Wipe  the  ripe.  blue 

plums  with  a  cloth.  Boil  the  sugar  and 
water,  red  wine,  vinegar,  cloves  and  cin¬ 
namon  5  minutes,  skim,  add  the  plums 
and  boil  a  few  minutes.  Take  them  out  as 
soon  as  the  skins  begin  to  crack  and  put 
them  into  the  jars.  Boil  down  the  syrup 
and  fill  it  hot  into  the  jars.  Close  the 
jars  tightly  and  treat  them  as  in  No.  1. 


i 


0' in  ne  machte«. 


Prcserves. 


Wo.  20.  Pflaumen  in  (*ffig. 

Zu  traten. 

3  *fb.  Pflaumen, 

1  Wb.  Müder, 

%  Wut  (Effta, 

Sichrere  ^tiiddien  Zäumet, 

0  helfen. 

Zubereitung:  Tic  Pflaumen  reibt  man 
mit  einem  Tuche  ab,  burchfticht  fic  mehrere 
ik'alc  mit  einem  3a^nftocfyer  »ob  1*0*  fte  in 
einen  Steintopf.  Zucfer,  tfffig,  Ziiuutet  unb 
helfen  treiben  einige  Minuten  gcfodjt,  ab« 
gefduiumt  unb  fod)enb  über  bie  pflaumen 
gegoffen.  Tiefe«  micberbolt  man  breimal. 
Ta«  britte  ÜRal,  trenn  ber  Saft  fodit,  t^t 
man  bie  Pflaumen  bin.^ti  unb  Iäftt  fic  einige 
SWale  mit  au  ftr  allen,  füllt  fic  juriief  in  ben 
Topf  unb  oerbinbet  ibn  feft,  ober  in  OJIäfcr 
unb  ocrfdilicfü  biefe  beift. 

'Zefonbere  ®emerfiing.  2>tc  faueren 
pflaumen  Serben  gerne  aum  fvleifd)  fer* 
biert. 


Wo.  21.  Stnrficlbccrrn. 

Zutbatcn. 

3  Wb.  Stadiclbeeren, 

2Vi  Wb.  Zudcr, 

Einige  Stiiddicn  Zimmct, 

IVj  Taffe  Gaffer. 

Zubereitung:  Sflott  fchönen  großen  Sta* 
dielbceren,  trclchc  nidit  311  reif  finb,  fdmeibet 
man  Stiele  unb  33Iiitf)cn  ab  unb  fpiilt  fic 
mit  falten  SBaffer  ab,  trorauf  man  fic  toic* 
ber  gut  abtroefnet.  Zuder,  Ztntmet  unb 
®affer  Iäftt  man  aufammcnfochcn,  bi«  bie 
ftliiffigfcit  gana  ffar  ift  unb  fich  sieben  läfot, 
bann  tbut  man  bie  Stachelbeeren  bin^u  unb 
Iäftf  fie  einmal  auffodten,  trorauf  man  fie 
fofort  in  bie  bereitftebenben  ©läfer  tbut. 
Ten  Saft  Iaht  man  noch  fod>en  unb  füllt  ibn 
bann  beih  über  bie  feeren;  fchraubt  bie 
OJIäfcr  feft  su  unb  ftcllt  fic  auf  ben  ßopf, 
um  su  Probireti,  ob  ber  ©erfdjluft  feft  ift. 
Wach  bem  (Erfalten  betrabrt  man  bie  grucht 
an  einem  füllen  Orte  auf. 

^efonbere  SHenterfung:  Sollte  ber  Saft 
auf  ben  Stachelbeeren  nach  bem  erftcn^Tagc 
SU  biinn  fein,  fo  aicht  man  ibn  Oon  ben 
Leeren  ab  unb  focht  ihn  nochmal«. 


Wo.  22.  kirnen. 
Zutbatcn. 

2  Wb.  kirnen, 

1  Wb.  Ruder, 

1  Taffe  Gaffer, 

%  Taffe  SLBeineffia, 

Mehrere  Stüddien  Ztntmet, 

2  helfen. 


No.  20.  Picklcd  Plums. 

3  lbs.  of  plums, 

1  1b.  of  sugar, 

]/2  pt.  of  vinegar, 

Several  small  pieces  of  cinnamon, 

6  cloves. 

Preparation:  YVipe  the  plums  with  a 
cloth,  prick  with  a  toothpick  several 
times  and  place  carcfully  into  a  stone 
jar.  Boil  the  sugar,  vinegar,  cinnamon 
and  cloves  a  few  minutes,  skim  and  pour 
on  the  plums  boiling  hot.  This  process 
is  repeated  3  times.  When  the  juice 
boils  for  the  third  time,  the  plums  are 
boiled  with  it  a  little  while,  then  all  is 
put  back  into  the  stone  jar  or  cans  and 
tightly  closed  or  tied  up.  These  pickled 
plums  are  nice  to  sörve  with  meat. 


No.  21.  Gooseberries. 

3  lbs.  of  gooseberries, 

2x/2  lbs.  of  sugar, 

A  few  pieces  of  cinnamon, 

\l/2  cups  of  water. 

Prfeparation:  Clean,  wash  and  drain 
nice,  large  gooseberries,  which  are  not 
overripe.  Boil  the  sugar,  water  and 
cinnamon  mit il  clear  and  jelly  like,  then 
add  the  berries,  boil  a  few  minutes  and 
put  into  jars.  Boil  down  the  syrup 
and  pour  it  hot  into  the  jars.  Close 
tightly  and  treat  them  as  in  No.  1. 

Remarks:  If  after  1  day  the  syrup  is 
too  thin,  pour  it  off  and  boil  it  once 
more. 


No.  22.  Pickled  Pears. 

2  lbs.  of  pears, 

1  lb.  of  sugar, 

1  cup  of  water, 

%  cup  of  wine  vinegar, 

Several  pieces  of  cinnamon. 

2  cloves. 
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0*inncmnri)tc$. 


Preserves. 


^nbcrcitiiHfl:  £ic  Virnen  toerben  gcfcf)älty 
mit  einem  frfjarfen  OTeffcr  in  Hälften  ge* 
idjnitten  imb  ba»  Stcrnbau»  borfid)tig  au§* 
gefdjnitten.  2>ic  Virncnbälften  legt  man 
in  falte»  ÜBaffer,  ober  reibt  fie  mit  Gitrone 
ein,  bamit  fie  fct)ön  toeife  bleiben,  3uder, 
Gaffer  unb  Gffig  tbut  man  in  ben  befiel, 
Welfen  unb  3immet  binbet  man  in  ein  flci* 
nc§  toeifeeg  Sud)  ein  unb  fod)t  aüe§  gufam* 
men  fünf  SKinuten  lang;  fdjäumt  e§  ab  unb 
flieht  bie  Virncnftüde  bagu,  Iäfet  fie  foefjen, 
bi»  fie  tocid)  finb,  aber  nidjt  31t  naeief),  ba* 
mit  fie  nicht  gerfaücn.  hierauf  füllt  man 
ba»  Cbft  gleidi  in  bie  bcrcitftebenben  ©lä* 
fer  unb  berfdjliefet  fie  betft;  f+cHt  fie  auf  ben 
&opf,  um  gu  probiren,  ob  ber  Verfdiluft  feft 
ift.  Wad)  bem  Grfalten  betoabrt  man  ba» 
Gingemacbtp  an  einem  fühlen  unb  trodenen 
£rte  auf. 


92o.  23.  ftirfdjnpfcl,  genannt 
,,(Srabnppfc§." 

3utbaten. 

1  $ßfb.  Grabapple», 

V2  $fb.  3^ der,  1  5t affe  SBaffer, 

%  Staffc  Gffig,  1  ©tikfdjen  3immct. 
3nbcrcitung:  3)ie  fleincn  rotten  Slepfel 
toerben  mit  einem  £ud)e  abgerieben,  ber 
©fiel  febod)  baran  gelapcn.  3uder,  2öaf* 
fer,  Gffig  unb  3immet  toerben  gufammen 
fünf  Minuten  gefodjt  unb  abgefdjäumt.  S)ie 
Wepfcl  toerben  bingu  getban  unb  10  ÜDünu* 
ten  gefodjt,  bürfen  aber  nicht  verfallen  unb 
bie  ©djalc  tauft  aud)  giemlidj  gang  bleiben; 
hierauf  legt  man  bie  Stepfcl  borfidjtig  in  bie 
bereitftebenben  ©Iäfcr.  SDen  ©aft  fodjt 
man  noch  cttoaS  ein,  gieftt  ihn  forijenb  ba* 
rüber,  bcrfdjlieftt  bie  ©läfer  feft  unb  ftellt 
fie  auf  ben  ®opf,  um  311  probiren,  ob  ber 
Verfdjluft  and)  feft  ift.  $ft  ba§  Gingemadjte 
falt,  fo  betoabrt  man  c§  an  einem  fühlen 
unb  trodenen  Crtc  auf. 


ffto.  24.  ©fnnlicerctt,  .frciöclbccrcti. 

3uthaten. 

1  ^fb.  £>cibclbccrcn,  M.»  ^fb.  3l,der, 

%  Stoffe  Gffig  ober 

©aft  einer  halben  Gitrone. 

Subereitung:  2)ie  £>eibclbccrcn  toerben 
gelcfen  unb  getoafefjen,  bann  in  einem  ©ich 
gut  ablaufen  laffen.  Vorbereitete  Deibel? 
beeren,  3uder  unb  CSffig  ober  Gitroncnfaft 
toerben  31’ifamnten  in  ben  Ginmaditopf  ge* 
than  unb  Iangfam  311m  ®odjen  gebradjt.  Sie 
Vecren  Iciftt  man  etlidie  Vfale  gut  auffo* 
eben  unb  füllt  fie  bann  fofort  in  bie  bereit* 
ftehenben  ©läfer,  fdjraubt  ftc«in  beiftem  3lls 
ftanbe  feft  311  unb  ftellt  fie  auf  ben  föopf, 
um  311  probiren,  ob  ber  Verfdjluft  feft  ift. 
3ft  ba3  Gingcmaditc  falt,  fo  betoabrt  man 
c»  an  einem  fühlen  Crtc  auf. 


Preparation:  Peel  the  pears,  cut  them 
into  halves  and  core  them,  then  put  into 
cold  water  or  rub  with  lemon  juice  to 
keep  them  white.  Boil  the  sugar,  water 
and  vinegar  with  the  cloves  and  cinna- 
mon  tied  into  a  white  cloth,  skim,  add  the 
pears  and  boil  until  soft  but  not  mnshy. 
Fill  the  fruit  into  jars  and  close  them 
tightly,  then  treat  them  as  in  No.  1. 


No.  23.  Pickled  Crab  Apples. 

1  lb.  of  crab-apples, 

Yz  lb.  of  sugar, 

1  cup  of  water, 

Ys  cup  of  vinegar, 

1  piece  of  cinnamon. 

Preparation:  Wipe  the  little  red  crab- 
apples  with  a  cloth,  leave  the  stems  on. 
Boil  the  sugar,  water,  vinegar  and  cin¬ 
namon  5  minutes,  skim,  add  the  apples 
and  boil  10  minutes.  They  must  not  cook 
to  pieces  and  the  skin  must  stay  whole 
if  possible.  Place  the  apples  carefully 
into  the  jars,  boil  down  the  syrup  and 
pour  it  on  hot.  Then  close  the  jars 
tightly  and  treat  them  as  in  No.  1. 


No.  24.  Blueberries,  Whortleberries. 

1  lb.  of  blueberries, 

Y2  lb.  of  sugar, 

Y-  cup  of  vinegar  or  juice  from  Y2 
lemon. 

Preparation:  Pick  the  berries  over, 

wasli  and  drain  them,  then  boil  in  sugar, 
vinegar  or  lemon  juice  a  little  while. 
When  still  hot,  pour  them  into  jars, 
close  tightly  and  treat  them  as  in  No.  1. 
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iiiflcmaditftf. 


Preserves. 


Wo.  25.  Writirclnnbrn. 

guthateu. 

1  'J>fb.  Weincclaubcn, 

%  'j$fb.  guder, 

Mi  taffe  Gaffer. 

.Subcrcituufl:  Sltan  lauft  3um  ©inrna* 
dien  am  beften  bie  echten  iHeineclaubcn. 
Xiefelben  haben  rotl)e  fünfte,  mähte  ub  bie 
unechten  gan3  grün  finb.  Dian  miid)t  jebe 
Pflaume  gut  ab,  beit  Stiel  etmaS  unb 
burdjftidit  bie  ftruebt  mit  einer  Stopfnabel 
etlidie  iWale  bi»  aut  ben  toern.  ^uefer  unb 
Gaffer  me r ben  gufammen  fünf  SKmutcn  ge« 
fodit,  bie  Weineclaubcn  merben  8 — 10  Stüc! 
jcbeS  läJfal  hin^ugethan  unb  fofort  mit  bem 
Schaumlöffel,  tuenn  fic  ÜNiffc  befomtneu,  in 
bie  bereitftehenben  ©läfer  gethan.  ÜDlan 
fährt  fo  fort,  bis  bie  pflaumen  ade  finb, 
bann  giefet  man  ben  haften  Saft  barüber, 
üerfdilient  bie  ©läfer  aber  nicht  feit,  fteHt 
fie  in  ein  ©afferbab  unb  läfet  baS  ©aff er 
%  Stunbc  lochen;  bann  nimmt  man  bie 
©läfer  heraus,  fdiraubt  fic  feft  $u  unb  nad) 
bem  (Erfaltcn  bcmaljrt  man  bie  grucht  an 
einem  fühlen  Crte  auf. 


No.  25.  Green  Gages. 

1  Ib.  of  green  gages, 

M  Ib.  of  sogar, 

14  cup  of  water. 

Preparation:  The  genuine  green  gages 
Which  have  red  dots  are  the  best  for 
preserving.  Wipe  them  with  a  cloth, 
shorten  the  stem  and  prick  the  plum 
several  times  with  a  darning  needle. 
Then  boil  the  sogar  and  water  5  minutes, 
put  in  6  to  10  plums,  boil  them  until 
the  skin  begins  to  burst,  take  them  out 
immediately  and  put  them  intö  the  jars. 
Continue  this  until  all  plums  are  cooked. 
Pour  on  the  syrup,  close  the  jars  and 
put  them  into  a  boiler  with  water  to 
cook  for  45  minutes.  Then  take  them 
out,  close  the  covers  tightly  and  when 
cold,  störe  them  in  a  cool  place. 


Wo.  26.  ©cfdinltc  Wcincdnitbcn. 

3uthaten. 

1  ®fb.  Wctncclauben, 

%  4'fb.  3u<frr» 

Mt  ja  fic  ©aff er. 

3ubereitung:  2>ic  griiditc  merben  ge? 
fchält  unb  ber  tö’crtt  herausgenommen,  gu* 
der  unb  ©affer  merben  gut  fünf  Minuten 
gelocht,  bie  Pflaumen  hin3ugcthan  unb  meid) 
gclodjt;  bann  öbgefchäumt  unb  in  bie  be * 
rcitftehenben  ©lä)er  gefüllt.  Sollte  eS  311 
oicl  Saft  fein,  fo  locht  man  ihn  noch  etmaS 
ein.  hierauf  oerfdilieftt  man  bie  ©läfer 
feft  unb  ftcllt  fic  auf  ben  .Qopf,  um  3U  pro^ 
biren,  ob  ber  jlcrfdjfufe  feft  ift.  ^ft  baS 
eingemachte  laft,  fo  bemahrt  man  c§  an 
einem  fühlen  unb  trodenen  Crtg  auf. 


Wo.  27.  t'rcifcfbccrcn. 

3uthatcn. 

1  ^fb.  ^rcifclbceren, 

Ms  ^?fb.  3ndcr,  ^ranbh^apier, 

%  £affe  ©affer. 

3ubereitung:  2)ic  ^?rcifelbeeren  finb 
Heine  rotfjc  mehlige  Leeren  unb  bienen  5U 
bemfelbcn  3h>ede  toie  bie  amerilanifchen 
CranberricS.  S'iciclbcn  lommen  im  ©in* 
tcr  auf  ben  Sftarlt  unb  merben  frifch  ber# 
menbet,  mährenb  bie  ^reifelbecren  im  Som* 
mer  auf  ben  SD?arlt  lommen  unb  für  ben 
©inter  eingemadit  merben.  25t e  ^rcifcl* 
beeren  merben  gut  gclcfcn,  mit  Picl  laltem 
'©affer  gemafdien  unb  auf  einem  Sieb  baS 


No.  26.  Peeled  Green  Gages. 

1  lb.  of  green  gages, 

M  lb.  of  sugar, 
x/2  cup  of  water. 

Preparation:  Peel  and  stone  the 

plums.  Boil  the  sugar  and  water  5  min¬ 
utes,  add  the  plums  and  boil  until  tender, 
then  skim  and  put  them  into  the  jars. 
If  there  is  too  much  syrup,  boil  it  down 
and  pour  it  on  the  plums  hot,  then 
close  the  jars  tightly  and  treat  them  as 
in  No.  1. 


No.  27.  Cranberries. 

1  lb.  of  cranberries, 
l/2  lb.  of  sugar, 

14  cup  of  water,  brandy  paper. 

Preparation:  The  American  cranber¬ 
ries  ’  are  in  the  market  in  winter  to  be 
used  fresh,  while  the  German  cranberries 
are  in  the  market  in  summer  to  be  pre- 
served  for  the  winter.  Pick  them  over 
and  wash  them  in  much  water,  then 
drain  in  a  colander.  Boil  the  sugar  and 

406 


©tngemarfffed. 


Preserves. 


©affet  gut  ablaufcn  laffen.  3ucfer  unb 
Gaffer  merben  eine  Minute  gefodjt,  bie 
Leeren  Ijingugetljan  unb  gefod)t,  bi»  bie 
Beeren  I)cürotf)  unb  burcljjicfjtig  au§fef)en, 
müffen  gut  abgefdjäumt  merben,  morauf 
mau  J>ie  Leeren  in  bereitftef)cnbe  <35Iäfer 
ober  Steintöpfe  füllt.  2>er  Saft  mirb  nod) 
15 — 20  Minuten  eingefodjt,  bann  fdjüttct 
man  ifjn  fodpenb  über  bie  Leeren;  legt  ein 
Stiicf  Branbü^apier  barauf  unb  fdjraubt 
bie  ©läfcr  feft  gu.  Sinb  e§  Steintöpfe,  fo 
läfet  man  ba»  ©ingcmadjte  erft  falt  mer* 
ben,  efje  man  ba§  Branbt)*^apier  barauf 
legt,  bann  feft  gubinben. 


28,  Johannisbeeren. 

3utf)aten. 

1  ^f5fb.  Johannisbeeren, 

1  $fb.  guder. 

Bubcrcitung:  iJiur  bie  fdjöncn,  großen, 
rotten  Johannisbeeren  toerben  gum  ©in* 
machen  bermenbet.  2)iefelben  merben  bon 
ben  Stielen  geftreift,  mit  faltem  SBafjer  ab* 
gefchtoenft,  burd)  ein  Sieb  ba»  SBüffcr  gut 
ablaufen  laffen,  bann  miegen.  3llctyr  unb 
Leeren  merben  gufammen  in  ben  ©inmaef)* 
feffcl  gethan  unb  fehr  langfam  gum  Podien 
gebradü.  2J?an  fodjt  bie  Leeren  gehn  BJi* 
nuten,  fd)äumt  fie  gut  ab  unb  füllt  fie  fo* 
djenb  in  bie  bereitftehenben  (ßläfer,  mcldjc 
man  gleid)  feft  berfdjliefet.  S>ann  fteHt  man 
bie  (Reifer  auf  ben  Siopf,  um  gu  probiren, 
ob  ber  Berfd)lufe  feft  ift.  SBenn  ba§  ©in* 
gcmadüc  falt  ift,  beioahrt  man  eS  an  einem 
fühlen  unb  troefenen  Crte  auf. 


Wo.  29,  Brombeeren. 

3uthatcn. 

1  ^Sfb.  Brombeeren, 

%  Sßfb.  3ucfer. 

3ubcreitung:  2>ie  3u^cre^un0  ift  biefelbe 
mic  Wo.  28  (fiehc  „Johannisbeeren") . 
SW  an  läßt  bie  Brombeeren  nur  etlidje  Wfalc 
aufmaden  unb  feine  10  Minuten  foqjen  mie 
bie  Johannisbeeren. 


Wo.  30.  WMoncn. 

3uthatcn. 

3  Bfb-  üWelonen,  3  ^fb.  3ndcr, 

‘  1  Sßint  SBaffer, 

y4  Bint  SBeineffig, 

4  helfen, 

©tlidje  Stiicfchen  3immct, 
Branbp*^?apicr. 

3»bcrcituttg:  Steife,  aber  nod)  feftc  Bie* 
tonen  merben  gefdiätt,  hatbirt,  mit  einem 
fitbernen  fiöffel  auSgehöblt,  in  gleichmäßige 
Stüde  gefdmitten  unb  gemogen.  3uder, 
©ffig,  28  aff  er,  helfen  unb  3immet  merben 


water  1  minute,  add  the  berries  and  boil 
until  they  are  light  red  and  transparent, 
then  fill  into  cans  or  stone  jars.  Boil 
syrup  15  to  20  minutes  longer  and  pour 
boiling  hot  over  the  berries.  Cover  with 
a  piece  of  brandy  paper  and  close  the 
cans  or  tie  up  the  jars  tightly.  If  you 
put  them  into  jars,  let  the  fruit  cool  off 
before  you  put  on  the  brandy  paper  and 
tie  up  the  jars. 


No.  28.  Currants. 

1  lb.  of  currants, 

1  lb.  of  sugar. 

Preparation:  Only  the  largest  cur¬ 
rants  are  used  for  preserves.  Strip  them 
from  the  stems,  wash  in  cold  water, 
drain  well  and  weigh  them.  Boil  the 
sugar  and  berries  slowly  for  10  minutes, 
skim  and  put  into  jars  hot.  Close  the 
jars  tightly  and  treat  them  as  in  No.  1. 


No.  29.  Blackberries. 

1  lb.  of  blackberries, 
y4  lb.  of  sugar. 

The  Preparation  is  the  same  as  that 
of  currants,  but  let  them  boil  only  a  few 
minutes  instead  of  10  minutes. 


No.  30.  Melons. 

3  Ibs.  of  melon, 

3  lbs.  of  sugar, 

1  pt.  of  water, 

yA  pt.  of  wine  vinegar, 

4  cloves,  some  pieces  of  cinnamon. 

brandy  paper. 

Preparation:  Peel  ripe  but  fir.m  mel¬ 
ons,  cut  them  in  halves  and  scoop  out 
the  seeds  with  a  silver  spoon.  then  cut 
into  small  pieces  and  weigh.  Boil  the 


(rinflfmnd)teo. 


Preserves. 


jufammen  fünf  ÜWinuten  gcfocfyt,  bie  ÜNelo* 
ncnftütfe  l)iu3iigctl)an  unb  gefod)t,  bis  fic 
mcicb  finb  unb  glafi^  auSfeben.  Statut 
füllt  man  bic  ÜKeloncnftüde  t>orjid)tig  in  bie 
bcreitftebcnbfn  (Wafer,  forfit  bcn  Saft  nod) 
ctmac1  ein,  gieftt  it)u  fodjenb  über  bic  fjrud)t 
unb  febraubt  bic  (Wafer  feft  311.  £>aö  (£in* 
gemachte  bewahrt  man  an  einem  füllen  unb 
trodenen  Crtc  auf. 


Wo.  31.  Cuittcn. 

Sutljaten. 

5  $fb.  Cuittcn, 

8  vJ$fb.  3nder, 

10  Welfen, 

2  fleingcfdmittenc  Gitroncnfdialcn, 
SWebrcre  Stüddjcn  Siwmct, 

©aff  er. 

Zubereitung:  2>ic  Cuittcn  merben  ge? 
febält,  in  bütine  Scheiben  gefdmitten  unb 
mit  ©affer  aufgcftcHt.  Wadjbem  fic  halb 
meid)  gefodit  finb,  merben  )ic  herauSgenom* 
men  unb  auf  ein  $urf)  gelegt.  3udcr,  3mci 
Waffen  ©aff er,  3immet,  Gitroncnfchalen 
unb  Welfen  merben  fünf  WZinuten  gefod)t, 
abgefebäumt,  bann  bie  balbmcichcn  Cuittcn« 
ftiiddicn  hinflugethan  unb  gan^  meid)  gc* 
fodit;  hierauf  füllt  man  fic  in  bie  bereit* 
ftebenben  (Wäfcr  unb  fdjraubt  biefelben  fo* 
fort  feft  3u.  9taA  bem  (Erfalten  bemahrt 
man  baS  (eingemachte  an  einem  fühlen  unb 
trodenen  Crtc  auf. 


Wo.  32.  Cuittcn  in  (Sognac. 

3utbaten. 

1  ^<fb.  Cuittcn,  Jaffe  ffiaffer, 

3  Welfen, 

%  ^fb.  3uder, 

3  Stüdc^en  3iinmct, 

^cingefdmittenc  Schale  einer  halben 
Cfitronc, 

1  ©cingla»  Cognac. 

Zubereitung:  Cie  Cuittcn  merben  ge* 
fdiält,  fein  in  Stiiddicn  gefdmitten  unb  fo* 
gleidi  in  faltet  ©affer  gethan.  $ft  man 
nun  fertig  mit  Scbnciben,  fo  thut  man  bic 
Cuittcn  in  foebenbe»  ©Gaffer  unb  läfet  fic 
meid)  fodien.  3udcr,  ©affer,  Welfen,  3*™* 
met  unb  (Sitroncnfdtalc  merben  3ufammen 
eine  SJZinute  gelocht,  bann  thut  man  bic 
meidten  Cuittenftiide,  oon  meld)en  man  ba§ 
©affer  gut  ablaufeu  läfot,  hiu3u  unb  läftt 
bie  Wialie  fünf  9Wimitcn  langfant  lochen; 
bann  füllt  man  bie  Cuittcn  mit  einem 
Sdtaumlöffcl  in  bic  bereitftehenben  OJIäfcr. 
Statt  Saft  I&fcft  man  bid  cinfodKn,  giefot  3U* 
lebt  ein  (Wa3  Cognac  ba3u  unb  füllt  ben 
Saft  fodKnb  über  bie  ftrudit;  bic  (Werfer 
merben  fofort  heifa  3ugefdiraubt. 


su gar,  water,  vinegar,  cloves  and  cinna- 
mon  5  minutes,  add  the  melon  and  boil 
until  they  are  transparent  and  soft.  Now 
fill  them  into  jars,  boil  down  the  syrup 
and  pour  it  on  the  fruit  hot.  Close  the 
jars  tightly  and  treat  them  as  in  No.  1. 


No.  31.  Quinces. 

5  lbs.  of  quinces, 

3  lbs.  of  sugar, 

10  cloves, 

2  finely  chopped  lemon  rinds, 

Several  pieces  of  cinnamon,  water. 

Preparation:  Pare  the  quinces,  slice 

them  very  thin  and  boil  in  water.  When 
partly  done,  take  them  out  and  drain 
on  a  cloth.  Boil  the  sugar,  2  cups  of 
water,  cinnamon,  lemon  rind  and  clover 
5  minutes,  skim,  add  the  partly  boiled 
quinces  and  boil  until  soft.  Then  put 
them  into  jars  with  the  syrup,  close  the 
jars  tightly  and  treat  as  in  No.  1. 


No.  32.  Quinces  in  Cognac. 

1  lb.  of  quinces, 
l/2  cup  of  water, 

Y \  lb.  of  sugar, 

'3  cloves, 

3  pieces  of  cinnamon, 

Yz  lemon  rind  cut  fine, 

1  wineglassful  of  cognac. 

Preparation:  Pare  the  quinces,  cut 

them  into  small  pieces  and  put  at  once 
into  cold  water.  When  they  are  all  cut 
up,  put  them  into  boiling  water  and  boil 
until  tender.  Boil  the  water,  cloves,  cin¬ 
namon,  lemon  rind  1  minute,  add  the 
quinces  and  boil  slowly  for  .*>  minutes. 
Put  the  quince  into  jars,  boil  down  the 
syrup  until  it  gets  thick,  add  the  cognac 
and  pour  it  hot  on  the  fruit.  Close  the 
jars  tightly  and  treat  them  as  in  No.  1. 
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©ingemaditcS 


Preserves. 


Wo.  33.  Slürbi‘5  cin^nmncfjcn. 

3utt)atcn. 

3  H>fb.  $ürbiäfleifdj, 

2  Mi  <ßfb.  3ucfcr, 

1  Quart  (iffig, 

3  Quart  Gaffer, 

2d)alc  einer  halben  Citrouc, 

5  helfen, 

2  Stiicfrficn  gimmet, 

1  Stücfcfjcn  'sngtucr, 

iöranbb'^opier. 

Subereitung:  SSer  Kürbis  tuirb  abgefdjält, 
in  bei*  SDütte  burdjgcfcbnittcn  unb  bie  föernc 
Ijerau§genommen.  Sobalb  alle  faftigen 
unb  faferigen  £f)cile  entfernt  finb,  fdjneibet 
man  ba§  MrbtSfleifdj  in  gleidjmäfeige  % 
8oH  bide  Streifen,  din  Quart  dffig  tuirb 

mit  2  Mi  Quart  SBaffer  gemifefjt  unb  faft 

über  bie  gefdjnitienen  töürbi§ftiicfe  gegof* 
fen,  tuorauf  man  fie  12  Stunbcn  fteben 
iäfet.  S)er  3ucfcr  mit  bem  halben  Quart 
SBaffer  unb  ba§  ©etnürg,  tuelcbeS  man  in 
ein  Stücfcfjcn  tucifte»  Xudj  einbinbet,  tuet* 
ben  eine  Spinnte  gefoebt.  d)ic  Slürbi^fcrnc, 
meiere  man  abtroefnet,  tuerben  bin^ugetban 
unb  fo  lange  gefodjt,  bi§  fie  Har  unb  burdj* 
fiebtig  finb.  SJJan  füllt  ben  $Kirbi§  in  bie 
bereitftebenben  ©läfer  unb  fodjt  ben  Saft 
bidtid);  gief$t  ibn  bann  focfjenb  bariiber,  her* 
fdjlicftt  bie  ©läfer  glcid)  unb  fteHt  fie  auf 
ben  Stobf,  um  31t  probiren,  ob  ber  $Bcr= 
fcfjluft  feft  ift.  iftaebbem  ba§  dingemadbte 
falt  ift,  betoabrt  man  e§  an  einem  fühlen 
unb  trodenen  Crtc  auf. 


9?o.  34.  Gfrittte  Crangnt  ober  flcinc 
gelbe  Crangeit  ein^umitrfjen. 

3utbaten. 

60  fleine  Qrangcn, 

3  ^5fb.  gudfer, 

%  -Lmart  Gaffer. 

Sttbercitung:  S)ie  Qrangcn  tuerben  mit 
einer  ©abcl  gut  burcbftocf)cn  unb  fünf 
nuten  im  Gaffer  gcblcidit.  2>ann  legt  man 
fie  10  Stage  in  gtueimal  täglich  31t  tuecftfeln* 
be§  SBaffer.  Slm  11.  Stage  tuirb  ber  3u* 
der  mit  bem  %  Quart  SBaffer  fünf  Sfliinu* 
ten  gefodjt,  abgefdiäumt  unb  falt  über  bie 
abgetrodnetcu  Qrangcn  gegoffen.  Slm  12. 
Stage  gieftt  man  ben  Qudrrfaft  U011  ben 
Orangen  ab,  fod)t  ibn  31t  einem  biden  Saft 
ein,  läftt  bie  Qrangcn  einige  3ftale  barin 
anffodren,  fo  baft  fie  flar  tuerben  unb  füllt 
fie  in  bie  bereitftebenben  ©läfer.  £>cn  3u= 
der  fodit  man,  tuenn  c§  nötbig  fein  fofltc, 
nodi  ettua»  ein,  bamit  er  bid  ift,  gieftt  ibn 
beif3  über  bie  ftrudit,  fdtraubt  bie  ©Iäfer 
gleich  311  unb  ftcHt  fie  auf  ben  ftopf,  um  31t 
probiren,  ob  ber  iBcrfrfiluft  gut  ift.  SBenu 
-bie  ftrurfit  falt  ift,  betuabrt  man  fie  an 
einem  fühlen  unb  trodenen  Orte  auf. 


No.  33.  Pumpkin. 

3  Ibs.  of  pumpkin  pulp, 

2x/2  lbs.  of  sugar, 

1  qt.  of  vinegar, 

3  qts.  of  water, 

y2  lemon  rind, 

5  cloves, 

2  pieccs  of  cinnamon, 

1  piece  of  ginger,  brandy  paper. 

Preparation:  Peel  the  pumpkin,  cut  in 
halves,  scoop  out  the  seeds  and  all  juicy 
or  thready  matter.  Cut  the  flesh  into 
slices  inch  thick  and  put  into  1  qt. 
of  cold  vinegar  mixed  with  2x/2  qts.  of 
cold  water.  Let  it  stand  12  hours.  Then 
boil  the  sugar,  x/2  qt.  of  water  and  the 
spices  tied  into  a  white  cloth  1  minute. 
Add  the  pieces  of  pumpkin  after  drying 
them,  and  boil  until  tender  and  trans¬ 
parent.  Put  them  into  jars,  boil  down 
the  syrup  until  it  thickens,  fäll  up  the 
jars  with  it,  cover  with  a  brandy  paper, 
close  and  treat  them  as  in  No.  1. 


No.  34.  Green  or  Small  Yellow 
Oranges. 

60  small  oranges, 

3  lbs.  of  sugar, 

$4  qt.  of  water. 

Preparation:  Prick  the  oranges  with 
a  fork  and  bleach  them  in  water  for  10 
days.  The  water  must  be  changed  twice 
a  day.  On  the  eleventh  day  boil  the 
sugar  and  $4  qt.  of  water  5  minutes,  skim 
and  pour  cold  on  the  dried  oranges.  On 
the  twelfth  day  pour  off  the  sugar  water 
and  boil  it  until  it  gets  thick.  Put  in 
the  oranges,  let  them  boil  a  few  minutes 
and  then  fäll  the  jars.  If  necessary  boil 
the  sugar  water  a  little  more,  pour  it  on 
the  oranges,  close  the  jars  tightly  and 
treat  them  as  in  No.  1. 


tvinflcmnriitfs. 


Preserves. 


'Jiü.  3fi.  &lnltiiiffr  cinpiinndjcn. 

3ut$atcn. 

1  Wb.  Müffc, 
l  Wb.  3ucfer, 

20  Ohnmm  ^itumetftücfe, 

1  3Taffc  Gaffer. 

Zubereitung:  Jic  baflu  bcjtimmten  Kliffe 
muffen  gebroden  lue  r  ben,  epc  fic  eine  8d)alc 
anfefcen.  (ßutgcpufcte  9lüffe  »erben  14 
Jage  in  frifdjefc  Gaffer,  lueldjeä  ieben  Jag 
gctuccfjfelt  wirb,  gelegt.  Janit  troefnet  mau 
fie  gut  ab,  legt  |ic  in  frifdjeS  Gaffer  unb 
lodit  fle  barin  meid).  jer  3uder  mit  bent 
Gaffer  unb  beit  en  »erben  eine 

SKinute  gefocljt,  bic  sJfüffc  binflugethan  unb 
etliche  'Uialc  aufruallcit  Iaffen.  3J?an  gießt 
bie  9?üffe  mit  bem  Qucfcrfaft  in  ein  s$or* 
flcHangefäß  unb  läfet  fic  brei  Jage  fteben; 
fod)t  bie  ^iiffe  nochmal*  in  bem  3utfcrfaft 
ein  paar  Minuten  unb  füllt  fic  in  bic  be* 
reitftebenben  QHäfer.  Jer  Saft  luirb  nod) 
ctiua$  gefodit,  menn  er  nidit  bid  genug  fein 
foüte,  gießt  ibn  falt  bariiber  unb  bcrfcblicfet 
bie  öläfer  feft. 


Wo.  36.  Unreife  grüne  SRanbrfn. 

3utbaten. 

60  Stütf  SRanbeln, 

V*  'J?fb.  £>olflafd)e, 

4  Cuart  Gaffer, 

IVa  Wb.  3“^cr* 

1  Wut  Gaffer, 

V\  Jbeelöffel  Wfdjof*crtract. 

Zubereitung:  Jic  :D?anbeln  müffen  nod) 
unreif  fein,  fid)  aber  gut  burdjftccben  Iaffen. 
Jic  £>oIflafd)c  luirb  mit  ben  bicr  Cuart 
Gaffer  übergoffeit,  bann  fo  lange  gefodit, 
bi3  bic  Slfifcbung  fid)  fettig  anfiif)It.  Jann 
febiittet  man  bie  SKanbeln  hinein  unb  fod)t 
fie  fo  lange,  bi»  ficb  ba§  WIflige  ablöfen 
läfot.  Wadi  bem  Wbflicbcn  legt  man  fie  in 
frifdje*  ffiaffer.  Wun  fcfct  man  bic  W?an* 
beln,  nadibem  man  ftc  burdiftocben  bat»  in 
heißem  Gaffer  auf  unb  Iäfct  fie  fo  lange 
fliehen,  bi*  fie  lucicb  finb,  aber  nicht  fodien 
Iaffen;  giefflt  fie  ab  unb  Iäfet  fie  bi*  flttm 
anberen  Jage  in  frifebem  faltem  SBaffer 
fteben.  Jer  3l,dcr  mit  bem  einen  Wnt 
SBaffer  mirb  gefoebt,  bab  e*  einen  biden 
Saft  giebt,  bann  falt  über  bie  abgetrodneten 
SRanheln  gegoffen.  Wm  nädfften  Jage  giefflt 
man  ben  3nderfaft  ab,  foebt  ihn  nochmal*, 
Iä^t  ihn  falt  »erben  unb  giebt  ihn  »icbcr 
über  bie  Sfflanbeln;  Iäbt  fie  abcrmal*  1  Jag 
fteben,  giebt  ben  Saft  bann  ab,  foebt  ihn 
bid  ein,  mifebt  ihn  mit  bem  9?ifd)of*crtract 
unb  nadi  Grfaltcn  über  bie  WZanbeln  gie* 
ben,  »cldic  in  (Wafer  gefüllt  fein  müffen, 
bann  febraubt  man  bie  (Wäfer  feft  flu. 


No.  35.  Pickled  Walnuts. 

1  lb.  of  green  walnuts, 

1  lb.  of  sugar, 

20  grams  of  whole  cinnamon, 

1  cup  of  water. 

Preparation:  The  walnuts  must  be 
picked  before  they  form  a  hard  Shell. 
Clean  the  walnuts  well  and  let  stand  14 
days,  changing  the  water  once  a  day. 
Then  dry  them  and  boil  until  tender  in 
fresh  water.  Boil  the  sugar,  water  and 
cinnamon  1  minute,  add  the  nuts  and 
beil  a  few  minutes,  pour  into  a  porcelain 
dish  and  let  stand  3  days,  then  boil 
again  a  few  minutes  and  fill  the  nuts  into 
jars.  Boil  the  syrup  if  it  is  not  thick 
enough  and  pour  on  the  nuts  cold.  then 
close  the  jars  well. 


No.  36.  Green  Almonds. 

60  green  almonds, 

Va  lb.  of  wood  ashes, 

4  qts.  of  wrater, 

1 1/2  Ibs.  of  sugar, 

1  pt.  of  water, 

Va  teaspoonful  of  bishop  extract. 

Preparation:  The  almonds  must  be 
green,  but  soft  enough  to  be  easily 
pierced  with  a  fork.  Mix  the  wood  ashes 
and  4  qts.  of  water  and  boil  until  the 
mixture  feels  greasy.  Now  put  in  the 
almonds  and  boil  them  until  the  skin 
can  be  pulled  off.  After  this  is  done. 
put  them  into  fresh  w’ater,  pierce  them. 
put  into  hot  water,  set  them  on  the  stove 
and  let  them  simmer  until  they  are  soft. 
Pour  off  the  water,  put  on  fresh  cold 
water  and  let  stand  until  the  next  day. 
Now  boil  the  sugar  in  1  pt.  of  water 
until  it  gets  thick  and  pour  it  cold  on 
the  dried  almonds.  The  next  day  pour 
off  the  sugar  water,  boil  it  again,  and 
when  cold  pour  on  the  nuts  and  let 
stand  another  day.  The  third  day  repeat 
the  cooking  again,  add  the  bishop  ex¬ 
tract,  when  cold,  pour  it  on  the  almonds 
in  the  jars  and  close  them  tightly. 


(fingcmncfftcä. 


Preserves. 


Wo.  37.  2öcintrnit6cn  cinpunacffcn. 

3utl)atcn. 

3  abgi’rupfte  Steinbeeren, 

%  $fb.  3ucfcr»  Va  Daffe  SBaffer. 
Bubcreitung:  gucfcr  unb  Stet  ff  er  merben 
fünf  Minuten  gefodjt.  liefen  3utferfaft 
giefft  man  über  bic  Steinbeeren  unb  läfft 
fte  12  Stunben  fielen;  giefft  bann  ben  Saft 
ab,  macfft  ifjn  focffen,  tl)ut  bie  Leeren  bin? 
ein,  läßt  fte  ein  paar  SJZinuten  fieben,  nimmt 
fic  mit  bem  Schaumlöffel  perau§  unb  tf)ut 
fte  in  bie  bereitfteljenben  ©läfer.  Den  Saft 
läfft  man  bicf  einfachen,  giefft  ipn  Jocpenb 
barüber  unb  bcrfdfficfft  bie  ©läfcr  gleich; 
fteHt  fic  bann  auf  ben  $opf,  um  ^u  probi? 
ren,  ob  ber  SBerfdjluff  feft  ift.  9?ad)  bem 
Srfalten  betoaI)rt  man  ba§  Singcmadjte  au 
einem  füllen  unb  trodencn  Crtc  auf. 

Ütefonbcre  SBemerfung.  Die  ftcincn  $er? 
ne  ber  S3cercn  fd)äumt  man  mit  einem 
Sdfaumlöffel  ab. 


Wo.  38.  (Srbbcrr^ütnrmcfnbc. 

3utbatcn. 

1  ^$fb.  ©rbbeeren, 

%  s-ßfb.  3uder,  23ranbp?$ßapier. 

3ubercitnitfl:  Die  borbereiteten  Srbbcc? 
reit  merben  burd)  ein  Sieb  geftridien,  bann 
mit  bem  3U(^er  bennifdff  unb  unter  ftetem 
fftüfjren  m  einer  bidcu  SPlarmclabe  gefoefft. 
hierauf  füllt  man  fic  in  ©läfer,  läfft  fic  er? 
falten,  legt  ein  Stiid  Söranbp  ?  Rapier  ba? 
rauf  unb  bcrfdffiefft  )tc  gut  ober  berbinbet 
fic  mit  ^ergamentpapicr. 


Wo.  39.  .ftitnbccr^Gtelcc. 

3utl)aten. 

4  ißfb.  Himbeeren, 

2  f b.  Johannisbeeren, 

2%  qjfb.  3uder, 

1  $int  Staffer,  93ranbp?^apicr. 

3ubereitung:  Die  Johannisbeeren  mer? 
ben  bon  ben  Stielen  abgeftreift  unb  gema? 
fdjen,  cbenfo  bie  Himbeeren.  Die  93eeren 
roerbeu  ^ufammen  mit  bem  Staffer  auf  ben 
Öfen  gestellt  unb  ein  menig  gefodff,  fo  baff 
bic  Leeren  plaffen  unb  meid)  merben;  bann 
fdiüttet  man  bie  Leeren  auf  ein  meiffeS 
bünneS  Ditd)  unb  läfft  ben  Saft  gut  burd)? 
laufen.  Den  burdjgclaufcucn  Saft  toiegt 
man  unb  redinet  auf  1  sf>fb._Ä_aft  %  ^?fb. 
3utfcr  ober,  menn  man  ben  Saft  mifft,  auf 
1  <j?in t  Saft  1  ^?fb.  Buder.  Suft  unb  3u? 
der  merben  bermifdit,  5  Minuten  gefodit 
unb  auf  einem  Ctefäff  probirt,  ob  e§  ©elec 
mirb;  menn  nidit,  bann  fod)t  man  eS  noch? 
malS.  Dann  fiirit  man  cS  in  bie  bereit? 
fteffenben  GJläfer.  Stenn  cS  falt  ift,  legt 
man  ein  Stiidd)cn  s£ranbb?^apicr  barauf 
unb  binbet  fic  gu. 


No.  37.  Grapes. 

3  lbs.  of  grapes, 
lb.  of  sogar, 
l/i  cup  of  water. 

Preparation:  Boil  the  sugar  and  water 
5  minutes,  pour  on  the  grapes  and  let 
stand  for  12  hours.  After  this  time  pour 
off  the  sugar  water,  bring  it  to  boil,  add 
the  grapes,  let  them  boil  a  few  minutes 
and  put  into  jars.  Boil  the  syrup  down 
thick,  pour  on  the  grapes  hot,  close  the 
jars  tightly  and  treat  them  as  in  No.  1. 

Remarks:  The  little  sceds  are  taken 
out  with  a  skimmer. 


How  to  make  Jelly,  Marmalade  and  Jam. 
No.  38.  Strawberry  Marmalade. 

1  lb.  of  strawberries, 
y  lb.  of  sugar,  brandy  paper. 

Preparation:  Rub  the  prepared  straw¬ 
berries  thru  a  sieve,  then  mix  with  sugar 
and  boil  down  to  a  thick  marmalade, 
while  stirring  continually.  Fill  it  into 
jars,  let  it  get  cold,  put  on  a  piece  of 
brandy  paper  and  close  the  jars  tightly, 
or  tie  them  up  with  parchment  paper. 


No.  39.  Raspberry  Jelly. 

4  lbs.  of  raspberries, 

2  lbs.  of  currants, 

2]/2  lbs.  of  sugar. 

1  pt.  of  water,  brandy  paper. 

Preparation:  Clean  and  wash  the  cur¬ 
rants  and  raspberries,  then  put  on  the 
stove  with  the  water  and  boil  until  the 
berries  burst  and  are  soft;  then  pour 
them  thru  a  thin  white  cloth  and  let 
the  juice  drain  off  into  another  dish. 
Weigh  this  juice  and  to  1  pound  of  juice 
take  Y  pound  of  sugar  or  to  1  pt.  of 
juice  take  1  lb.  of  sugar  and  boil  5  min¬ 
utes  or  until  it  jellies,  when  a  little  of  it 
is  cooled  in  a  dish.  Put  into  jars  or 
glasses  and  when  cold,  cover  with  the 
brandy  paper  and  tie  up  well. 
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O’iitflcnmditC'?. 


Preserves. 


Wo.  40.  ^olinnniobccr*Wdcc. 

Zuraten. 

^obauniobecren, 

1  i'int  ^obannmbecrfaft, 

1  vj>fi>.  zudcr,  v#ianbt)?^$apicr. 

Zubereitung:  Tie  reifen  bodnotben  ^o? 
bannidbeeren  Kerben  Pou  Den  Stielen  abge* 
ftreift,  gemafdum  unb  Durct)  ein  bünned  toci? 
feeä  iueb  ober  feinet  Sieb  gebrüdt,  Damit 
aller  Saft  bauen  genommen  ift.  Ten  Saft 
läßt  man  über  9Jad)t  ftcljen,  bann  giefet 
man  benfelben  langfam  in  Den  (£inmacb; 
fcfjel,  Den  Sap  läftt  man  3uriid.  So  uiclc 
v4>int  Saft  man  bat,  fo  uiele  ^funb  3uder 
tbut  man  ba^u,  läßt  Den  Saft  fo  lange  fo? 
eben,  bis  er  bid  tuirb,  menn  man  ein  menig 
•Saft  auf  einen  Teller  tbut.  Tiefen  ÖJelee 
füllt  man  beife  in  ÖJläfer  unb  naebbem  er 
falt  ift,  binbet  man  fie  flu. 


No.  40.  Currant  Jelly. 

Currants, 

1  pt.  of  currant  juice, 

1  lb.  of  sugar,  brandy  paper. 

Preparation:  Clean  and  wash  the  ripe. 
red  currants,  press  thru  a  white  cloth, 
squeezing  out  all  juice.  This  juice  is 
left  to  stand  over  night.  The  next  day 
slowly  pour  off  the  clear  juice  from  the 
settlings.  To  each  pint  of  juice  take  1 
pound  of  sugar,  boil  it  until  it  jellies 
when  cold.  Put  it  hot  into  glasses  or  jars 
let  it  get  cold,  cover  with  brandy  paper 
and  tie  it  up  or  close  the  jars  well. 


Wo.  41.  3d)iunr>cr  ^obnuni*bccr»(vklcc. 

Sutbaten. 

Schmarre  Johannisbeeren, 

1  T^int  JobanniSbcerfaft, 

1  Ms  Taffe  s4h:anbt)?4topicr- 

Zubereitung:  Tie  Zubereitung  Des  fdjtoar? 
31'n  Johannisbeergelee  ift  biefelbe  mie  9?o. 
40  (fiebc  „Johannisbeergelee"). 


Wo.  42.  Wofen-Öflcc. 

Zuffjaten. 

2  4?fb-  unreife  ?lepfcl, 

3  vj?int  923a  ff  er, 

1  4>fb.  rotbe  Johannisbeeren, 

1  ^>int  Wofemoaffer, 

1  tropfen  Wofenöl, 

3  fßfb.  8uder. 

Zubereitung:  Tie  ungefebälten  9lepfcl 
tperben  in  Stüde  gefebnitten,  getuafeben  unb 
rtugebedt,  in  Drei  ^?int  SBaffer  meicb  gefoebt, 
aber  nicht  rühren.  Tic  abgeftreiften,  ge? 
nxtfehenen  Johannisbeeren  Kerben  ^ulcpt 
mit  au  Den  meicben  Slepfeln  getban,  noch 
eine  923eile  gefoebt.  Damit  Die  SBceren  Pia? 
fcen.  Tann  fchüttet  man  Die  2Raffe  in  einen 
toeiften  Dünnen  93eutel  unb  läfti  Den  Saft 
in  ein  OJefäfc  laufen.  Ten  Saft  giefet  man 
uom  93obcnfafc  uorfiebtig  ab,  tbut  ihn  in  Den 
(Jinmarfifeffel,  Den  Zuder  unfc  foa§  ffiofen? 
maffer  baflu,  foebt  Den  Saft  fo  lange,  bis  er 
bid  tuirb,  ruenn  man  ein  menig  Saft  auf 
einem  Teller  probirt.  9hm  rührt  man  Den 
Tropfen  fR ofenöl  gut  Darunter  unb  füllt  Den 
CHelee  in  flffäfer;  ift  er  falt,  fo  binbet  man 
Die  (Mläfcr  311. 


No.  41.  Black  Currant  Jelly. 

Black  currants, 

1  pt.  currant  juice, 
l]/i  cups  of  sugar,  brandy  paper. 

The  preparation  of  black  currants  is 
the  same  as  that  of  red  currants.  See 
Currant  Jelly.  No.  40. 


No.  42.  Rose  Jelly. 

2  lbs.  of  green  apples, 

3  pts.  of  water, 

1  lb.  of  red  currants, 

1  pt.  of  rose  water, 

1  drop  of  oil  of  roses, 

3  lbs.  of  sugar. 

Preparation:  Wash  the  unpeeled  ap¬ 
ples,  cut  them  up  and  boil  in  a  covered 
kettle  with  3  pts.  of  water  until  they  are 
soft.  When  nearly  done  put  in  the  cur¬ 
rants  and  boil  a  while  until  the  berries 
burst.  Now  pour  the  whole  mass  into 
a  white  muslin  bag  and  let  the  juice 
run  into  a  dish.  Let  it  stand  for  a  while, 
then  carefully  pour  it  off  the  settlings 
into  the  preserve  kettle.  Add  the  sugar 
and  rosewater  and  boil  until  it  turns  to 
jelly.  Stir  in  the  drop  of  rose  oil.  fill 
the  jelly  into  glasses  and  when  cold 
cover  them  with  paraffine  or  tie  them  up. 
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©ingemncfiteä. 


Preserves. 


s)lo.  43.  .ftcibcTfcccMvJclee. 

gutfjatcn. 

1  ^8fb.  £>cibclbccrfaft, 

1  s^fb-  gurfer, 

Saft  einer  (Xitrone. 

Subereitung:  £>ie  Subereitung  be§  frei? 
bclbeer?©elfe3  ift  bicfelbc  iuie  9?o.  40  ( ftehc 
„$oljanni§beer?©eIee"). 


Wu.  44.  9fofcf=©clcc. 

Sutljaten. 

8  sJ$fb.  füßfauere  Siebtel, 

4  Cuart  SGBaffer,  4  s^fb.  Surfer, 

V2  ^Sint  fluten  SBeißtucin, 

4  (Eßlöffel  (Eitronenfaft, 

¥2  Stange  SSantlle  ober 
1  (Ersöffe!  ^anitlcejtract, 
$8ranbb?$apter. 

Subereitung:  Sie  imgefdjälten  Slepfel 
tnerbcu  in  fleine  Stürfe  gefdjnitten,  abge* 
toafrfjen  unb  mit  bcn  4  Quart  2Baffer  äuge? 
bcrft'  unb  Tangfam  rocidf)  gefodjt,  aber  nicf)t 
rühren.  Sie  Iwidjgcfocfjten  Slepfel  giefet 
man  in  einen  meinen,  biinnen  Sud)bcutel 
unb  Täfet  ben  Saft  in  ein  ©efäfo  laufen. 
Sen  Saft  fließt  man  borfidjtig  bom  93oben? 
fab  ab  in  ben  Sinmacfjfeffel,  fodjt  ihn  ein 
bi§  auf  bie  £>älfte,  tfiut  bann  bcn  Surfer, 
SKcifetrein,  ßitronenfaft  unb  SSanille  ba^u 
unb  fodjt  e»  fo  lange,  bi*  ber  Saft  birf 
totrb,  toenn  man  ein  mcnig  auf  einem  Sei* 
Ier  probirt.  Scfjäumt  bcn  ©elce,  füllt  iljn 
in  ©Täfer  unb  nadi  bem  Srfalten  legt  man 
auf  ben  ©elee  ein  Stiirfrfjcn  föranbp^'papicr 
unb  umbinbct  bie  ©Täfer. 


9Jp.  45.  (£rnbappTc=©cfcc. 

SutTfaten. 

1  Saffe  (ErabappIe^Saft, 

1  Saffe  Surfer,  SBnffcr, 

SPaniHe  nad)  belieben, 
93ranbt)?$ßapier. 

Subereitung:  Sic  (Erabapple  luerben  in 
Stürfdjen  gefdjnitten  unb  gehxtfdjen.  Sann 
füllt  man  fo  bicl  SBaffer  über  bie  STepfcI? 
ftürfe,  baH  fie  mit  bem  Gaffer  im  Sinmarfp 
TcffcT  gleidi  ftcTjen,  unb  Täftt  fie  gugeberft 
lucirfi  fodien;  gieftt  fie  tu  einen  tneiftcn 
Sudibeutcl,  Täftf  bcn  Saft  gut  babon  ablau? 
fen  in  ein  ©efäfo.  3J?an  fcbiittct  ben  Saft 
borfidjtig  bon  bem  93obenfaö  ab  in  ben  Sin? 
madifeffel,  tljut  au  jeber  $affe  Saft  eine 
Saffc  Surfer,  giebt  93aniHe  nad)  SJelieben 
^inau  unb  Totfit  bcn  Saft  fo  Tange,  bis  er 
birf  loirb,  toenn  man  ein  mcnig  auf  einem 
Seiler  probirt.  ©iefet  ibn  bann  in  ©Iäfer 
unb  nad)  bem  Grfaltcn  legt  man  ein  Stürf? 
eben  93ranbp?^apier  barauf  unb  binbet  bie 
©Iäfer  gut  au.  ®en  Saft  fotfjt  man  unge? 
fäbr  10  Minuten,  bi§  er  au  ©elee  mirb. 


No.  43.  Blueberry  Jelly. 

1  lb.  of  blueberry  juice, 

1  lb.  of  sugar, 

Juice  from  1  lemon. 

Preparation:  The  preparation  of 

blueberry  jelly  is  the  same  as  that  of 
Currant  Jelly,  see  No.  40. 


No.  44.  Apple  Jelly. 

8  lbs.  of  sweet-sour  apples, 

4  qts.  of  water, 

4  lbs.  of  sugar, 

¥2  pt.  of  good  white  wine, 

4  tablespoonfuls  of  lemon  juice, 
y2  vanilla  bean  or  1  tablespoonful  of 
vanilla  essence, 

Brandy  paper. 

Preparation:  Wash  and  quarter  the 
unpeeled  apples  and  boil  slowly  in  4 
qts.  of  water  until  tender,  but  do  not 
stir  them.  Then  pour  the  mass  into  a 
muslin  bag  and  let  the  juice  run  into 
a  dish.  When  settled.  pour  the  juice 
into  the  kettle  and  boil  it  down  to  one 
half  the  quantity.  Then  add  sugar,  wine, 
lemon  juice  and  vanilla  and  cook  into 
jelly,  fill  it  into  glasses,  when  cold,  cover 
with  a  piece  of  brandy  paper  and  tie 
them  tightly.  • 


No.  45.  Crab  Apple  Jelly. 

1  cup  of  crab-apple  juice, 

1  cup  of  sugar,  water, 

Vanilla  to  taste,  brandy  paper. 

Preparation:  Wash  and  quarter  the 
crab-apples,  put  on  with  as  much  water 
as  there  are  apples,  then  cover  them  up 
and  cook  until  tender.  When  they  are 
done,  pour  them  into  a  white  muslin 
bag  and  let  the  juice  run  into  a  dish. 
carefully  pour  the  juice  off  the  settling, 
add  to  each  cup  of  juice  one  cup  of 
sugar,  put  in  vanilla  as  much  as  you 
like  and  boil  the  whole  to  jelly,  which 
will  take  about  10  minutes.  Pour  it  into 
glasses  or  jars,  when  cold  cover  with 
a  brandy  paper  and  close  up  tightly. 


(tiugcmacptf#. 


Wo.  46.  Cuitten-Wdcc. 

Butpaten. 

8  ^$fb.  Cuitten, 

4  Cuart  Gaffer, 

4  ^fb.  Buder, 

4  dßlöffcl  Clitroiicufaft, 
tBranblp^ßapier. 

Bubcreituitg:  Sic  Bubcrcitung  bco  Cuii* 
teil  *  (*klee*  ijt  bicfclbc  mic  Wo.  44  (fiepe 
*täpfel*©elee"). 


Preserves.^ 

No.  46.  Quincc  Jelly. 

8  Ibs.  of  quinces, 

4  qts.  of  water, 

4  Ibs.  of  sugar, 

4  tablespoonfuls-  of  lemon  juice, 
Brandy  paper. 

Preparation:  The  preparation  is  the 
same  as  that  of  apple  jelly.  Sec  No.  44, 
Apple  Jelly. 


Wo.  47.  ^firftrfpWiarmclabc. 

Butpaten. 

1  m  sJ?firficf)c, 

%  T<fb.  Buder, 

%  Taffe  ^Baffer,  3?rönbp^apter. 

Bubcrcitmifl:  Sic  ^firfidpc  merben  fepr 
bünn  abgcfd)ält,  in  Stüde  gefdpnitten,  bann 
mit  bem  Gaffer  langfam  meid)  gefodit.  Sic 
meidjgcfodite  gruept  ftreiept  man  burd)  ein 
fcincä  Sieb.  Sen  Buder  feueptet  man  mit 
ein  rnenig  Gaffer  an,  läfet  ipn  5  Minuten 
fochen,  fdiäumt  ipn  unb  rüprt  ben  Brud)t* 
muh  pin^u.  ^äftt  bic  Wtarmclabc  nun  20 
Minuten  unter  Wüprcn  lochen,  füllt  fic  pcife 
in  Öläfcr,  legt  ein  Stiidepen  üörattbp^apier  ' 
barauf  unb  bcrfcplicfet  tic  feft. 

'Bcfoiibcre  tPemerfung:  2Jton  fann  ein 
paar  au3gcfd)Iageue  ^firfiepferne  mit  ber 
3WarntcIabc  foepen;  aud)  fann  man  bic  ^?fir* 
fidje  in  fepr  fleinc  Stüde  fepneiben  unb  Io* 
eben  flu  Wfarmelabc  unb  niept  burcbftreicben. 
nber  burdi  ba$  längere  Moepen  berliert  man 
uicl  an  ^ruditaroma. 


Wo.  48.  Wprifofctt'Winnndnbc. 

Butpaten. 

1  ^?fb.  Wprifofen, 

•%  *fb.  Buder, 

%  Taffe  SBüffer,  SBranbp  Rapier. 

Bubereitung:  Sic  Bubereitung  ift  genau 
bicfclbc  mic  Wo.  47  (fiepe  „^firficpsüWarmcs 
labe"). 


No.  47.  Peach  Marmalade. 

1  lb.  of  peaches, 

Ya  lb.  of  sugar, 

Ya  cup  of  water,  brandy  paper. 

Preparation:  The  peaches  are  peeled 

very  thin,  cut  into  picces  and  boiled  in 
the  water  until  soft.  Rub  thru  a  sieve. 
Moisten  the  sugar  with  water  and  boil 
5  minutes,  skim  it,  add  the  fruit  and  boil 
20  minutes,  stirring  continually.  Pour 
it  into  glasses  or  jars,  cover  with  a 
brandy  paper  vvhen  cold  and  close  up 
the  glasses  or  jars  tightly. 

Remarks:  You  can  add  to  the  mar¬ 
malade  some  kerneis  of  peaches  and  cut 
the  peaches  into  very  small  pieces  with- 
out  rubbing  them  thru  a  sieve.  Thru 
the  long  cooking  much  of  the  fruit  fla- 
vor  is  lost. 


No.  48.  Apricot  Marmalade. 

1  lb.  of  apricots, 

Y  lb.  of  sugar, 

Ya  cup  of  water,  brandy  paper. 

The  preparation  is  the  same  as  that  of 

peach  marmalade.  See  No.  47,  Peach 
Marmalade. 


Wo.  49.  ^fffluntcn’Wtarmelnbe. 

Butpaten. 

1  4?fb.  aroftc,  blaue  Pflaumen, 

%  ^fb.  Buder  (fnapp), 

Vi  Taffe  SBaffer. 

Bubereitung:  Sic  Pflaumen  merben  ge* 
febält  unb  auSgcfteint,  bann  in  fcpmale 
Streifen  gefdmitten.  Ser  Buder  mirb  mit 
bem  ©affer  eine  Minute  gefodit,  gefepäumt 
unb  bic  gefdjnittenen  Pflaumen  pinguge* 
tpan.  SWan  fodit  bie  pflaumen  fo  biel  ein, 
bafo  fic  meid)  unb  bid  finb,  aber  nicht  muftig, 
füllt  fic  in  Olläfer,  legt  ein  Stiiddtcn  $)ran* 
bti  Rapier  barauf  unb  trenn  erfaltet,  binbet 
man  fic  gut  gu. 


No.  49.  Plum  Marmalade. 

1  lb.  of  large,  blue  plums, 

Yt  lb.  of  sugar,  scant, 
l/2  cup  of  water. 

Preparation:  Peel  and  stone  the 

plums,  then  slice  into  narrow  Strips. 
Boil  the  sugar  and  water  1  minute.  skim. 
add  the  sliced  plums  and  boil  soft  and 
thick.  Then  fill  them  into  glasses  or 
jars,  cover  with  a  brandy  paper  and 
close  them  up  tightly. 


(HngeitindjteS. 


vJfu.  50.  .^imBrcr^JDJnrmcInbe. 

3utf)atcn. 

1  sf$fb.  ßimbeeren, 

%  s^fb.  3ucfcr, 

53ranbt)s^ßapier. 

Subereitung:  2)ie  $u&creitung  ber  £>ints 
beer  s  sJJfarmdabc  ift  bicfclbe  mie  9?o.  38 
(l‘tcf)e  „Cirbbecr?ib?armelflbc" ) . 


Preserves. 


No.  50.  Raspberry  Marmalade. 

1  lb.  of  raspberries, 

•K  lb.  of  sugar, 

Brandy  paper. 

The  preparation  of  raspberry  marma¬ 
lade  is  the  same  as  that  of  strawberry 
marmalade.  See  Nx).  38.  Strawberry 
Marmalade. 


Wo.  51.  Pflaumenmus. 

3utl)atcn. 

30  ^fb.  pflaumen, 

2  Teelöffel  gemafjlene  helfen, 

1  Heines  ©tücfdjen  ^ngtoer, 

1  Gitronenfdjale, 

2  Xfjcelöffcl  gemahlenen  3ibimct, 

10  grüne  9?üffe. 

Bubcrcitung:  Sie  Pflaumen  merben  mit 
einem  £ud)e  abgerieben,  bie  $erne  babon 
entfernt,  bann  in  einen  $cffel  getljan.  9?un 
läfet  man  fie  foeben,  mufe  aber  mit  einem 
.fcolglöffel  forttnäbrenb  rügten.  ÜRad)  unges 
fäf)t'  brei?  bis  bierftünbigem  Stodicn  fügt 
man  bie  ©clbürge  bingu.  SaS  Sftufo  läfet 
man  fo  lange  fodjcn  bis  eS  fteif  ift.  SaS 
fertige  3Wufe  füllt  man  in  ©teintöpfe  uttb 
fefet  bicfelben  eine  'ü>cilc  in  nid^t  gu  beiden 
Ofen  unb  Iciftt  baS  fUhtfo  übertrodnen  ober 
antrodnen;  nadjbcm  toerben  bie  Söbfe  mit 
Papier  gugebunben.  SaS  SUfufe  oemabrt 
man  an  einem  fühlen  unb  luftigen  Crte  auf, 
jebodj  niemals  im  Heller. 

iflefonbere  ©emerfuitg.  sUfan  fann  audb 
biel  3imntct  obenauf  ftreuen,  toenn  baS 
falt  ift,  bann  gubtnben.  ©o  hält  eS 
ficb  $ahrc  lang. 


9?ü.  52.  ©trncnmitS. 


5  Pfb.  ©irnen, 

2  Pfb.  3uder, 

1  Ouart  SBaffer, 

1  ‘5'beclöffel  ^imnict. 

Bubcrcitnna:  Sie  ©irnen  fdjneibet  man 
in  ©tiidc  unb  Icifgt  fie  mit  betn  Raffer  meid) 
fodjcn.  Üftadü  man  ©irnen  ein,  fo  fann 
man  bie  ©irnenfdjalen  mit  gum  2ßuft  ber* 
menben.  ©?an  Täfgt  bie  ©djalen  mit  be_n 
©irnen  gut  loeid)fod)en  unb  ftrcidjt  bie  ibfaffe 
bann  burdj  ein  feines  ©ieb.  ©teilt  baS 
HJJufg  fnieber  auf  ben  Ofen  unb  läfet  eS  uns 
ter  forttnährenbem  fHührcu  bid  einfoeben; 
mäbrenb  bem  Podien  fügt  man  3u^er  unb 
3immet  bingu.  Sa§  ©irnenmufe  mufe  fteif 
gefoebt  fein,  füllt  eS  bann  in  ©teintöpfe, 
ftreut  gemahlenen  3imtr,et  obenauf  unb  ber* 
binbet  fie  gut  gu.  ©Jenn  baS  ©htfe  falt  ift, 
beluahrt  man  fie  an  einem  fühlen  unb  Iufti* 
gen  Orte  auf. 


No.  51.  Plum  Jam. 

30  lbs.  of  plums, 

2  teaspoonfuls  of  ground  cloves, 

1  small  piece  of  ginger, 

1  lemon  rind, 

2  teaspoonfuls  of  ground  cinnamon, 
♦  10  green  nuts. 

Preparation:  Wipe  the  plums  with  a 
cloth,  stone  them  and  boil  4  hours  while 
stirring  constantly  with  a  wooden  ladle. 
After  th is  time  put  in  the  spices  and  boil 
the  jam  until  it  is  thick,  then  pour  it 
into  stone  jars,  put  these  into  the  oven 
to  dry  a  little  and  tie  them  up  with 
paper,  or  strew  on  a  lot  of  cinnamon 
before  tieing  them  up.  Store  the  jam 
in  a  cool,  airy  place  but  never  in  the 
^cellar;  t h is  way  it  will  keep  for  years. 


No.  52.  Pear  Jam. 

5  lbs.  of  pears, 

2  lbs.  of  sugar. 

1  qt.  of  water, 
l  teaspoonful  of  cinnamon. 

Preparation:  Quarter  the  pears  and 
boil  in  the  water  until  tender.  When 
you  preserve  pears  you  may  use  the  peel- 
ings  for  the  jam  by  boiling  them  with 
the  pears  and  rubbing  them  thru  a  sieve. 
Then  put  the  jam  back  on  the  stove 
and  boil  it  until  it  gets  thick,  stirring 
constantly.  While  it  is  boiling,  add 
sugar  and  cinnamon;  fill  it  into  stone 
jars,  cover  with  ground  cinnamon  when 
cold,  tie  up  the  jars  well  and  keep  them 
in  a  dry,  airy  place. 
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Iviiincmnrtitc*. 


9tü.  53.  ('fcmifd)tc  vDinrmclabc. 

3utl)atcn. 

1  ®fb.  «cpfel, 

1  'Jj$ib.  Cuitten, 

1  $fb.  »irnen, 

1  vj>fb.  SWeloncn, 

1  m  gelbe  Pflaumen, 

1  'J$fb.  Sj$firfict»e, 

2  Cuart  Waffer, 

1  Stücf  Simmei, 

3  si*fb.  3ucfer, 

$ranbi)*$aj>ier. 

Zubereitung:  Sie  fyrüd)tc  merben  t»on  ben 
Stielen  befreit  unb  mit  einem  Suche  abgc? 
rieben,  bann  in  f leine  vstüdfe  gefdjmttcn,  in 
ben  Sinmachleffel  gethan  unb  ba$  Stüd 
3inunct  unb  SBaffer  ba^u,  bann  ba3  Cbft 
fehr  meid)  lochen  lauen.  Surd)  ein  feines 
Sieb  frrciriicn,  ben  3llc*cr  hipäurüljren  unb 
unter  führen  bief  fodicn  laffen.  Sann  in 
Wläfer  füuen,  lalt  merben  laffen,  ein  Stüd* 
dien  ^ranbm^apicr  barauf  unb  bic  ©läfer 
gut  aubinben. 


Wo.  54.  s$ciutrnitbcn’Wclcc. 

3uthaten. 

1  Saffe  Weintraubcnfaft, 

1  Saffe  3uc!cr,  ißranbip^apier. 

Zubereitung:  Sie  Weintrauben  merben 
gcmafdKu,  in  ben  SVeffel  getljan  unb  ein  me* 
nig  Waffer  hinaugefiigt,  um  ba»  Einbrennen 
3U  perhinbertt.  Sie  Weinbeeren  Iäfot  man 
ein  menig  lochen,  baft  bie  53ceren  planen, 
gieftt  fic  bann  in  einen  Suchbeutel  unb  iäfet 
ben  Saft  gut  burchlaufen  in  ein  ÖJefäfe. 
liefet  ben  Saft  Porfid)tig  Dom  E3obcnfajjc 
ab,  giebt  auf  jebc  Saffe  Saft  eine  Safte 
3ucfer  unb  locht  ben  Saft  fo  lange,  bi»  er 
3U  Oiclce  mirb,  inbem  man  ein  menig  auf 
einem  SeUer  probirt.  Wlciljrcnb  bem  $lo* 
dien  mufo  man  ben  OJelcc  gut  fdiäumen  unb 
auch  ctma»  rühren.  Sen  öelee  füllt  man 
in  ©Iäier,  nach  bem  Srlalten  legt  man 
^ranbm^apicr  barauf  unb  binbet  bie  ölä* 
fer  3u. 


Wo.  55.  .fttmfcccrfnfi. 

3uthaten. 

1  ^?fb.  ^imbecjrcn,  1  v#fb.  3ttdcr. 

Zubereitung:  Sic  gelefenen  föimbccren 
legt  man  fchichtenmeife,  abmechfelnb  mit 
Sucfer,  in  ein  tiefe»  ©efefjirr  unb  läfet  fic 
^ugebedt  *mci  Sage  ftehen.  Sen  entftan* 
Denen  Saft  giefat  man  burdi  einen  Suchbcu* 
tel  ITar  ab,  füllt  ihn  fogleicf)  in  faubere, 
aimgcfchrnefelte  ^Iafchen,  Derfchlicftt  fic  feft 
unb  lodit  fic  im  Waffcrbabc  eine  halbe 
Stunbc  lang.  2??an  muf;  aber  adit  geben, 
bat>  bie  ftlafchen  im  Waffer  fid)  nidit  bc* 
rühren  unb  feft  ftehen.  (£3  ift  am  beften, 
men n  man  £>cu  ba.^mifchen  padt. 


Preserves. 


No.  53.  Mixed  Marmalade. 

1  lb.  of  applcs, 

1  lb.  of  quinccs, 

1  lb.  of  pears, 

1  lb.  of  melon, 

1  lb.  of  yellow  plums, 

1  lb.  of  peaches, 

2  qts.  of  water, 

1  piece  of  cinnamon, 

3  lbs.  of  sogar, 

Brandy  paper. 

Preparation:  Wipe  tbe  fruit  with  a 

cloth,  clean  and  slice  and  boil  with  the 
water  and  cinnamon  until  very  soft. 
Then  rub  thru  a  fine  sieve.  add  the  sogar 
and  boil  until  it  thickens,  stirring  con- 
tinually.  Fill  it  into  jars  or  glasses, 
when  cold,  cover  with  a  brandy  paper 
and  close  them  op  tightly. 


No.  54.  Grape  Jelly. 

1  cup  of  grapc  joice, 

1  cop  of  sogar, 

Brandy  paper. 

Preparation:  Wash  the  grapes,  boil 
with  a  little  water  until  they  borst,  then 
pour  the  mass  into  a  muslin  bag  and  let 
the  juice  run  into  a  dish.  After  it  has 
settled,  pour  the  clear  joice  off  carefully 
from  the  settlings  and  to  every  cup  of 
joice  take  one  cop  of  sogar.  Now  boil 
it  down  until  it  jellies,  skim  it  and  fill 
into  glasses,  cover  with  a  brandy  paper 
when  cold  and  close  up  tightly. 


The  Preparation  of  Fruit  Juices  or 
Syrups. 

No.  55.  Raspberry  Syrup. 

1  lb.  of  raspberries, 

1  lb.  of  sugar. 

Preparation:  Pot  the  berries  into  a 
deep  dish  or  jar  in  alternating  layers 
with  sogar  and  let  it  stand  for  2  days. 
Strain  the  joice  into  clean  bottles  thru 
a  white  muslin  or  linen  bag,  cork  tightly 
and  then  boil  l/2  hoor  in  water.  One 
must  be  carefol  that  the  bottles  do  not 
touch  and  stand  irpright.  Tt  is  best  to 
pack  hay  in  between  them. 
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(*ingcmad)teg.  Preserves. 


Wo.  56.  (Srbbccrfnft. 

Zutfjaten. 

1  s$fb.  (Smbbcereu, 

1  $fb.  Zuc*cr- 

Zubereitung:  S)ie  Zubereitung  beg  £rb* 
bcerfafteg  ift  genau  biefelbe  mie  üfto.  55 
(fiefje  „^imbeerfaft"). 


Wo.  57.  Slirfdjjaft. 

Zutljatcn. 

1  ^Sint  Äirfdjfaft, 

%  $fb.  Zucfcr, 

1  Stüddjen  Z’mme^ 

Ciin  tuenig  feineg  Cel. 

Zubereitung:  Sdjöne,  fauere  Shrfcfjen 
tnerben  hon  bcn  Stielen  befreit  unb  mit  ben 
Steinen  in  einem  Dörfer  gerjtofeen  unb 
auggeprefet  ober  burd)  bie  gruddpreffe  ge* 
nommen.  2>cn  nädjftcn  £ag  giefet  man  ben 
flarcn  Saft  ab  unb  fodjt  i£)n  mit  bem  Zu* 
der  unb’  Zäumet  eine  löierielftunbe  unter 
fleißigem  rlbfdjäumen.  9iad)bem  ber  Saft 
falt  i)t,  mirb  er  gefeilt  unb  tn  glafdjen  ge? 
füllt ;  auf  jebc  fylafdje  ©aft  giebt  man  einen 
Teelöffel  feincg  Oel,  berforft  bie  glafdben 
bann  unb  bcrfd)Iieftt  fie  mit  Siegeüad  ober 
$ßedj.  ©enn  ber  Saft  bertuenbet  roerben 
foH,  tupft  man  erft  bag  £>cl  mtt  ©attc  ab. 


Wo.  58.  ,<pimbccrfnft  rolj  ^bereiten. 

3utl)atcn. 

2  ^?fb.  Himbeeren,  1  ^int  ©affer, 

25  (Sram  ©einfteinfäure, 

2%  Sßfb.  ZudEc r. 

Zubereitung:  £>te  ©einfteinfäure  mirb  in 
bem  ©*affcr  in  einem  Steintopfe  aufgelöft, 
Himbeeren  fjin^ngetfjan,  biefeg  30  Stunben 
ftcjjcn  laffen,  bann  briidt  man  ben  Saft 
burd)  ein  Studj,  läftt  eg  eine  ©eile  ruf)ig 
fielen,  gieftt  bcn  flaren  Saft  bom  Söobenfafc 
ab,  fügt  bcn  Ruder  Ijin^n  unb  rütjrt  ben 
Saft  eine  Xjalbc  Stunbc.  ©an  füllt  ben 
Saft  in  fcljr  reine,  trodene  gtafeben  unb 
legt  $orf  ober  ©atte  Iofe  barauf.  5ld)t 
©oefjen  mufe  ber  Saft  fteT)cn,  cfjc  man  if)n 
bcrmcnbcn  fann.  ©an  giefet  iljn  aber  burdj 
ein  Sieb  bor  bem  ©ebraudi,  ba  fid)  bie  aug? 
gegobrene  ©affe  obenauf  fefet. 


Wo.  50.  ©*nfbcrbbccrfnft  rob  ^Bereiten. 

Zutljatcn. 

2  S*ib.  ©albcrbbccrcn, 

1  ^int  ©affer, 

25  ©ram  ©einfteinfäure, 

21 k-  ^?fb.  8»^er- 

Zubereitung:  ®ic  Zubereitung  ift  genau 
bicfelbe  mic  Wo.  58  (ficbe  „ßimbeerfaft  rob 
•  ^bereiten"). 


No.  56.  Strawberry  Syrup. 

1  lb.  of  strawberries, 

1  lb.  of  sugar. 

The  preparation  of  this  syrup  is  the 
same  as  that  of  raspberry  syrup.  See 
No.  55,  Raspberry  Syrup. 


No.  57.  Cherry  Syrup. 

1  pt.  of  cherries, 

Vi  lb.  of  sugar, 

1  piece  of  cinnamon, 

A*  little  fine  oil. 

Preparation:  Take  nice,  sour  cherries, 
pick  off  the  stems  and  crush  the  cherries 
with  the  stones  in  a  mortar  or  in  a  fruit 
press.  The  next  day  pour  off  the  clear 
juice  from  the  settlings  and  boil  15  min- 
utes  with  sugar  and  cinnamon,  skimming 
it  frequently.  When  cold,  strain  it  and 
fill  into  bottles;  into  each  bottle  of  syrup 
pour  1  teaspoonful  of  fine  oil,  cork  the 
bottles  well  and  seal  them  with  sealing 
wax.  When  the  syrup  is  used,  dry  up 
the  oil  with  cotton  batting. 


No.  58.  Raspberry  Wine. 

« 

2  lbs.  of  raspberries, 

1  pt.  of  water, 

25  grams  of  tartaric  acid, 

2,y2  lbs.  of  sugar. 

Preparation:  Dissolve  the  tartaric  acid 
in  the  water,  put  into  a  stone  jar,  add 
the  raspberries  and  let  stand  for  3d 
hours.  Press  thru  a  white  muslin  or 
linen  bag  and  let  it  stand  a  while,  then 
carefully  pour  it  from  the  settlings,  add 
the  sugar  and  stir  the  syrup  for  y2  hour. 
Fill  it  into  clean,  dry  bottles,  cork  them 
or  put  cotton  batting  on  top  of  the 
bottles.  Let  stand  8  weeks  before  using 
and  then  strain  the  juice  because  the  im- 
purities  have  come  to  the  top. 


No.  59.  Wild  Strawberry  Wine. 

2  lbs.  of  strawberries, 

1  pt.  of  water, 

25  grams  of  tartaric  acid, 

2 y2  lbs.  of  sugar. 

The  preparation  is  the  same  as  that 
of  raspberry  wine,  see  No.  58,  Raspberry 
Wine. 
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O'inflfiunriitfC. 


Prcservcs. 


Wu.  GO.  ftcibelbccrfaft. 

3utbatcn. 

1  Quart  Saft, 

1  v4>fb.  Zuder, 

1  Stiiddjcn  3inimet. 

Zubereitung:  Xüc  £>eib«lbeeren  toerben 
aerbrüdt,  ber  Saft  burd)  ein  £ud)  jjeprefct 
unb  311m  Äbflären  an  einen  füllen  Qrt  ge* 
teilt.  2)en  Saft  giefet  man  bann  febr  bor* 
idjtig  bom  ®obenfa$  ab,  fodjt  ibn  mit  bent 
Zimmet  unb  Zuder  10  Minuten,  feilet  itjn 
burdj  unb  füllt  ibn  nach  bem  (irfaltcn  in 
ftlafdjen,  meldje  man  gut  3uforft. 


Wo.  Gl.  Wpfclfincnfnft.  • 

Zutbatcn. 

8  grofee  Slpfelfinen, 

1  Zitrone, 

1  ^fb.  3uder, 

10  Stüd  ©ürfe^uder, 

54  ^Sint  Gaffer. 

Zubereitung:  9tpfclfincn  unb  Zitronen 
toerben  mit  einem  Xudjc  gut  abgcmifdjt  unb 
auf  bem  ©iirfel3udcr  bie  Schale  abgerie* 
bcn.  Zuder,  Gaffer,  abgeriebene  Äpfelfinen 
unb  Sitroncn^uder  toerben  aufamtnen  ge* 
rnifdjt  unb  eine  SKinute  gcfodjt;  Slpfelfinen* 
unb  (Eitronenfaft  baflu  getban,  nochmals 
eine  Minute  gelobt,  bann  burdj  ein  5£udj 
gefeilt,  in  ftlafdjen  gefüllt  unb  gut  berbun* 
ben. 


Wo.  G2.  Cmttcnfaft. 

3utljaten. 

•1  $ßint  Saft, 

1  ^fb.  3ucfcr. 

Zubereitung:  Sdiönc- gelbe  Quitten  toer* 
ben  mit  einem  £ucbe  gereinigt,  bann  auf 
bem  Weibeifcn  bis  auf  ba3  Steinige  abge* 
rieben,  auSgeprefot  unb  über  icadjt  3um  91  b* 
flären  in  GHäfer  gefüllt.  9lm  anberen  £age 
fließt  man  ben  Saft  borfidjtig  ab  unb  fodjt 
ibn  mit  bem  3l,dcr  brei  Minuten.  SKan 
füllt  ibn  falt  in  ^Iafdjen  unb  berbinbet  bie? 
felbcn  gut. 


Wo.  63.  SofmnniS&ccrfflft. 

3utbaten. 

1  ^Pint  Saft,  %  T*fb.  Zuder, 

Qel,  y4  Saffe  SBaffer. 

Zubereitung:  $)ie  ^obamti§beeren  luer* 
ben  bon  ben  Stielen  qeftreift,  rob  auSge* 
preftf  ober  burdt  bie  ftrucbtpreffe  gebrüdt. 
5>en  Saft  Iafot  man  einige  Stunbcn  ruljig 
fteben  unb  giefot  ibn  bann  bon  bem  93obcn< 
fafce  borficbti{]  ab.  $)er  Zuder  toirb  mit 
bem  ©affer  fünf  Minuten  gelocht,  gut  abge* 
fdjäumt,  bann  ber  ^rudbtfaft  btn^upetban; 
hierauf  focht  man  ibn  10  Minuten,  fdjäumt 


No.  60.  Blucbcrry  Juice. 

1  qt.  of  juice, 

1  lb.  of  sugar, 

1  piece  of  cinnamon. 

Preparation:  Crush  the  berrics  and 

press  thru  a  white  muslin  bag.  Put  the 
juice  into  a  cool  place  to  clarify.  Care- 
fully  pour  the  clear  juice  off  the  sett- 
lings,  and  boil  it  10  minutes  with  the 
sugar  and  cinnamon.  When  cold,  strain 
it,  fill  it  into  bottles  and  cork  well. 


No.  61.  Orange  Juice. 

8  large  oranges, 

1  lemon, 

1  lb.  of  sugar, 

10  pieces  of  lump  sogar, 

54  pt.  of  water. 

Preparation:  Clean  the  oranges  and 

the  lemon  with  a  cloth  and  grate  off 
the  rind  with  the  lump  sugar.  Mix  the 
sugar,  water,  grated  rind  of  oranges  and 
lemon  and  boil  1  minute,  then  add  orange 
and  lemon  juice,  boil  another  minute, 
strain  thru  a  cloth,  fill  into  bottles  and 
cork  well. 


No.  62.  Quince  Juice. 

1  pt.  of  quince  juice, 

1  lb.  of  sugar. 

Preparation:  Take  nice,  yellow  quinces, 

clean  them  with  a  cloth,  grate  them 
down  to  the  granulär  part,  press  out  and 
put  into  glasses  or  jars  over  night  to 
clarify  or  settle.  The  next  day  carefully 
pour  off  the  clear  juice,  boil  3  minutes 
with  the  sugar  and  when  cold,  fill  it 
into  bottles,  and  cork  well. 


No.  63.  Currant  Juice. 

1  pt.  of  juice, 

Y\  lb.  of  sugar, 

Oil,  54  cup  of  water. 

Preparation:  Clean  the  currants,  press 
thru  the  fruit  press  and  let  stand  for  a 
few  hours  to  clarify.  Then  carefully 
pour  off  the  settlings,  boil  sugar  and 
water  5  minutes,  skim  and  put  in  the 


(EtnßcmnriffcS. 


Preserves. 


it)n  ab  unb  füllt  ihn  crfaltet  in  glafdben. 
'Inf  icbc  £ylafcf)c  Saft  giebt  man  einen 
Teelöffel  feines  Ocl,  öcrfoclt  bie  glafcben 
gut  unb  üerfchließt  fie  mit  ^lafrfjenlacf  ober 
X>cn  Saft  betuabrt  man  im  Heller 
auf.  99eim  Ccffnen  tupft  man  baS  Cel  mit 
SBatte  ab. 


Wo.  64.  ©rombccrfaft. 

3utpatcn. 

1  ^Sint  Saft, 

%  $fb. 

V±  £affe  ÜBaffer, 
ßel. 

3ubercitmtß:  Sie  gi^crcdung  ift  biefelbe 
lüic  Wo.  63  (fiet)c  „^opanniSbeerfaft") . 


s)lo.  65.  Sittti  Jyritttt  tu  £  tut  ft. 

ftriicptc  in  Slrrarf  (foßennmtter  Rumtopf). 

3utf>atcn. 

1  Cuart  Slrrad  ober  fftum, 

1  ^>fb.  (Erbbecren, 

1  Sßfb.  Himbeeren, 

%  ^fb.  rotbe,  große  auSgefteintc  £ir* 
fd)en, 

V2  ^ßfo.  fdjtüargc,  große  auSgcftcinte 
$irfcben, 

%.  H$fb.  blaue,  gefdiältc  Pflaumen, 

10  mittelgroße  ©firftebe, 

10  Slprifofen, 

10  gute  (Einmadjbirnen,  6  ^fb.  3 tiefer. 

3ubcrcituitß:  Sic  grücfjte  müffen  boH* 
fommen  reif  fein,  aber  nicht  meid).  Siefcls 
ben  merben  gut  Oorbereitet  unb  in  ein  gro* 
ßcS  (SinmacbglaS  getban.  2J2an  muß  fid) 
nad)  ber  Saij'on  richten,  mie  bie  $rudjt  auf 
ben  90?arft  fommt.  311m  93eifptel:  erft  fom* 
men  (Erbbccrcn;  biefclbcn  bereitet  man  bor, 
mäfdit  fie,  läßt  baS  S^affcr  gut  ablaufen, 
legt  fie  in  baS  (Einmachglas,  ftreut  ein  §aU 
beS  ^?fb.  3uefcr  barüber  unb  gießt  barauf 
ein  bctlfreS  ^Sint  ?lrra<f.  SaS  ©IaS  mit  ber 
eingelegten  grudjt  toirb  gut  gugebunben. 
An  biefer  Steife  fährt  man  fort,  mie  bie 
ftrüdjte  auf  ben  9ftarft  fommen.  Sßenn  bie 
le^tc  ftrurfjt  eingelegt  toirb,  fo  bertoenbet 
man  and)  ben  übrigen  Slrrad  unb  3U(*cr- 
^ebeSmal  muß  baS  ©laS  gut  berfailoffen 
merben.  ^rirftdie,  Slprifofen  unb  ©irnen 
müffen  gefcbält  unb  in  bier  Sbeile  getbeift 
loerben,  ehe  man  fie  einlegt. 

©efonbere  ©emerfung:  ©inb  bie  $rüd)te 
aufgebrauebt  unb  eS  ift  nod)  Saft  übrig,  fo 
fann  er  fiit*  Sauce  311  ©ubbtng  ferbiert  mer* 
ben.  (Ehe  man  bie  ©irnen  cinlcgt,  loerben 
fie  gefdiält,  in  ©icrtel  gefdbnitten  unb  ein 
tpenig  in  Qucfcrtoaffer  meid)  gelocht. 


juice.  Boil  10  minutes,  skim  and  fill  into 
bottles.  Into  each  bottle  pour  1  tea- 
spoonful  of  fine  oil;  cork  well,  seal  the 
bottles  and  keep  them  in  the  cellar. 
When  using  dry  off  the  oil  with  cotton 
batting. 


No.  64.  Blackberry  Juice. 

1  pt.  of  juice, 
lb.  of  sugar, 

%  cup  of  water,  oil. 

Preparation:  The  preparation  is  the 
same  as  that  of  currant  juice.  See  No. 
633,  Currant  Juice. 


No.  65.  Tutti-Frutti  in  Arrack. 

1  qt.  of  arrack  or  rum, 

1  lb.  of  strawberries, 

1  lb.  of  raspberries, 
y2  lb.  of  large,  red.  stoned  cherries, 
y2  lb.  of  large,  black,  stoned  cherries, 
y2  lb.  of  blue,  peeled  plums, 

10  medium  sized  peaches, 

10  apricots, 

10  good  preserving  pears, 

6  lbs.  of  sugar. 

Preparation:  The  fruit  must  be  ripe 
but  not  soft.  Take  each  fruit  as  it  ap- 
pears  in  the  market,  clean  it  and  put  into 
a  large  jar.  For  instance,  if  strawber¬ 
ries  are  in  the  market,  prepare  these, 
wash  and  drain  them,  put  them  first  into 
the  jar  with  y2  lb.  of  sugar  and  y2  pt. 
of  arrack.  Close  the  jar  well  and  if  it 
is  a  stone  jar,  tie  it  11p  well.  Continne 
to  put  in  the  rest  of  the  fruit  as  it  comes 
and  use  the  rest  of  the  sugar  and  arrack, 
closing  the  jar  or  can  well  every  time. 
Peaches,  pears  and  apricots  must  be 
peeled  and  quartered  before  they  are 
put  in  and  pears  should  be  boiled  partly 
done  in  sugar  and  water. 

Remarks:  After  the  fruit  has  all  been 
used,  the  juice  may  be  used  for  pudding 
sauce.  «it  - 
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©iiiflemnditeo. 


Preserves. 


dinnema  dite  ©  e  nt  ü  f  e. 

Ko.  66.  Spargel  rtn^Hmndjcn. 

3utftaten. 

Spargel, 

ftiir  ein  Cuart  Gaffer  einen  Tftee* 
löffei  Salj, 

3ubcrcituiifl:  Sdjöncr,  nxifyer,  biefer 
Spargel  lutrb  üorfidjtiQ  abgcfdiält,  gicid}* 
mcifeig  Qefctjnitten,  fo  bafe  er  in  bas  l£in* 
macftglaÄ  paßt.  ä)?an  bermeubet  ©couomtj* 
Cinmatfjgläfer  für  ben  Spargel.  T)ie  ©lä* 
fer  muffen  gut  fauber  fein.  $Kr  borberei* 
tete  Spargel  mirb,  bie  ÄVöpfc  nadj  unten,  in 
bie  ©läjer  getftan,  bann  biefe  boU  SBaffer 
gefüllt.  2J?an  rührt  in  ein  Cuart  SGBaffer 
einen  Teelöffel  Salj.  T)ic  ©läfcr  merben 
aut  uerfctjloffen  unb  in  einen  Sktfdjfeffel  ge* 
ftellt.  Üuf  beffen  53oben  legt  man  ein  Tud), 
füllt  faltet  Gaffer  pin^u,  bamit  e§  einen 
goü  über  ben  ©iäfern  ftelbt  unb  fodftt  fic  3 
Stunben  in  bem  2i>afferbabc.  üftaeft  bem 
Äocben  troefnet  man  bie  ©Iäfer  gut  ab  unb 
ftellt  fic  an  einen  fühlen  unb  luftigen  '4$Iap. 


Preserved  Vegetables. 

No.  66.  Asparagus. 

Asparagus, 

To  1  qt.  of  water  1  teaspoonful  of 
salt. 

Preparation:  Take  nice,  white,  thick 
stalks  of  asparagus,  pcel  carefully  and 
cut  into  small  pieces  that  will  fit  into  a 
jar.  Economy  jars  may  be  used  for 
asparagus.  Pack  the  asparagus  with 
head3  downward  into  the  jars.  Mix  1 
teaspoonful  of  salt  into  each  qt.  of  water 
and  fill  up  the  jars  with  this  salt  water. 
Close  the  jars  and  place  them  into  a 
wash  boiler  with  cold  water  enough  to 
cover  the  jars  by  1  inch.  Place  a  cloth 
on  the  bottom  of  the  boiler,  if  it  has  no 
tray  and  boi!  for  3  hours.  After  that 
take  out  the  jars,  dry  them  and  keep 
them  in  a  cool,  airy  place. 


Ko.  67.  ©elfte  ^offnen  fiiftfnucr 
etnsmnnrfjcn  Ko.  1. 

3utftatcn. 

©elbe  lohnen, 

Salamaffcr  aum  &bfodjcn, 

1  Cuart  ffiafjer, 

%  Taffe  ©fjig,  Vi  Taffe  3udcr» 

3  helfen,  1  Stüdcficn  3inimd. 

3ubrrcituun:  T5ic  lohnen  merben  bor 
bem  Abrieben  geioafdften,  bann  feftneibet  mau 
bott  ben  lohnen  bie  Gnben  ab,  mobei  man 
fogleid)  bie  ftäbcu  an  ben  SängSfeiten  ber 
©oftnen  perunter^iefit  unb  feftneibet  fic  in 
3ioci  ober  brei  Tpeile,  je  nadj  ber  ßängc. 
Sann  legt  mau  bie  lohnen  in  foeftenbeö 
Saljtoaffer  unb  foefit  fic  mcidj;  finb  fie 
mcidi,  fo  gieftt  man  fic  auf  ein  Sieb,  läfjt 
ba§  Gaffer  gut  ablaufen  unb  padt  bann  bie 
lohnen  in  bereitfteftenbe  ©läfcr.  üftun  fodit 
man  Gaffer,  Sffig,  3uc*cr'  Summet  unb 
helfen  einige  Minuten,  fdjäumt  e»  ab  unb 
Riefet  cv  über  bie  ©ohnejt,  aber  gana  foeftenb. 
(schraubt  bie  ©Iäfer  gleich  au  unb  fteut  fie 
auf  ben  Stopf,  um  311  probiren,  ob  ber  $8er* 
fcfclufc  feft  ift. 

JPcfonbere  '^cmcrfuiifl.  Sa§  Gaffer  mufe 
recht  füftfauer  fein;  auch  merben  bie  ©Iäfer 
mit  lohnen  PoHgefüIIt. 


No.  67.  Wax  Beans,  No.  1. 

Wax  beans, 

Salt  water, 

1  qt.  of  water, 

Y  cup  of  vinegar, 
y2  cup  of  sugar, 

3  cloves, 

1  piece  of  cinnamon. 

Preparation:  Wash  the  beans,  string 

and  slice  them,  and  boil  until  tender  in 
boiling  salt  water.  Drain  the  water  off 
and  pack  them  into  the  jars.  Boil  the 
water,  vinegar,  sugar,  cinnamon  and 
cloves  a  few  minutes,  skim  and  pour  it 
on  the  beans  hot.  Close  the  jars 
tightly  and  place  them  upside  down  to 
test  the  covers  and  rubbers. 

Remarks:  The  syrup  should  have 
quite  a  sweet-sour  taste.  The  jars  must 
be  well  filled  with  the  beans. 


Ko.  63.  ©elfte  lohnen  Ko.  2. 

unge  gelbe  ©oftnen, 
ür  ein  Cuart  Gaffer  einen  Tftec* 
löffcX  Sala. 

3ubcreitiing:  T)ie  lohnen  müffen  feftr 
3art  fein,  feftneibet  bon  benfdben  bic  Gnbcn 
ab,  mobei  man  fogleidj  bie  ftaben  an  ben 


No.  68.  Wax  Beans,  No.  2. 

Young  wax  beans, 

To  1  qt.  of  water  1  teaspoonful  of 
salt. 

Preparation:  The  beans  must  be  very 
tender.  String  the-beans  and  leave  them 
whole.  Wash  them  and  fill  the  jars 
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Preserves. 


fiängenfcitcn  ab^icljt;  läßt  bic  s33ofjnen  gang, 
iuäfct)t  fic  uitb  füllt  fic  in  (Sconomt)  *  (£in= 
inad)gläfcr  Doll,  bann  mifdjt  man  gu  jebem 
Cimrt  Raffer  einen  Sfjcelöffel  Saig  unb 
gießt  e$  über  bic  Johnen  bi§  an  bcn  9tanb 
bee  ©lafeg;  hierauf  fdjließt  man  bcn  Werfel 
Darüber  unb  (teilt  bie  ©läfer  in  einen 
2i>afd)feffcl.  2Iuf  bcn  s33oben  legt  man  ein 
bicfc§  5£uch,  füllt  falte§  SBaffer  gu,  bamit  e» 
einen  halben  Zoll  über  bcn  ©Iäfern  fte^t 
unb  läßt  c§  brei  Stunben  todjen.  £at  man 
bic  ©läfcr  I)erau3gcnommen,  fo  läßt  man 
fic  falt  merben  unb  probirt  gang  genau  ben 
SBerfdjluß;  foHte  er  an  manchen  ©läfern 
nid)t  gut  fein,  fo  gebraucht  man  einen  an? 
bereu  SDedel,  (teilt  ba3  @Ia3  nodjmali  in 
falteg  SB  aff  er  unb  läßt  e§  eine  SBiertelftunbe 
fodfen. 


Wo.  61).  Wriittc  3?oI)nen. 

Zutljaten. 

©rüne  fcljr  junge  S3oIjnen, 

®alte§  SBaffer, 

1  Teelöffel  Saig  auf  ein  Cuart  SBaf= 
fer. 

Zubereitung:  S)ie  Zubereitung  ber  grü^ 
neu  S3oI)nen  ift  bicfelbc  mie  9io.  68  (fielje 
„©elbe  Sollten")- 


Wo.  70.  GJriinc  ^offnen  ctitgufnlgen. 

Zutfjaten. 

©rünc  S3obnen,  Saig. 

Zubereitung:  'Sic  S3oI)nen  merben  gefra« 
fdictt,  bann  abgegogen  unb  feingefdmitten. 
Sann  padt  mau  bic  gefdjnittenen  lohnen 
fdiid)tcnmeife,  mit  Saig  bagmifd)en,  in 
Steintöpfe,  ftampft  bei  jeber  Bage  93of)nen 
mit  bem  Saig  bicfclbcn  mit  einem  £>oIgs 
ftatnpfer  feft  unb  fährt  fo  fort,  big  bic  SM)* 
neu  alle  finb.  Surd)  ba§  Stampfen  muß 
ctmaS  SBobnenfaft  obenauf  fteljen.  hierauf 
bedt  mau  ein  fleineg  mcißcS  Sud)  auf  bie 
SZoIjnen  unb  legt  ein  paffenbeS  ©rettdjen 
barauf,  meldje»  mit  einem  Steine  befdjtoert 
mirb.  S3eim  ©ebraudj  mäffert  man  bie 
S3of)nen  eine  Zeit  lang,  megen  ber  Sdjärfe; 
and)  muß  man  öfters  nadjfeljen,  ob  fid) 
Schimmel  an  bcn  93oIjnen  anfeßt.  SJZan  muß 
Stein,  iZrett  unb  Sud)  öfters  fäubern. 


with  them.  Mix  the  salt  water  and  pour 
over  the  beans,  close  them  and  boil  them 
in  a  wash  boiler  as  before,  for  3  hours. 
Then  take  out  the  jars,  which  may  be 
Economy  Jars,  and  test  the  covers.  If 
these  are  not  tight,  put  on  another  one 
and  place  the  jars  into  cold  water  to 
boil  15  minutes  longer. 


No.  69.  Green  Beans. 

Very  young,  green  beans, 

To  every  quart  of  cold  water.  1 
teaspoonful  of  salt. 

Preparation:  The  preparation  of  these 
beans  is  the  same  as  that  of  wax  beans 
No.  2,  see  No.  68,  Wax  Beans  No.  2. 


No.  70.  Salted  Green  Beans. 

Green  beans,  salt. 

Preparation:  Wash,  string,  and  slice 
the  beans,  and  pack  in  layers  with  salt 
into  stone  jars.  Each  layer  of  beans 
must  be  stamped  down  with  a  wooden 
pestle.  Thru  this  process  some  juice  will 
collect  on  the  beans  when  they  are  all 
in.  Now  place  a  wrhite  piece  of  muslin 
on  them,  a  littlefboard  weighted  with  a 
stone  on  top  of  that  and  keep  them  cool. 
When  using  soak  them  in  water  to  take 
out  some  of  the  salt.  Look  to  it  that 
there  is  no  mould  forming  on  them.  The 
cloth,  board  and  stone  must  be  cleaned 
occasionally. 


No.  71.  Young  Carrots. 


9?ü.  71.  Junge  Karotten. 

Zutfjaten. 

^unge  Karotten, 

(Salgtuaffer  gum  ?lbfodicn. 

Zum  ©tnlegen: 

ftiir  ein  Cuart  ©affer  einen  SbcclöL 
fei  Saig. 


Young  carrots, 

Salt  water  for  cooking, 

For  pickling,  to  each  qt.  of  water, 
1  teaspoonful  of  salt. 
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Subcrcitunn:  £ie  jungen  Marotten  rnüf* 
jcn  don  gleidjcr  Wroge  fein;  man  pu#t  fie 
)d)r  fauber  unb  iväfct)t  fic  fdjneU,  bann  legt 
man  fie  in  fodxnbed  3algn>affer  unb  foajt 
fic  halb  gar,  gießt  fic  auf  ein  ©ieb  unb  läßt 
baö  Üßaffer  gut  ablaufen.  Wuit  füllt  man 
fic  in  (EconomlplEinmadjgläfer,  unb  gruar 
MC  untere  ©diidit  mit  ben  ©ptgen  nad) 
oben,  bie  ^rocitc  2c^id)t  mit  ben  ©ptfeen  nad) 
unten  unb  fo  fortfüllen,  biä  bie  Wläfer  brei* 
bicrtel  boll  finb;  bann  übergießt  man  fic 
mit  erfaltetcm  ©atyoaffcr,  inbem  man  auf 
ein  Cuart  Gaffer  einen  3:^cclöffcl  2alj$ 
giebt.  hierauf  toerben  bte  Wläfcr  t>crfd)lof* 
tcn  unb  in  einen  SBafdjfcffel  geftcHt,  auf 
bcffen  '3obcn  man  ein  Xud)  legt,  füllt  fo  oici 
SBaffer  bin^u,  baß  ed  einen  $olI  über  ben 
Wläfern  ftept  unb  fod)t  cd  nod)  1  Mi  ©tunbe. 


Preparation:  The  young  carrots  are 

usually  of  the  same  size.  Clean  and 
wash  them,  put  them  into  boiling  salt 
water  until  they  are  partly  done,  pour 
them  into  a  colander  and  drain  off  the 
water.  Place  them  in  Economy  Jars, 
the  first  layer  must  have  the  points  up 
and  the  second  layer  the  points  down. 
Make  the  jars  Y\  full  and  pour  on  the 
cooled  salt  water  in  the  proportions 
given  above,  close  the  jars  tightly  and 
boil  them  for  1J4  hours  in  a  boiler,  as 
stated  before. 


Wo.  72.  Wotßc  Wübcn. 

$utljatcn. 

5  s$fb.  rotbc  Wüben, 

2  Eßlöffel  Kümmel, 

3  (Eßlöffel  2ftcerrcttigftüdchcn, 

1  ^int  (Effig, 

%  3Taffe  Surfer, 

2  ^bcelöffel  ©ala. 

Zubereitung:  £ie  rotben  Wübcn  toerben 
gereinigt,  tnorauf  man  fie  in  fodjenbeS  ©af* 
fer  legt  unb  meid)  foebt,  bann  flieht  man  bic 
£>aut  ab.  ÜD?an  muß  recht  oorfießtig  bamit 
umgeben,  bamit  nichts  mehr  baran  bleibt; 
bann  fdmeibet  man  bie  Wiiben  in  ungefähr 
ein  Schuld  8°ü  bidc  Scheiben  unb  ftreut 
bann  Mmmel  unb  ÜReerrettig  bünn  fltui* 
fd)en  febe  Sage  Wübcn.  2>cn  (Effig,  mclchcr 
nicht  au  fcharf  fein  barf,  fod)t  man  mit  bent 
Surfer  unb  ©alfl  auf  unb  gießt  ihn,  trenn 
er  falt  ift,  barüber.  2>ic  fertigen  Wü* 
ben  trerben  etmad  bcfchtuert,  bamit  ber  ©aft 
oben  auf  ift  unb  binbet  ben  5£opf  au. 


Wo.  73.  (frbfen. 

Suthateff. 

Junge  (Erbfen, 

1  ^heelöffel  ©ala  auf  1  Cuart  falted 
©affer. 

Zubereitung:  “Tic  (Erbfen  trerben  and  ben 
Schoten  entfernt,  bann  gctnafchcn  unb  in 
(EconomtxCEinmarfigläfer  gethan.  SD?an  giebt 
au  jebem  Cuart  Gaffer  einen  ^heelörfel 
©ala,  focht  bad  ©alfltuaffer  ab  unb  füllt  e§ 
bann  falt  über  bie  (Erbfen,  bie  (ßläfer  aber 
gana  boll  füllen.  2Racht  ben  ®crfchluß  ba* 
rauf  unb  ftellt  fie  in  ben  ©afchfcffel,  auf 
beffen  ^oben  man  ein  birfed  £ucb  legt,  füllt 
fo  diel  Faltet  Gaffer  hinflu,  baß  cd  einen 
halben  Zoll  über  ben  Wläfern  ftefit  unb 
focht  cd  brei  ©tunben  lang,  ©inb  bie  (Erb* 
fen  falt,  fo  probirt  man  ben  ^crfcfiluß  fchr 
genau;  folltc  er  nidit  gut  fein,  tljut  man 


No.  72.  Red  Beets. 

5  lbs.  of  red  beets, 

2  ta|blespoonfuls  of  caraway  seeds, 

3  tablespoonfuls  of  horse  radish 

pieces, 

1  pt.  of  vinegar, 

14  cup  of  sugar, 

2  teaspoonfuls  of  salt. 

• 

Preparation:  Clean  the  beets,  boil 
until  tender  in  boiling  water,  and  slice 
them.  Strew  caraway  seeds  on  every 
layer  and  place  the  pieces  or  slices  of 
horse  radish  between  each  layer  in  a 
stone  jar  or  can.  Boil  the  vinegar  with 
salt  and  sugar  and  when  cold,  pour  it 
on  the  beets  so  that  they  are  well  cov- 
ered,  tie  up  the  jar  or  close  the  can  well. 


No.  73.  Green  Peas. 

Green  peas, 

To  every  qt.  of  cold  water,  1  tea- 
spoonful  of  salt. 

Preparation:  Shell  the  peas,  wash 
them  and  put  into  Economy  jars.  Boil 
the  salt  water,  cool  it  and  fill  the  jars 
with  it.  Close  the  jars  and  boil  in  a 
wash  boiler  for  3  hours.  Then  take 
them  out,  dry  them  and  test  the  jar 
covers.  If  these  are  not  tight  put  on 
other  covers  and  boil  the  jars  for  *4 
hour  longer.  The  peas  must  not  be  yel¬ 
low’  but  tender  and  sound.  If  there  arc 


Preserves. 


(vin  gemacht  cg*. 


einen  anberen  2>edel  barauf,  fteCIt  bie  ©lä* 
fer  auriief  in  falteg  SBaffer  unb  läßt  e§  nod) 
eine  Vierte Iftunbe  foefjen.  2)ie  ©rufen  müf* 
fen  grün  unb  gart  fern,  ja  nidjt  gelb;  aud) 
barf  man  feine  fdjledjten  barunter  bringen, 
fünft  l)ält  fief)  bag  ©cmüfe  nid)t. 


Wo.  74.  ftortt. 

Zutljaten. 

Sehr  frifdjeg  Siorn, 

Saft  Uott  bcti  Storufolben. 

Zubereitung:  j£)ag  Siorn  mirb  oon  ben 
Kolben  abgeftreift  unb  bie  Zabcu  entfernt. 
Wun  füllt  mau  bag  Siorn  in  ©conomh-©in* 
madjgläfer,  preßt  ben  Saft  aug  ben  Kolben 
unb  füllt  ihn  über  bag  Siorn.  2)er  Saft 
muß  einen  falben  Zoß  überfte^en.  hierauf 
ocrfdjließt  man  bie  ©läfer,  fteltt  bie  ©läfer 
in  einen  SBafdjfeffel,  auf  beffen  33oben  man 
ein  bideg  £uch  legt,  füllt  fo  biel  falteg  SBaf* 
fer  l)inau,  baß  eg  einen  falben  Z°ß  über 
ben  ©läfern  jtcfjt  unb  läßt  eg  5  Stunbcn 
fodjcn.  iftadj  bem  ©rfaltcn  probirt  man  ben 
Sßerfcfjfuß  feljr  genau;  follte  er  an  mandjeu 
©läfern  nidjt  feft  fein,  fo  tljut  man  einen 
anberen  2>ecfcl  barauf.  hierauf  focht  man 
bag  Siorn  nod)  eine  2?icrtclftunbe;  beim  $o= 
d)cn  muß  jebod)  ber  ©edel  auf  bem  befiel 
fein. 

^efonbere  sZcmerfuitg:  ©g  muß  ^lUeg  fchr 
genau  unb  fauber  aubcreitet  luerbcn. 


Wo.  75.  ©ntt^c  ©ontnten. 

Zuthaten. 

Sd)öne  mittelgroße  Tomaten, 
frifdieg  S5>affer, 

1  ©Ijcelöffct  Sala  auf  jebeg  Cuartglag 
Tomaten. 

Zubereitung:  ©ic  Tomaten  tuerben  ge- 
fdjält;  am  beften  ift  cg,  toenn  mau  bie  $o* 
maten  eine  halbe  Minute  in  fodjcnbcg  2Baf= 
fer  taucht  bann  löft  fidj  bie  Schale  gut. 
Wun  legt  man  bie  Tomaten  fd)öu  orbcntlidj 
in  ©conomtisSinmadjgläfer,  füllt  fic  boH, 
ftreut  auf  jebeg  Cuartglag  einen  SST^cclöffel 
Sala,  füllt  falteg  SBaffer  bariiber  unb  Der* 
fcfiTicfat  bie  ©läfer;  bann  fteltt  man  bie  ©fä* 
fer  in  einen  SBafdjfeffel,  auf  beffen  5J3oben 
man  ein  bideg  ©udj  legt,  füllt  fo  biel  falteg 
SBaffer  hinan,  baß  eg  einen  halben  Zoll  über 
ben  ©läfern  ftcht,  bedt  ben  Sleffcl  31t  unb 
focfjt  cg  eine  Stunbe. 


Wo.  76.  ^iccnlilicg. 

Zuthaten. 

1  f*ed  grüne  ©omaten. 
Ungefähr  eine  ©affe  Sala, 
10  ©entg  fleine  Zobeln, 
©ffigtvaffcr. 


bad  ones  among  them,  they  must  be 
carefully  selected,  or  the  preserves  will 
not  keep. 


No.  74.  Corn. 

Very  fresh  corn, 

Juice  from  the  corn  cobs. 

Preparation:  Cut  the  kerneis  from  the 
cobs  and  put  into  the  jars.  press  the 
juice  out  of  the  cobs  and  pour  it  over 
the  corn.  Close  the  jars  and  boil  in  a 
washboiler  for  5  hours.  After  cooling, 
take  out  the  jars,  test  them  as  to  the 
rubbers  and  covers,  close  them  up  tightly 
and  treat  them  as  in  No.  1.  Covers  that 
are  not  tight  must  be  replaced  by  others 
and  the  jars  put  back  into  the  boiler  to 
cook  another  15  ^minutes. 

Remarks:  Everything  must  be  very 
clean. 


No.  75.  Whole  Tomatoes. 

Nice,  medimn  sized  tomatoes, 
Fresh  water, 

To  every  quart  jar  full  of  tomatoes 
1  teaspoonful  of  salt. 

Preparation:  Dip  the  tomatoes  into 
boiling  water  for  1  minute  and  skin 
them,  put  into  Economy  jars.  Strew 
the  salt  into  the  jar  and  fill  it  with 
cold  water.  Close  the  jars  and  boil 
them  in  a  boiler  for  1  hour.  The  water 
in  the  boiler  must  be  l/i  inch  above  the 
jars. 


No.  76.  Piccalili. 

4 

1  peck  of  green  tomatoes. 
About  1  cup  of  salt, 

10  cents  worth  of  small  onions, 
Vinegar  water, 
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4  Taffen  3uc!cr, 

7  Mafien  «iffia, 

5  (icntb  ßemi)d)tc3  Wclüürj. 

Zubereitung :  Tie  Tomaten  merben  in 

Scheiben  ßefdjuitten  unb  mit  ungefähr  einer 
Xaffc  Said  beftreut.  Tie  Hiuiebeln  lüerben 
abflefdjält  unb  in  Salamaijcr  ßcleßt;  nun 
läfet  man  ^miebeln  unb  Tomaten  biä  aum 
näcbjten  Tage  fteben,  leßt  fic  in  lcid)te$  (£f« 
fißWaffcr  unb  bringt  bie  SWaffc  aunt  ilocfien. 
Sobalb  ba*  <£fjißmaffer  ßelb  Wirb,  ßießt  man 
es  burd)  ein  Sieb  ab  unb  tljut  bie  Tomaten 
unb  ymiebeln  aurüd  in  ben  Topf,  fiißt  ben 
3ucfer,  bie  fieben  Waffen  (£ffiß  unb  bas  ©e« 
iriird  bindu  unb  läßt  bie  2Wa)fe  fodien,  aber 
nicht  du  meid)  merben  Iaffcn,  moraut  man  e3 
in  ©läfcr  ober  Steintöpfe  füllt  unb  ßut  üer« 
fd)liefet. 


%o.  77.  Tomatciumiß. 

3uthatcn. 

Tomaten,  3ucfer. 

3ubercitunß:  Tic  Tomaten  merben  ge? 
fdiält;  am  beften  ift  ci,  menn  man  fic  eine 
SJcinute  in  Iod)enbeä  Gaffer  leßt,  bann  Iäfet 
[ich  bie  Sd)ale  [ehr  leicht  abdic^en.  Tann 
fchneibet  man  bie  Tomaten  in  reine  Sdjci« 
ben,  brinßt  fic  lanßfam  3um  Jlodjcn  unb 
Iäfet  fic  unter  bielem  fttiihren  $u  einem 
37iuß  fodjcn.  SEBcnn  man  benft,  bafo  ber 
2ftufe  halb  fertiß  ift,  tbut  man  3l,dcr  tmdj 
©efdimaef  bin3u  unb  Iäfet  e§  nod)  eine  T?icr« 
telftunbe  fodien.  Ten  SDiufj  füllt  man  in 
©cleeßläfer  unb  ücrfchliefet  )ic  ßut. 

^efoitbcre  ^emerfunß.  SRad)  belieben 
fann  man  ben  Tomatenmuft  burdi  ein  fei« 
ne§  Sieb  ftrcidien,  ef)c  man  ben  3u<fcr  3U« 
füßt. 


$o.  78.  Tomaten  cinfnd)  fiir  Sitppc 
d»6crcitcn. 

3uthaten. 

Tomaten. 

3ubercituitß:  Tic  Tomaten  merben  abße« 
mafeben,  in  Sdieibcn  ßcfchnitten,  bann  lucich 
aefoebt  unb  in  bie  bereitftehenben  ©läfer  ae« 
füllt,  meldie  man  ßleid)  feft  dufchraubt.  Tie 
©läfcr  ftcut  man  auf  ben  Siopf,  um  du  pro« 
biren,  ob  ber  ©erfdjlufe  feft  ift;  nach  bem 
Srfaltcn  bewahrt  man  fie  an  einem  fühlen 
unb  trodenen  Crtc  auf. 


9?o.  79.  Tomaten  fiif?  cin.ptmarfjcn. 

3uthaten. 

1  ^fb.  Tomaten, 

%  i*fb.  3uder, 

M.  Taffe  Gaffer, 

Va  ditronenfdieibe,  8  helfen, 

1  Stiidchen  3immet, 

2  Stüddicn  $nßtt)cr. 


4  cups  of  sugar, 

7  cups  of  vinegar, 

5  ccnts  worth  of  mixed  spices.  _ 

vni'i**  nwi  v 

Preparation:  blice  the  tomatocs  and 
strew  with  1  cup  of  salt.  Peel  the  onions 
and  put  into  salt  water.  Let  both  to- 
matoes  and  onions  stand  until  the  next 
day.  Now  take  both  out  of  the  salt 
water  and  bring  them  to  boil  in  weak 
vinegar  water.  When  that  turns  yellow, 
strain  it,  put  the  tomatoes  and  onions 
back  into  the  kettle,  add  sugar,  7  cups 
of  vinegar,  spices  and  boil  until  nearly 
done.  Fill  into  cans  or  stone  jars  and 
close  them  tightly. 


No.  77.  Tomato  Marmalade. 

Tomatoes, 

Sugar. 

Preparation:  Put  the  tomatoes  into 

boiling  water  for  one  minute,  skin  them, 
slice  thin  and  bring  slowly  to  a  boil. 
Boil  to  a  marmalade,  stirring  continually. 
When  you  think  it  is  thick  enough,  mix 
in  the  sugar  and  boil  15  minutes  more. 
Put  into  jelly  glasses  and  tie  them  up 
well. 

Remarks:  If  you  like,  the  tomatoes 
may  be  pressed  thru  a  sieve  before  the 
sugar  is  added. 


No.  78.  Plain  Tomatoes  for  Soup. 

Tomatoes. 

Preparation:  Peel  the  tomatoes,  boil 
until  tender  and  fill  into  jars.  Close 
tightly  and  put  in  a  dry,  cool  place. 


No.  79.  Sweet  Tomatoes. 

1  1b.  of  tomatoes, 

Vi  lb.  of  sugar, 

%  slice  of  lemon, 

%  cup  of  water,  3 'cloves, 

1  piece  of  cinnamon, 

2  pieces  of  ginger. 
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(*in  gern  achtel 


Preserves. 


Zubereitung:  Schöne  mittelgroße,  recht 
rott)e  Tomaten  toerben  gefdjält,  inbem  man 
fic  eine  Minute  in’§  fodjenbe  2Baffer  legt, 
bamit  fid)  bie  £aut  leicht  abgiehen  läßt. 
8ucfcr,  SBaffer,  helfen,  Zimmet  unb  $ng? 
loer  merben  eine  Minute  gelocht,  gefdjäumt, 
bie  gcfdjälten  Tomaten  Ijinguget^an  unb 
[c^r  langfam  gefodjt,  bi§  fie  meid)  firtb,  aber 
nidjt  ^u  meid).  Wiit  bem  Schaumlöffel  mer? 
ben  bie  Tomaten  in  bie  bereitftehenben  ©lä? 
fer  gefüllt.  2>en  Saft  !od)t  man  bid  unb 
füllt  benfelben  fjdß  barüber.  Sie  ©läfer 
fdjraubt  man  fofort  feft  gu  unb  ftellt  fie  auf 
ben  Stopf,  um  gu  probiren,  ob  ber  ©crfdjlufc 
feft  ift.  Wad)  bem  Srfalten  betoaljrt  man 
bie  ©Iäfer  an  einem  fühlen  unb  trodenen 
Orte  auf. 


Preparation:  Put  the  medium  sized, 
red  tomatoes  into  boiling  water  for  a 
minute  and  skin  them.  Boil  the  sugar, 
water,  cloves,  cinnamon,  ginger  1  min¬ 
ute,  skim,  add  the  tomatoes  and  boil 
slowly  until  they  are  tender  but  not  too 
soft.  Fill  them  carefully  into  the  jars 
Boil  the  syrup  thick,  pour  it  over  the 
fruit  and  close  the  jars  tightly.  Treat 
the  jars  as  in  No.  1  and  störe  them 
in  a  cool,  dry  place. 


Wo.  80.  2omatcu=(Sntfnp. 

gutfjaten. 

1  sjScd  Tomaten, 

1  ST^eclöf fei  gemahlenen  fdjtuargen 

Pfeffer, 

Stpeelöffel  rotpen  Pfeffer, 

Yi  X^eclöffel  gemahlene  Welfen, 

Vj  £l)eelöffel  SWfpice  (gemifd)te§  ©e? 
tmirg), 

3  große  Zmiebeln,  Saig  nad)  ©cfdjmad, 

2  ©fglöffel  8uder. 

Zubereitung:  Sd)öne  reife  Tomaten  mer? 
ben  gefd)ält  unb  in  Scheiben  gefdjnitten. 
2)ann  in  ben  Sinmadjfeffel  gethan,  ba§  an? 
gegebene  ©eltmrg  hin^ugefügt  unb  bid  ge? 
fod)t.  2)ic  gefodjte  W?affe  tr»irb  burch  ein 
feine»  Sieb  geftridjen,  bann  nochmals  gu? 
rüd  in  ben  Steffel  gethan  unb  gefod)t,  bi§  e» 
fo  bid  mic  bidfc  Sahne  ift.  hierauf  mirb 
bie  3Waffe  in  glafdhen  gefüllt  unb  menn  e§ 
falt  ift,  gut  berfdjloffcn. 


No.  80.  Tomato  Catsup. 

1  peck  of  tomatoes, 

1  teaspoonful  of  ground  black  pep- 

per, 

Y\  teaspoonful  of  red  pepper, 

Y2  teaspoonful  of  ground  cloves, 

Yt  teaspoonful  of  ground  allspice, 

3  large  onions, 

2  tablespoonfuls  of  sugar, 

Salt  to  taste. 

Preparation:  Peel-  and  slice  nice,  ripe 
tomatoes,  add  the  spices  and  boil  until 
thick.  Strain  thru  a  fine  sieve,  put  it 
back  into  the  kettle,  boil  until  of  the 
consistency  of  thick  cream,  fill  into  bot¬ 
tles  and  when  cold,  cork  them  well. 


Wo.  81.  Wfjnbnrbcr  in  Tmtft. 

guthaten. 

Wljabarbcr. 

Zubereitung:  $>cr  Wbabarber  mirb  ge? 
fdiält  unb  in  fleinc  Stüde  gefdmitten;  bann 
mirb  er  in  Sconomh?(£inmadjgläfer  ober  in 
SBeingläfer  gefüllt,  feft  gebriidt  unb  gut 
berfdiloffen.  2)ie  (Wafer  ober  $lafdjen  ftellt 
man  in  einen  SBafdjfcffel,  auf  beffen  ©oben 
man  ein  bidc»  Tudi  legt,  füllt  fo  tuet  faltet 
SSaffer  hinein,  baft  c§  einen  halben  Zoll 
über  ben  «(Wafern  ober  fttafdben  fteht  unb 
fodit  e»  %  Stunbe.  Wad)  bem  Grfalten 
probirt  man  ben  ©erfdjlufo,  ob  er  feft  ift. 
©eint  Okbraucf)  fod)t  man  ba»  Äompott  mit 
8udcr  auf  unb  ferhiert  c§  falt.  t>  . 
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No.  81.  Rhubarb. 

Rhubarb. 

Preparation:  Skin  the  rhubarb,  cut 

into  small  pieces  and  pack  into  jars  or 
bottlcs.  Close  them  well  and  boil  in  a 
wash  boiler  for  45  minutes.  The  water 
is  put  into  the  boiler  cold  and  must  be 
Y2  inch  above  the  jars  or  bottles.  When 
they  are  cooled  off.  take  them  out.  test 
the  covers,  treat  them  as  in  No.  1.  When 
using  the  contents  put  sugar  in  and  boil 
it  a  little,  then  serve  cold. 


(viitgcmnditfc. 


Prescrves. 


Wo.  82.  Whnbnrbcrmuft. 

3ui  böten. 

Whabarbor, 

Qucfec. 

Zubereitung:  £er  ÜHhabarbcr  mirb  ge* 
fd)äU,  in  Meine  Stiicfc  gefefinitten,  mit  fchr 
menla  Gaffer  $unt  Mixten  gebracht  unb 
langfam  unter  btelcm  Wübren  3U  einem  bi» 
den  SJtufe  gefoebt.  (fine  halbe  Stunbe,  che 
es  fertig  in,  fügt  man  ^iidcr  nad)  (fJefdjmacf 
bin^u,  füllt  eö  bann  in  (Einmachßläfcr  unb 
fdifaubt  fie  feft  3u. 


Wo.  83.  ttraitt  ctnjulcgcn;  Snncrfrnnt. 

Zutfiaten. 

Jveftc  meifee  Ärautföpfe, 

3al^, 

©feffcrförncr. 

Zubereitung:  $>ic  fd)led)ten  ©lätter  mer» 
beit  oont  Mraut  entfernt,  lefetere«  in  Hälften 
gefdinitten,  ba»  .ftcr3  herauögefchnitten, 
bann  baä  SVraut  fein  gehobelt.  hierauf  be* 
legt  man  ben  ©oben  eine»  fcljr  fauberen 
fyaffcd  ober  cinc$  Steintopfc»  mit  SVraut* 
blättern  unb  ftampft  ba»  gehobelte  Straut 
mit  Sal3  unb  ^fefferlöruern  fd)id)tentr>cife 
ein.  $ft  man  fertig  mit  (Einlegen,  fo  ntufe 
e§  fo  geftampft  fein,  bafe  Der  törautfaft  oben* 
auf  ftef)t.  ffeann  legt  man  ein  meifeeS  £ud) 
barüber,  auf  baefelbc  ein  ©rettd)en  unb  be* 
fdimert  c$  mit  einem  Steine.  3>a3  föraut 
stufe  bon  Rett  3u  nadigcieben  merben 
unb  3“udj,  ©rett  unb  Stein  immer  gefäu» 
bert.  $ft  ba$  Straut  auSgegährt,  ma3  man 
an  Dem  faueren  ©erudje  merft,  fo  fteHt  man 
e§  an  einen  fühlen  Crt. 


Wo.  84.  4>ctcrftlic  ein  3»  machen. 

Zutljatcn. 
ftrifchc  ^eterfilic, 

Sala. 

Zubereitung:  2>ie  ©eterfilie  mirb  gema* 
fd>en  unb  bie  Stiele  abgefdmitten,  tnorauf 
man  fie  gut  trodnen  läfet,  bamit  fie  ja  nicht/ 
mehr  feucht  ift.  hierauf  legt  man  Sie  ©c* 
terfilie  fchichtenmeife  mit  Sal3  in  (Einmach» 
gläfer  unb  fchraubt  biefelben  feft  311.  2>ie 
©eierfilie  bemahrt  man  ebenfo  auf,  tuie  ein* 
gemachte  ftrudit. 

©efonbere  ©emerfung.  ©eim  Oiebrauch 
ber  ©eterfilie  ift  e§  am  beften,  »nenn  man 
fie  eine  Z^t  lang  in’3  ©laffer  legt.  $>a8 
Oila§  muH  jebcS  ©?al  mieber  gut  perfchloffen 
merben. 


No.  82.  Rhubarb  Marmaladc. 

Rhubarb, 

Sugar. 

Preparation:  Skin  the  rhubarb,  cut 

into  small  pieces,  bring  slowly  to  boil 
in  a  little  water,  stirring  constantly  until 
it  thickens.  Add  sugar,  fill  it  into  jars 
and  close  them  up  tightly. 


No.  83.  Sauerkraut. 

Firm,  white  cabbage  heads, 

Salt,  pepper-corns. 

Preparation:  Remove  the  bad  outer 

leaves,  cut  the  cabbage  in  halves,  cut 
out  the  heart,  slice  the  cabbage  in  fine 
shreds  and  put  into  a  clean  barrel  or 
stone  jar.  First  place  whole  cabbage 
leaves  over  the  bottom  of  the  jar  or 
barrel,  pack  on  a  layer  of  sliced  cabbage, 
strew  it  with  salt  and  pepper-corns,  pack 
on  another  layer  and  so  on  until  the  cab¬ 
bage  is  all  used  up.  Stamp  it  down 
firmly  so  the  liquor  will  cover  the  cab¬ 
bage,  then  cover  it  with  a  clean  piece 
of  white  muslin,  a  board  and  a  stone  to 
hold  it  down.  Look  after  it  occasionally 
and  clean  the  cloth,  board  and  stone. 
After  the  cabbage  has  fermented  enough 
which  you  will  know  by  its  sour  odor, 
put  it  into  a  cool  place. 


No.  84.  Parsley. 

Green  parsley, 

Salt. 

Preparation:  Wash  the  parsley.  cut 

off  the  stems  and  wipe  dry.  Pack  in 
layers  with  salt  into  jars,  close  the  jars 
tightly  and  keep  them  like  preserves. 

Remarks:  Whcn  using,  soak  in  water 
to  take  out  some  of  the  salt  and  close 
the  jar  well  every  time. 
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(yinnemad)ted. 


Preserves. 


Wo.  85.  »fütf|=  itnb  2Bei^!rnut  frifdj 
nnfgitbciuafjrcu. 

3utf)atcn. 

Strautföpfe, 

Rapier, 

iöinbfaben. 

3«6crcitung:  ©a§  Straub  toetdjeS  fcfte 
Ätöpfe  fein  muffen,  luirb  bon  alten  fdjtedjten 
blättern  gereinigt,  Rapier  barum  gebunben 
unb  im  StrUcc  an  bie  ©ede  gelängt;  auf 
biefe  SBeife  fann  man  ba§  Stxaut  ben  gan* 
gen  SBinter  aufbeluatjren. 


Wo.  86.  ^ctcrfiticmunrgel,  gelbe  Wü= 
beit,  Sellerie  itnb  Porree  für  ben 
hinter  nitfgitbchm breit. 

3utl)aten. 

geftc  ^etcrfiticnlnurgeln, 
gefte  gelbe  Wiiben, 
fyefte  ScHcriefnotlcn, 

£yejte  Porree, 
fernen  troefenen  Sanb. 

3«bcrettung:  ©er  Sanb  mufe  fein  unb 
troefen  fein;  man  fdjüttet  ipn  in  Raufen  in 
ben  Steiler,  am  beften  auf  Steinboben  unb 
ftedt  ba»  ©emüfe  einzeln  hinein ;  fo  I)ält  e§ 
fid)  ben  gangen  hinter. 


Wo.  87.  fperlgtoieBefn  ctngmnaefjcn. 

guttjaten. 

ftlniebetn, 

Saig, 

effig. 

3«bcrcüuun:  ©tc  $tuiebeln  narben  gut 
eingefatgen  unb  8 — 10  ©age  fo  ftetjen  taf¬ 
fen.  ©ann  toerben  fie  Pon  ber  Sdiate  be= 
freit  unb  in  getuöljnlidjcm  Sffig  tjalb  meid) 
gcfodft.  hierauf  füllt  man  fie  in  Sinmad)* 
gtäfer,  giebt  genügenb  Saig  tjingu  unb  ber* 
fd)Iicfet  bie  ©täfer  feft. 


Wo.  88.  (SfintnptgitonS  etngumndjen. 

guttfaten. 

3  ^fb.  (5t)ampignon§, 

2  Cuart  ©affer, 

2  Sfetöffet  Sffig, 

1  Cuart  Gaffer, 

2  ©felöffct  SaTg. 

3ubercituitn:  giebt  23atb*  unb  ©ünaer* 

Champignon»;  erttere  finb  toeifter,  aber  febr 
leidjt  toeidi  unb  toactjfen  loitb,  loäbrenb  bie 
anberen  meiftenS  gegogen  inerben.  ©ie 
Champignon»  müffen  gang  frifdi  unb  feft 
gutn  Cinmadien  fein.  Sobatb  bicfelben  gu 
lange  ber  Suft  auSgcfcpt  loaren,  finb  fie  un* 
braudibar  gum  Cinmadien.  ©ie  diampig* 
non»  tuerben  in  ben  gtvei  Guart  SBaffer, 


No.  85.  To  keep  Red  and  White 
Cabbage. 

Cabbage  heads, 

Paper, 

Twine. 

Preparation:  The  cabbage  heads  must 
be  firm.  Remove  all  bad  leaves,  tie  the 
heads  in  paper  and  hang  them  up  in  the 
cellar.  They  will  keep  all  winter. 


No.  86.  Parsley,  Carrots,  Celery 
and  Borage  for  the  Winter. 

Firm  parsley  roots, 

Firm  carrots, 

Firm  celery  roots, 

Firm  borage, 

Fine,  dry  sand. 

Preparation:  The  sand  must  be  fine 
and  dry.  Pour  it  into  the  cellar  on  the 
cement  floor  or  into  a  box.  Cover  each 
vegetable  with  it.  In  this  way  they  will 
keep  all  winter. 


f 

No.  87.  Pearl  Onions. 

Onions, 

Salt, 

Vinegar. 

Preparation:  Salt  the  onions  well  and 
leave  in  the  salt  for  8  to  10  days,  peel 
and  partly  cook  them  in  vinegar.  Put 
them  into  jars  with  sufficient  liquor  to 
cover  them  and  close  the  jars  well. 


No.  88.  Champignons  or 
Mushrooms. 

3  lbs.  of  Champignons, 

2  qts.  of  water, 

2  tablespoonftils  of  vinegar, 

1  qt.  of  water, 

2  tablespoonfuls  of  salt. 

Preparation:  There  are  wood  Cham¬ 
pignons  and  manure  Champignons.  The 
former  are  whiter  and  easily  turn  soft. 
They  grow  wild  while  the  latter  are  cul- 
tivated. 


(Hngemad)tctt 


Prescrves 


lueldieö  mit  bcn  &\vc i  (Efelöficl  Gffig  Der? 
mifdit  luirb,  getuafdjcn;  bao  eine  Ouart 
Gaffer  mit  bcn  fliuci  (Eftlöffeln  8al<3  luirb 
foefienb  gemacht.  Äun  idpieibct  man  uott 
bcn  aetuafdxnen  (£$ampign»>ii$  bie  ®ticle 
mit  einer  Mimten  Sdjcibc  ab.  S)ann  nimmt 
man  eine  Heine  dürfte  unb  biirftct  C£t)am* 
pignon*  unb  Stiele  in  bem  fdjon  einmal  ge? 
brauchten  (Effjatuaffer  ganfl  lue i ft  unb  fpiilt 
iie  in  einem  Cuart  frifdKn  Gaffer,  lucldje» 
man  auch  mit  einem  (Efelöffel  Gffig  Der* 
mifdit,  gut  ab.  £>at  man  nun  eine  £>anb 
bou  OHjampignonS  gubereitet,  fo  luirft  man 
fie  fofort  in  ba3  fodicnbc  Salgtuaffer  unb 
läßt  iie  fo  lange  Iangfam  fodjen,  big  bie 
^lueite  ftanbuoll  Champignons  borbereitet 
ijt;  tbut  nun  bie  gefoditen  Champignons 
mit  einem  Schaumlöffel  in  bie  bereitftehen? 
ben  ÖHctfer  ober  ©lecftbüdjfen  unb  feilet  mit 
bem  Stochen  fort.  £ie  ©läfcr  ober  ©üdjfen 
füllt  man  breibiertel  boll  mit  Champignon» 
unb  gieftt  fie  boH  bon  bem  gcfod)ten  Gham? 
pignonfaft.  2>ic  OJIäfer  luerbcn  gut  0uge? 
fchraubt  unb  bie  ©üdifcit  berlötlp't  unb  fodjt 
fie  bann  nodi  %  big  1  Stunbe  im  SBaffer? 
habe. 

©efonbere  ©rmerfung.  SRur  auf  biefe 
forgfältige  Steife  luerbcn  tuciftc  Gljampig? 
nong  erhielt. 


91  o.  89.  (Champignons  in  (Effig. 

Butbaten. 

1  ©fb.  Heine  Champignons, 

1  (Eftlöffei  Sala, 

1  (Eftlöffel  (Effig, 

1  Cuart  SSBeineffig, 

1  (Eftlöffcl  Sah, 
y4  £§eeloffeI  Pfeffer. 

Zubereitung:  SMc  Champignon»  miiffen 
febr  hart  unb  Hein  fein;  man  reibt  fie  ein? 
Sein  mit  Sals  ab,  feiubert  fie  mit  einer  Hei? 
neu  dürfte  unb  tuafdjt  fie  fd)iieH  in  faltcm 
28affcr,  lueldieg  mit  einem  (Eftlöffel  (Effig 
bermifefit  tuirb.  'T'a»  eine  Cuart  (Effia  fodbt 
man  mit  bem  einen  (Eftlöffcl  Sals,  $fcffer 
unb  beit  gereinigten  Champignon».  So? 
halb  bie  Champignon»  anfangen  gar  311 
luerbcn,  füllt  man  fie  in  f leine  OJläfer  unb 
nadi  bem  (Erfaltcn  binbet  ober  fchraubt  man 
bie  OJläfcr  feft  gu. 


9fo.  90.  Trüffeln  ein^untndjen. 

3utbaten. 

1  2?fb.  Trüffeln, 

1  ©int  28affer, 

1  (Eftlöffcl  Sala. 

Zubereitung:  $>ic  Trüffeln  luerbcn  eine 
Stunbe  in  falieg  SBaffer  gelegt  unb  fo  lange 
gebiirftet,  big  fie  gatis  febluars  unb  fauber 
finb,  bann  legt  man  fie  eine  halbe  Stunbe 
in  fodicnbcg  28a  ff  er,  füllt  fie  glcid)  in  ©Iä? 


The  Champignons  to  be  preserved 
must  be  firm,  if  they  have  been  exposed 
to  the  air  too  long,  they  are  not  good 
for  preserving.  Wash  them  in  2  qts.  of 
water  mixed  with  2  tablespoonfuls  of 
vinegar.  Cut  off  the  stems  and  brush 
both  the  stems  and  caps  of  the  Cham¬ 
pignons  in  the  vinegar  water  until  they 
are  white.  Rinse  them  in  1  qt.  of  fresh 
water  mixed  with  1  tablespoonful  of 
vinegar.  The  quart  of  water  mixed  with 
2  tablespoonfuls  of  salt  is  brought  to 
boil.  As  soon  as  you  have  prepared  a 
handful  of  Champignons,  throw  them 
into  the  boiling  salt  water  and  le t  them 
boil  until  the  second  handful  is  perpared. 
Now  take  the  boiled  Champignons  out 
with  a  skimmer  and  fill  the  jars  y4  full, 
pour  on  the  liquor  to  fill  the  jars  com- 
pletely.  Close  up  the  jars  or  if  you 
are  using  tin  cans,  solder  them,  and  boil 
them  in  a  boiler  ^  to  1  hour. 

Remarks:  Only  in  this  careful  man- 
ner,  white  Champignons  are  obtained  and 
preserved. 


No.  89.  Champignons  in  Vinegar. 

1  lb.  of  small  Champignons, 

1  tablespoonful  of  salt, 

1  tablespoonful  of  vinegar, 

1  qt.  of  wine-vinegar, 

1  tabrespoonful  of  salt, 

%  teaspoonful  of  white  pepper. 

Preparation:  The  Champignons  must 
be  firm  and  small.  Clean  them  by  rub- 
bing  each  one  with  salt  and  brushing 
them  with  a  brush,  rinse  them  in  water 
mixed  with  1  tablespoonful  of  vinegar. 
Bring  the  one  quart  of  vinegar  to  boil 
with  1  tablespoonful  of  salt  and  pepper, 
and  add  the  Champignons.  As  soon  as 
they  begin  to  get  tender  fill  into  the  jars 
and  close  tightly. 


No.  90.  Truffles. 

1  lb.  of  truffles, 

1  pt.  of  water, 

1  tablespoonful  of  salt. 

Preparation:  Put  the  truffles  in  water 
for  1  hour  and  brush  them  until  they  are 
perfectly  black  and  clean.  Then  put 
them  immediately  into  boiling  water  for 


©ingemcubteS. 


fcr  unb  gießt  ba?  eine  s^int  2Baffer  mit  bem 
einen  ©ßlöffcl  Saig,  iüclcf>eö  man  abfod)t 
unb  falt  merben  läßt,  bariiber;  jcfjraubt  bie 
©läfer  feft  gu  unb  focf)t  fie  eine  Stunbe  im 
ÜBafferbabe. 


Wo.  91.  Sfllggitrfcn,  Wo.  1. 

Qut^aten. 

Wiittelgroßc  ©urfen, 

23Iättcr  non  faueren  ^tirjrfjen, 
Äleingefcfinittene  Sülle, 

%  Sßfb.  Sa  lg  in  6  Ouart  29affer. 

Zubereitung:  S)ie  ©urfen  merben  in  fri* 
fdjem  2Baffcr  mit  einer  dürfte  getnafeben; 
bann  legt  man  bie  ©urfen  fd^ic^tentueife  mit 
faueren  &irfdtyblättern  unb  fleingefcfjnitte* 
ner  S>illc  in  Steintöpfe;  bie  oberfte  Sdpidpt 
©urfen  ntufe  mit  ®irfd)blättern  unb  2)iHe 
bebeeft  fein.  Wun  foefjt  man  Sßaffer  ab, 
bcrmifrfß  c?  mit  Saig,  läfet  e?  falt  merben 
unb  gicf$t  e§  über  bie  eingelegten  ©urfen. 
S>a?  Salgtoafjer  muß  1 — 2  goß  über  beu 
©urfen  ftepen.  S)ann  läßt  man  fie  acht 
Sage  an  einem  mannen  £rte  ftepen  unb 
abgäffren  unb  ftellt  fie  naef)  ber  8cit  fübl. 
S)ie  ©urfen  fönnen  halb  gebraucht  merben. 

2*cfonbcrc  SBemerfung.  Sotten  bie  ©ur? 
fen  für  ben  29interbebarf  fein,  fo  nimmt 
man  ein  eigenes?  fyafe,  unb  menn  bie  ©ur* 
fen  pineingefdfiidbtet  finb  unb  genügenb 
Salgloaffer  barüber  gegoffen  morben  ift, 
fo  fcglägi  man  c?  feft  gu.  ®er  Siecfel  muß 
mit  einem  Spunbloeb  oerfeben  fein,  £>ier* 
auf  ftcttt  man  ba?  $aft  einige  Seit  in  bie 
Sonne  unb  nadbbem  bie  ©urfen  burdb’i 
Spunbloeb  abgegätjrt  finb,  Pcrfcblicßt  man 
ba§felbc  mit  einem  neuen  pfropfen  unb 
ftellt  ba?  $aft  in  '5cn  Äeller.  9?on  Zeit  gu 
Seit  fietjt  man  nach,  ob  genügenb  93rüf)e 
nodf)  auf  ben  ©urfen  ift,  fonft  füllt  man  faD 
tc?  Salgloaffer  burcb’3  Spunbloeb  nach  unb 
Pcrfcblieftt  e?  jebe?  2JiaI  micbcr  gut  mit  bem 
pfropfen. 


Preserves. 


V*  minute  and  put  into  jars.  Boil  1  pt. 
of  water  mixed  with  1  tablespoonful  of 
salt,  let  it  get  cold  and  fill  the  jars  with 
it,  close  them  and  boil  in  water  for  1 
hour. 


No.  91.  Salt  Pickles  No.  1. 

Medium  sized  pickles, 

Cherry  leaves  from  sour  cherry 
trees, 

Minced  dill, 

In  6  qts.  of  water  lb.  of  salt. 

Preparation:  Brush  the  pickles  in 
fresh  water,  pack  into  a  stone  jar  in 
layers  wüth  cherry  leaves  and  chopped 
dill,  so  that  the  uppermost  layer  is  leaves 
and  dill.  Boil  the  water  and  salt,  let  it 
get  cold  and  pour  it  on  the  pickles  so 
it  will  be  1  to  2  inches  above  them. 
Leave  them  in  a  warm  place  until  they 
have  fermented  sufficiently,  then  set  them 
into  a  cool  place.  They  can  soon  be 
used. 

Remarks:  If  you  w?ant  these  pickles 
for  the  winter,  pack  them  into  a  cask, 
pour  the  brine  over  and  close  the  cask 
tightly,  except  for  a  bung-hole  in  the 
cover.  Put  the  cask  into  the  sun  for  a 
w'hile  and  when  the  pickles  have  fer¬ 
mented  enough,  put  a  new  cork  into 
the  bung-hole  and  carry  the  cask  into 
the  cellar.  Examine  the  cask  from  time 
to  time  to  see  if  there  is  sufficient  brine 
on  it.  If  there  is  not  enough  add  fresh 
cold  brine  and  close  up  the  bung-hole. 


Wo.  92.  Snlggitrfcit  mtf  mtbere  Wrt, 

Wo.  2. 

Sutbaten. 

ßalbgroßc  ©urfen, 

Saig, 

$iHe, 

Kräuter, 

Welfen, 

^fefferförncr, 

1  Stücfdben  ftngtoer, 

<palb  29  aff  er,  halb  Gffig,  Senfförner. 

Zubereitung:  £>ic  ©urfen  inerben  abge* 
tuafrfien  unb  Iagenlneifc  in  einen  Steintopf 
gelegt;  gtoifeben  jebe  Sage  ©urfen  ftreut 
man  %  8oH  Saig  unb  auf  bie  ©urfen 
luirb  gulept  fo  PicI  falte?  29affcr  gegoffen, 
baft  c?  über  ftebt;  man  befdilnert  bie  ®ur* 


No.  92.  Salt  Pickles  No.  2. 

Medium  sized  pickles, 

Salt, 

Dill. 

Herbs, 

Cloves, 

Pepper-corns, 

1  piece  of  ginger, 

Half  water  and  half  vinegar, 
Mustard  seeds. 

Preparation:  Wash  the  pickles  and 
pack  them  into  a  stone  jar  with  salt 
about  ^  inch  thick.  Pour  cold  water 
on  to  cover  them  well  and  place  a  weight 
on  them.  After  3  weeks  the  pickles  are 


(Hngemadtfe#. 


Preserves. 


len  Icidjt.  Wacb  bret  2Bodjen  werben  bie 
Würfen  ^ausgenommen,  bic  Sal^brübc 
fortgegoffen,  bie  Wulfen  fauber  abgetoafdjen 
unb  auf  einem  Sieb  ablaufen  laffen.  Staun 
legt  man  fic  mit  2>ille,  fträutern,  etlichen 
helfen,  v#fcfferförneru  unb  einem  fleinen 
Stütfdjen  ftugmer  fdjicbtenioeife  in  ben  fau* 
bergemact)ten  Steintopf,  £tHc  unb  ihäutcr 
obenauf.  Wun  fod)t  man  fo  biel  Gaffer 
unb  l£ffig  mit  einer  .v>anbboU  Sal3  ab,  baß 
eS  bie  Hälfte  ber  Wrbße  bcS  JopfeS  aus* 
mad)t  unb  gießt  eS  mann  über  bie  cinge* 
legten  OJurfcn.  &te  eyliiffiafcit  muß  1 — 2 
Soll  überfteben.  $ann  bebeat  man  bie  Wur* 
fen  mit  einem  fleinen  meinen  runbgenäbten 
Skutclcben,  in  lucidum  man  etmaS  grünes 
unb  gelbes  Scnfmcbl  tbut  unb  befebmert  bie 
Würfen  leiefjt. 


Wo.  93.  Gfftggttrfcn  Wo.  1. 

3utbaten. 

kleine  fingerlange  Würfen, 

Sala, 

l^Sbragon, 

®fefferfraut, 

$illc, 

Ginige  ^fefferfeboten, 

SBfefferförner, 

Lorbeerblätter, 

Welfen. 

Subereitung:  25ie  SBlütbcn  unb  Stiele 
merben  j>on  ben  Würfen  abgefebnitten  unb 
einige  Stunben  in  frifdieS  Männer  gelegt; 
hierauf  laßt  man  fic  in  einem  ^urchfcblaq 

?iut  ablaufen,  beftreut  fie  bief  mit  Sal^  unb 
äßt  fie  übet  Wacht  ftebt-'n.  2>en  näd)ften 
Morgen  reibt  mau  bic  gefallenen  Würfen 
ab  unb  paeft  fie  febr  biebt  in  Steintöpfe,  unb 
flmar  fo,  baß  nicht  Diel  .tfttüfrfienraum  ^mi* 
(eben  ben  einzelnen  Würfen  ift.  Man  legt 
bie  Würfen  lagenmeife  mit  ben  Kräutern 
unb  Wemiir^en  ein,  bic  Kräuter  obenauf. 
^>ann  foebt  man  genügenb  ©eineffig  ab, 
baß  er  ^mei  Soll  über  ben  Würfen  ftebt  unb 
gießt  ibn  foebenb  b^ß  barüber.  Wacb  bier 
Sagen  gießt  man  ben  Sffig  ab,  focht  unb 
fdjäumt  ibn  unb  gießt  ihn  falt  über  bie  Wur* 
fen.  Sollte  beim  streiten  Male  ber  (Jffig 
nicht  mehr  über  ben  Würfen  fteben,  fo  muh 
man  ettoaS  CEffig  naebfoeben  unb  benfclbcn 
falt  barüber  gieren.  Seicht  befebmeren  unb 
fiibl  ftcllen. 


Wo.  94.  (ffftggnrfcn  auf  nnbere  Wrt, 

Wo.  2. 

Sutbatcn. 

Mittelgroße  fefte  Würfen, 

Clffig,  i^fefferfraut, 

CSbragon,  SbDmian, 

^.^efferfdioten, 

^fefferförncr,- 
Welfen,  Lorbeerblätter. 


taken  out,  washed  and  the  water  drained 
off.  Then  put  them  back  into  the  jar  in  . 
layers  with  dill,  herbs,  cloves,  pepper- 
corns,  and  a  small  piece  of  ginger,  the 
uppermost  layer  being  herbs.  Now  boil 
one-half  the  quantity  of  water  that  the 
jar  would  hold  with  vinegar  and  a  hand- 
ful  of  salt  and  pour  it  warm  over  the 
pickles,  so  it  is  2  inches  above  them. 
Cover  with  a  round,  white  nuislin  bag 
in  which  you  put  yellow  and  green  mus- 
tard  flour  and  place  a  weight  on  them. 


No.  93.  Vinegar  Pickles  No.  1. 

Small  pickles  about  3  to  4  inches 
long, 

Salt, 

Tarragon, 

Summer  savory, 

Dill, 

Some  green  or  red  peppers. 
Pepper-corns, 

Bay-leaves, 

Cloves. 

Preparation:  Cut  the  blossoms  and 
stems  'off  and  put  the  pickles  in  fresh 
water  for  several  hours,  drain  thru  a 
colander,  strew  thickly  with  salt  and  let 
stand  over  night.  The  next  morning 
rub  the  salt  off,  pack  them  closely  into 
a  stone  jar.  Make  layers  of  pickles, 
hefbs  and  spices,  the  latter  on  top.  Boil 
enough  wine  vinegar  to  cover  them  by 
2  inches  and  pour  it  hot  over  them. 
After  4  days  pour  it  off  again,  boil  and 
skim  it,  let  it  get  cold,  then  pour  it  on 
again.  If  there  is  not  enough  of  it  boil 
some  more.  Put  a  weight  on  the  pickles, 
so  that  the  vinegar  covers  them. 


No.  94.  Vinegar  Pickles  No.  2. 

Medium  sized,  firm  cucumbers  or 
pickles, 

Vinegar,  summer  savory, 

Tarragon,  thyme, 

Green  or  red  peppers, 

Pepper-corns, 

Cloves,  bay-leaves. 
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©iußcmntlitci*. 


Preserves. 


3ubcrcitung:  2)ic  ©urfen  lücrben  gerca* 
fdtjcn,  in  ben  ©inmacf)feffel  getfian,  mit  ©f? 
fig  übergoffen,  bann  gum  5tod)cn  gebracht, 
aber  nict)t  fodjen  lagen.  2>ann  gießt  man 
bcn  ©ffig  ab,  Icifat  bic  ©urfen  falt  toerben 
nnb  legt  fic  lagentoeife  in  (Steintöpfe,  mit 
bcn  angegebenen  Siräutcrn  unb  ©eibürgen 
bagibifdjen.  2>ie  Häuter  muffen  obenauf 
fommen  unb  gieftt  frifdj  gefodjten  SSein? 
effig  beiß  bariiber,  fo  bafe  er  iy2  Soll  über 
ben  ©urfen  ftef)t.  Wad)  8  Sagen  f®c^t  man 
ben  ©ffig,  ber  über  ben  ©urfen  ift,  noch? 
mal»  auf  unb  gießt  ibn  mieber  beife  da¬ 
rüber,  fo  bafc  er  überitefjt.  Wad)  bem  ©r* 
falten  bcbccft  unb  befd)lücrt  man  bie  ©ur? 
fen  Ieid)t  unb  fteEt  fie  an  einen  füllen  Ort. 


Wo.  95.  Scnfgitrfcit. 

gutbaten. 

©rof3C,  böllig  au§geloacbfene  ©urfen, 
Saig,  (Senfförner, 

©§bragon, 

93aftlifum, 

Sßerlgtbiebeln, 

SWeerrettig, 

^Cfcfferförncr, 

©inige  Welfen, 

Spanifd)en  Pfeffer,  SBeineffig. 

guberettung:  S)ic  ©urfen  toerben  ge? 
fd)ält,  in  Hälften  gefebnitten  unb  bie  $erne 
unb  ÜWarf  fe^r  gut  au^gefdjabt,  bann  in  be? 
liebige  Stüde  gefdjnitten.  hierauf  merben 
bie  ©urfenftücfe  btd  mit  Saig  beftreut  unb 
über  Wad)t  fteben  gelaffen.  £>en  anberett 
borgen  reibt  man  bic  Stüde  ab  nnb  legt 
fie  in  Steintöpfe  ober  ©läfcr,  tooranf  man 
aHc§  angegebene  ©ctoiirge  unb  Kräuter  ba? 
gtoifdien  legt.  2>ann  fodü  man  ÜBeineffig 
ab  unb  giebt  auf  je  ein  Ouart  ©ffig  einen 
©ßlöffel  Saig,  lägt  ibn  fall  inerben  nnb 
gießt  ibn  über  bic  eingelegten  ©urfen. 
vlm  nädiften  Sage  ftfiüttet  man  ben  ©ffig 
bon  bcn  ©urfen,  fodit  ibn  notfimald  auf 
unb  gießt  ibn  falt  luieber  über  bie  ©urfen; 
am  baraitffolgenben  Sage  ibieberbolt  man 
ba§felbc  nochmals.  £>cr  ©ffig  mufe  1 — 2 
Soll  über  ben  ©nrfen  fteben.  Wfan  binbet 
bie  Söpfc  ober  ©läfcr  gut  gu.  Wadi  brei 
5Bod)en  fann  man  bie  ©urfen  fdion  gebrait? 
dien. 


Wo.  96.  Siißfrtttcrc  ©urfen. 

Sutbaten. 

©rohe,  böllig  auSgetuadifene  ©urfen, 
^erlglniebeln, 

SBeineffig, 

Gaffer, 

guefer, 

©tlicbc  Welfen, 

^fefferförner, 

Senfförner, 

Saig. 


Preparation:  Wash  the  cucumbers 

and  put  on  to  boil  with  the  vinegar.  As 
soon  as  they  begin  to  boil  take  them  off, 
drain  them  and  let  them  get  cold.  Put 
in  layers  in  a  stone  jar  with  herbs  and 
spices.  The  latter  must  be  on  top.  Then 
cook  fresh  wine’  vinegar  and  pour  on 
sufficient  to  cover  the  pickles  by  1^ 
inches.  The  vinegar  must  be  hot.  After 
8  days  cook  the  vinegar  again  and  pour 
it  on  hot.  When  it  is  cold  cover  up  the 
jar  tightly  and  keep  them  in  a  cool  place. 


No.  95.  Mustard  Pickles. 

Large,  full  grown  cucumbers, 

Salt, 

Tarragon, 

Mustard  seeds, 

Basil, 

Pearl  onions, 

Horse  radish, 

Pepper-corns, 

Some  cloves, 

Spanish  peppers, 

Wine  vinegar. 

Preparation:  Peel  the  cucumbers,  cut 
in  halves,  scoop  out  the  seeds  and  cut 
the  vegetable  into  desirable  pieces.  Cover 
thickly  with  salt  and  let  stand  over  night. 
The  next  morning  rub  the  salt  off,  pack 
the  cucumbers  into  stone  jars  or  cans 
and  put  all  herbs  and  spices  named 
between  them.  To  every  quart  of  vine¬ 
gar  take  one  tablespoonful  of  salt,  boil 
it,  and  when  cold  pour  it  on  the  cucum¬ 
bers.  The  next  day  pour  it  off  and  cook 
it  again  and  pour  on  cold.  Repeat  this 
process  for  the  third  time,  then  tie  up 
the  jars  or  close  the  cans  tightly.  After 
three  weeks  they  will  be  ready  to  serve. 


No.  96.  Spiced  Pickles. 

Large,  full-grown  cucumbers, 
Pearl  onions, 

Wine  vinegar, 

Water, 

Su  gar, 

Some  cloves, 

Pepper-corns, 

Mustard  seeds, 

Salt. 
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Preserves. 


Zubereitung:  $>ie  Würfen  »erben  gc* 
fchalt,  in  $>älften  gcfdinitten,  bic  fterne  unb 
baa  SRarf  gut  audgefchabt,  bann  in  belie* 
bige  Stüde  gefdjnittcn.  9?un  ftreut  inan  un* 
gefahr  auf  3  vJ$fb.  Wurfenftiidc  */u  s#fb. 
vsalj,  Iaf^t  fie  über  9?acht  ftefyen  unb  reibt 
iebed  Stiid  Wurfe  am  anbereu  Jage  ab. 
rt,n  ben  (£inmadjtopf  thut  man  auf  ein  '#int 
Wffig  Vt  3ßint  2B  öfter,  1  ^t'b.  Ructo»  1  fiu* 
gerlaugeS  Stiid  Rimmet,  6  helfen,  10  v$fcf# 
ferförner  unb  1  Wftföffel  Senfförner.  38enn 
biefe  3J?affe  fodit,  tfjut  man  bie  Wurfenftüde 
bin^u  unb  foebt  fie  fo  lange,  bis  fie  glafig 
auSfehcn.  Jktnn  füllt  man  fie  in  Wläfer, 
fdiraubt  biefeTbeu  gleidi  «ju  unb  JteHt  fie  auf 
ben  Slopf,  um  au  probiren,  ob  ber  93er# 
fchlufc  feft  ift. 


Prcparation:  Peel  the  cucumbers,  ent 
in  halves,  scoop  out  the  sceds  and  cut 
the  vegctable  into  desirablc  pieces.  Strew 
on  2  lbs.  of  cucumbcrs,  */»•  lb.  of  salt 
and  leave  them  over  night.  The  next 
day  rub  off  the  salt  well  and  boil  them 
in  water  mixed  in  this  way:  To  1  pint 
of  vinegar  take  x/i  pint  of  water,  1  lb.  of 
sugar,  1  piece  of  cinnamon,  G  cloves,  10 
pepper-corns  and  1  tablespoonful  of  mus- 
tard  seeds.  When  this  water  boils,  put 
in  the  cucumbers  and  boil  them  until 
they  are  transparent.  Fill  them  into  jars 
and  close  up  tightly. 


Wo.  97.  9Rtgeb  fidles. 

3utf)aten. 

Sefjr  toeifecn  SBIumcnfofjl# 

Meine  Salatbohnen, 

$erla»iebeln, 

Ötothe  9tabicScbcn, 

2 — 3  goH  lauge  Würfen, 

SRothc  unb  grüne  fpanifdje  Pfeffer* 
fdjoten, 

Se^r  fleinc  gelbe  9tüben, 

Sala, 

Citroncnfcheibcn, 

Reifee  ^fefferförner, 

WSbragonblätter, 

Lorbeerblätter, 

2Ru3fatbIütbcn, 

SReerrettigftüdcbcn, 

Wüten  SBeinefftg. 

Zubereitung:  $>a3  Wemüfe  mirb,  jebcS 
nad)  feiner  fyrt,  gepufct  unb  ber  Blumen« 
Tohl  in  fdjöne  9iofen  getheilt.  931untcnfohC 
Salatboqnen,  ^crlamiebeln  unb  gelbe  9tü# 
ben  »erben  im  Salaiuafter  recht  horfichtig 
nicht  3U  mcich  gefocht  unb  bann  auf  ein  Sieb 
aum  ?lbtropfen  gelegt.  J)ie  Würfen  unb 
mabicvcbcn  merben  ben  ?lbenb  borber  mit 
Sala  beftreut  unb  am  anberen  ÜRorgcn  ab# 
gerieben.  £>at  man  alles  fotoeit  horberci# 
tet,  fo  legt  man  alles  in  hübfeber  färben# 
abroechfelung,  mit  einigen  ber  Länge  nach 
in  adit  Jhcile  gefchnittenen  Citroncn,  in 
Wläfer,  ftreut  ^fefferförner,  WSbragon# 
blätter,  Lorbeerblätter,  SRuSfatblüthen  unb 
in  Würfel  gefdmittenen  ÜReerrettig  barüber. 
Tarauf  fodit  man  ben  difig  ab  unb  giefet  ihn 
falt  barüber,  aber  fo  biel,  baft  er  überfteht. 
9?ach  einigen  Jagen  giefot  man  ben  dffig 
borfiditig  ab,  focht  ihn  auf  unb  giefot  ihn 
toieber  falt  barüber,  mufo  aber  toieber  baS 
Wemüfe  bebeden.  Jie  Wläfer  »erben  feft 
Perfdiloffen. 


No.  97.  Mixed  Pickles. 

Very  white  cauliflower, 

Small  s-alad  beans, 

Pearl  onions, 

Red  radishes, 

Cucumbers  2  to  3  inches  long. 

Red  and  green  Spanish  peppers. 
Very  small  carrots, 

Salt, 

Lemon  slices, 

Whole  white  pepper-corns, 
Tarragon  leaves, 

Bay-leaves, 

Nutmeg, 

Pieces  of  horse  radish, 

Good  wine  vinegar. 

Preparation:  Prepare  each  vegetable 
in  the  proper  way.  Break  the  cauliflower 
into  little  roses.  Cauliflower,  beans, 
onions  and  carrots  should  be  separately 
cooked  in  salt  water  and'  drained.  Put 
salt  on  the  cucumbers  and  radishes  and 
let  stand  over  night,  the  next  day  rub 
off  the  salt.  When  all  is  prepared.  ar- 
range  nicely  according  to  color  in  jars 
and  strew  the  pepper-corns,  tarragon 
and  bay-leaves,  nutmeg,  slices  of  lemon. 
cubes  of  horse  radish  over  each  layer. 
Then  boil  the  vinegar,  cool  it  and  pour 
it  on  to  cover  well.  After  a  few  days 
repeat  this  process  with  the  vinegar  and 
close  the  jars  tightly. 
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9Jo.  08.  kirnen  31t  troefnen. 

Zutbaten. 

föirnen. 

Zubereitung:  2>ie  93irnen  tnerben  gefcfjält 
unb  Ijalbirt  ober  gebiert^eilt  unb  auf  jebr 
faubcreS  Söacfbled)  gelegt.  3)er  Ofen  mirb 
mit  ibiauerfteinen  aufgelegt  unb  feljr  toenig 
fyeuer  gemacht,  batnit  nur  eine  gelinbe 
SBärmc  entfteljt.  2J?att  fdjiebt  ba»  mit  SBir= 
nen  belegte  93lecf)  in  ben  23acfofen,  mufe  je? 
bod)  bie  Söirncn  bon  Ze*t  3u  Zeit  iuenben. 
£)a§  £ocfnen  nimmt  einen  £ag  in  Sin- 
fprurf).  3)?an  bebt  bie  getrodneten  S3irnen 
in  33cutcln  auf. 


91 0.  00.  9(cpfcl  31t  tr offnen. 

Zuraten. 

Slebfel. 

Zubereitung:  Sic  Zubereitung,  bie  Slepfel 
311  trodnen,  ift  biefelbe  mic  9to.  98  (fiepe 
„SSirnen  3U  trodnen").  ÜD?an  legt  bie  ge? 
trodneten  Stcpfel  nod)  ein  paar  Sage  an  bie 
ßuft. 


9Jo.  100.  Gttroitcn*  ober  9tyfelftnen» 
fdjnlc  31t  fonfcrbicrcn. 

Zutbaten. 

1  ^ßfb.  ßitronen*  ober  Slpfelfincnfdialc, 

2  $fb.  Zuder. 

Zubereitung:  Sie  ©cpale  toirb  bünn  bon 
ben  jjrüdbten  abgcfcpält,  bann  fd)id)teutoeife 
mit  Zuder  in  Ginmatfjgläfer  geüjan  unb  gut 
berfajloffen. 


91o.  101.  Gi3  ober  Steifen  gritn  31t 

färben. 

Zutbaten. 

20  robe  .ftaffeebobnen, 

1  Gitueifo. 

Zubereitung:  SDcan  luäfcfjt  bie  ^affcebolp 
nen,  bann  ftelft  man  fie  mit  bem  gefcplages 
nen  Gitoeife  12  <2tunbcn  3iigebcdt  bin,  bann 
berioenbet  man  ba§  fdiöu  gefärbte  Gilueife 
31t  Gi§  ober  anberen  Seffcrten. 


91 0.  102.  9Jinronett  (Staftanicn)  31t 
glnfieren. 

Zutbaten. 

Glitte  Maronen, 

$od>cnbc§  3al3toaffer, 

1  ^fb.  Zuder,  V>  Safte  SSaffcr. 

Zubereitung:  Gute  auägefurfjte  Maronen 
loerben  in  forfienbeS  Sal3toaffer  getban  unb 
fo  lange  gefodit,  bi§  man  fie  leidit  mit  einer 
9?abcl  burdjftedien  fann;  bann  toerben  fie 
auf  ein  Sieb  gefebüttet  unb  bie  bide  braune 
(Sdtale,  fotoie  bie  barunter  bcfinMicf^c  biinne 


No.  98.  Dried  Pears. 

Pears. 

Preparation:  Peel  the  pears,  cut  them 
in  halves  or  quarters  and  place  on  very 
clean  tins.  Cover  the  bottom  of  the 
oven  vvith  bricks  and  Start  a  fire  to 
produce  moderate  heat.  Then  place  the 
tins  on  the  bricks  and  dry  the  pears, 
turning  them  occasionally.  Store  the 
dried  pears  away  in  bags. 


No.  99.  Dried  Apples. 

Apples. 

Preparation:  The  process  of  drying 
apples  is  the  same  as  that  of  drying 
pears.  See  No.  98,  Dried  Pears.  Air 
the  apples  for  a  few  days. 


No.  100.  Sugared  Lemon  and 
Orange  Rind. 

1  lb.  .of  lemon  rind, 

2  lbs.  of  sugar  .  • 

Preparation:  Pe.el  the  oranges  or 

lemons  very  thin  and  cut  the  rind,  pack 
into  jars  and  cover  thickly  with  sugar. 
Close  the  jars  well. 


No.  101.  Green  Color  for  Coloring 
Ices  or  Garnished  Dishes. 

White  of  an  egg. 

20  coffee  beans,  (raw). 

s 

Preparation:  Rinse  the  coffee  beans, 
and  set  aside  in  the  beaten  white  of  an 
egg  for  12  hours  in  a  covered  dish;  the 
nicely  colored  white  of  egg  will  then  be 
found  convenient  to  color  ices  or  other 
sweetmeats. 


No.  102.  Glazed  Chestnuts. 

Good  chestnuts. 

Boiling  salt  water. 

1  lb.  of  sugar. 
y2  cup  of  water. 

Preparation:  Boil  the  chestnuts  in 

salt  water  until  they  can  be  easily 
pierced  with  a  pin  or  tieedle.  Drain  the 
water  off  and  take  off  the  brown  thick 
shell  and  then  the  thin  white  skin  under- 
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3d)alc  abgewogen.  $ann  Jtccft  man  4 — B 
$cfd)ältc  SWaroncn  jo  auf  em  bünneö  £>olfl* 
ttäbcficn,  bafe  fic  fid)  nidjt  berühren  unß  ein 
wenig  Stau  in  baätrifdjcn  tft.  XVtnn  focf>t 
mau  Zuder  unb  MIhdut  ju  hinein  jo  bidetl 
Saft,  bafe,  toenn  man  bic  3^cfcrmaffc  pro* 
birt  fic  in  gallertartigen  Xropfcn  oont  Iföf* 
fei  fallt.  SWan  taud)t  nun  bic  am  Stäbdjeu 
befiublidicu  Majtanicn  hinein,  breljt  jic  um, 
<jiebt  jiv  gleid)  imeber  beraub,  brebt  jic  nod)* 
inalö  um  unb  giebt  jic  einer  ^lucitcn  ^cr* 
fon,  meldic  jic  jo  lauge  brcf)t,  bi»  ber  Quder 
fcjt  unb  überall  glcidjntäfeig  ijt.  H)?an  legt 
bie  StäbdKn  mit  ben  gcaiy-fcrten  Maronen 
bobl  ober  aufreditjtebenb  an  einen  trodeuen 
Crt,  bi*  mau  jic  oon  ben  Stäbchen  jtreift 
unb  jeroiert  jic  bann  auch  fofort. 


Wo.  103.  Wc&rnnntc  WJanbcln. 

3utbaten. 

1  ^tb.  jüfoc  Raubein, 

.  1  v£fb. 

Vz  Stange  Vanille, 

(Einige  tropfen  Cel, 

Vz  ^int  ÜßJajjcr. 

Zubereitung:  3u<frr,  Gaffer  unb  Vanille 
merben  eine  ^icrtcljtunbc  gefodit,  bie  jau* 
ber  mit  einem  Tudic  abgeriebenen  ^anbcln 
biiMiigctban  unb  unter  ilmrübren  jo  lange 
gefoebt,  bi*  fft  fnallen,  bann  febiittet  man 
jie  auf  geölte  Sdjüfjcln. 


Wo.  104.  SalvWianbcln. 

3utbaten. 

SWanbeln, 

.{Seifte*  Sdimalj, 
fteine*  Saig. 

Zubereitung:  Xic  jüften  Sftanbeln  merben 
gcfchält  unb  in’*  foebenbe,  reine  Scbmalfl 
getban,  eine  Minute  gefodit,  bann  mit  einem 
Schaumlöffel  auf  ein  Stodblecb  getban,  tuel* 
die*  mit  Söfdipapier  belegt  ijt,  bamit  fein 
fyett  an  ben  üJfanbcln  bleibt.  2??an  bejtrcut 
jic  mit  febr  feinem  Sal^  unb  Iäftt  jie  im 
^Zadofcn  trodnen. 


Wo.  105.  Jitngc  •’C'Hbttcr  cin,ptmnrf)cn. 

3utbatcn. 

{Sübncr  in  gclüöbniidje  Stüde  fdinci* 
ben, 

3a4  unb  Pfeffer  nach  Gkfdjmacf. 

Zubereitung:  Xic  Hübner  merben  gerei* 
nigt,  in  gemöbnlidie  Stüde  gejebnitten,  je* 
bodi  bie  Svnodien  baran  gelaffcn,  bann  ge* 
majdien  unb  (£conomt)*GinmacfigIäfcr  bamit 
ooHgefiillt.  Sal^  unb  Pfeffer  nadi  Ofc* 
jdimad  bariiber  gejtrcut,  mit  faltem  SBafjet 
bi*  oben  an  ben  Xcdcl  aufgefüllt  unb  fcjt 
perjdilojjen.  Xann  {teilt  man  bic  GHäjcr  in 


neath.  String  4  to  5  chestnuts  on  a 
toothpick  or  thin  stick  so  they  do  not 
touch.  Boil  the  water  and  sugar  until 
it  is  jelly-like,  dip  the  stick  with  chest- 
nuts  in  and  turn  them  around  in  the 
sugar,  then  hand  them  to  a  second  per- 
son  who  will  turn  them  until  the  sugar 
is  cooled.  Place  them  in  an  upright  Po¬ 
sition  into  a  dish  and  put  in  a  dry  place 
until  you  Strip  them  from  the  stick  to 
serve. 


No.  103.  ^oasted  Almonds. 

1  lb.  of  sweet  almonds, 

1  lb.  of  sugar, 
l/2  vanilla  bean, 

A  few  drops  of  oil, 

Yi  pt.  of  water. 

Preparation:  Boil  the  sugar,  water 

and  vanilla  for  15  minutes  and  add  the 
blanched  almonds.  Stir  them  until  they 
pop,  then  pour  them  into  oiled  dishes. 


No.  104.  Salted  Almonds. 

Almonds, 

Hot  lard, 

Fine  salt. 

Preparation:  Put  blanched,  sweet 

almonds  into  clean,  boiling  lard  for  1 
minute.  Then  take  them  out  with  a 
skimmer  and  place  on  tins  covered  with 
paper  to  drain  off  the  lard.  Dust  them 
with  very  fine  salt  and  dry  them  in  the 
oven. 


No.  105.  Canned  Spring  Chicken. 

Chicken  cut  into  desirable  pieces, 
Salt  and  pepper  to  taste. 

Preparation:  Dress  the  chickens,  cut 
into  desirable  pieces,  wash  and  pack  into 
Economy  Jars.  Salt  and  pepper  to 
taste,  pour  on  cold  water  to  fill  the  jars, 
close  them  and  boil  in  a  wash  boiler  with 
cold  water  enough  to  cover  the  jars  by 
1  inch.  Cover  the  bottom  of  the  boiler 
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einen  SBafdjfeffel,  beffen  93oben  man  mit 
mehreren  Süctjcrn  bebedt  unb  füllt  in  beti 
-Steffel  fo  biel  SBaffer  hinein,  bah  eS  einen 
Zoll  über  ben  ©läfern  ftefjt.  2)en  $effel 
bedt  man  $u  unb  läfyt  baS  SBaffer  3  Stun* 
ben  fodjen,  bann  nimmt  man  bie  ©läfer 
^erau§,  läfet  fie  erfalten  unb  betuafjrt  fie  an 
einem  füllen  Crtc  auf. 


Wü.  106.  ZnrfjS  ober  nnbere  grojte 
Jvifdjc  cingmnarfjcu. 

Zutljaten. 

Zubereitung:  ©er  $ifd)  iuirb  feljr  fauber 
üorbercitct,  geluafdjen  unb  baS  Slüdgrat 
IjcrauSgelöft.  S)ann  fdineibct  man  ben  gifd) 
uad)  ber  ©röße  ber  ©läfer  in  Stüde,  legt  je 
ein  Stüd  in  jebeS  ©couomt)*©inmad)glaS, 
ftreut  Sal^  unb  Pfeffer  barüber  unb  füllt 
baS  ©I aS  mit  taltem  SBaffer  bis  obenan, 
hierauf  berfdilieftt  man  bie  ©läfer  feft  unb 
fteflt  fie  in  ben  SBafdjfcffel,  auf  beffen  23o* 
ben  man  mehrere  Stüdjer  legt,  füllt  in  ben 
Äeffel  fo  biel  SBaffer  hinein,  bafv  eS  einen 
Zoll  über  ben  ©läfern  ftel)t.  S)er  ®effel 
toirb  gugebedt  unb  baS  SBaffer  3  ©tunben 
gefodü;  bann  toerben  bie  ©läfer  berauSgc* 
nommen,  fall  toerben  laffett  unb  au  einem 
fühlen  Crte  aufbctoal)rt. 


Wo.  107.  WcbrntcneS  £nl)u,  ©ntc  ober 
SBübgcflüflcl  cittfinnadjcu. 

Zutljaten. 

£uljn, 

Butter  0um  93raten, 

©alg  unb  Pfeffer, 

SBaffer. 

Zubereitung:  2>aS  ©cflügcl  toirb  fauber 
borbereitet,  bann  fdjncll  20  Minuten  in  bei* 
feem  Ofen  gebraten,  in  beliebige  Stüde  ge* 
fdmitten,  bie  Knochen  febod)  baran  gelaffen, 
mit  Sal3  unb  Pfeffer  beftreut  unb  ©conontti* 
©inmatfigläfer  bamit  bollgefüllt.  SSou  betn 
S3ratenfaft  fdjneU  eine  Sauce  berfertigeu 
unb  beife  barüber  gieren.  2)aS  fyleifdf)  mufe 
aud)  I)cif5  in  bie  ©läfer  gefüllt  toerben.  £>ic 
Sauce  muft  bis  obenan  fteljen.  S>ann  ber- 
fdjliefet  ran  bie  ©läfer  gut  unb  ftellt  fie  in 
ben  SBafdifeffel,  beffen  S3oben  mit  Büchern 
bebedt  toirb  unb  füllt  fo  biel  SBaffer  hinein, 
bafe  cS  ein  Zoll  über  ben  ©läfern  fteht.  Wun 
Iäfet  man  baS  SBaffer  3  Stnnben  fodjen, 
nimmt  bie  ©läfer  heraus,  Iäfet  fie  erfalten 
unb  ftcllt  fie  au  einen  fühlen  Ort. 


with  several  cloths.  Cover  the  boiler 
and  boil  for  3  hours.  When  cold  take 
out  the  jars  and  störe  them  in  a  cool 
place. 


No.  106.  Canned  Salmon  or  other 
Large  Fish. 

Preparation:  Dress  and  vvash  the  fish 
and  remove  the  backbone.  Cut  it  into 
pieces  that  will  go  into  a  jar,  sprinkle 
with  salt  and  pepper  and  fill  the  jars 
with  cold  water.  Close  the  jars  and 
boil  them  in  a  boiler  as  before  for  3 
hours.  When  cold  störe  them  in  a  cool 
place. 


No.  107.  Canned  Fried  Chicken, 
Duck  or  Wild  Game. 

Chicken. 

Butter  for  frying, 

Salt  and  pepper, 

Water. 

Preparation:  Carefully  dress  and  pre- 
pare  the  fowl,  bake  quickly  in  the  oven 
for  20  minutes,  then  cut  into  desirable 
pieces,  leaving  the  bones  in.  Sprinkle 
with  salt  and  pepper,  and  fill  the  jars 
with  the  hot  meat.  Make  a  gravy  from 
the  drippings  and  pour  it  on  hot  so  it 
covers  the  meat  well.  Close  the  jars 
and  boil  in  a  boiler  as  before  for  3  hours. 
The  water  in  the  boiler  must  cover  the 
jars  by  one  inch.  When  they  are  cold, 
put  them  into  a  cool  place. 
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Der  Speilejettel. 

ftamilten  SNittaflcfTcn  (Tiner).  Speifeaet« 
tel  für  monatlich  einen  laß. 


3  a  tt  it  a  r. 

Odjfcnfdjtüanafuppc, 
©ebratener  SBeifefifö* 

Steine  aimgcftodicnc  Kartoffeln, 
Kopffalat, 

Rillet  mit  Gljamlrignonf, 
Spargelgemüfc  unb  Sfeiafartoffcln, 
©emifditer  Salat, 
SBaniHe*(5:i3cremc  mit  ^cifeer 
Sd)ofolabcnfauce, 

Kaffee  mit  93admerf. 


5  c  b  r  tt  a  r. 

©rapefruit, 

#üf)netfiippe, 

©cfüütc  ^aftetc^en, 
3un0enragout  mit  Klöftriien  unb 
®Iätterteig*£>aIbmonben, 
Tomatcnfalat  mit  gefocfjtcr  SNapon* 
naifenfauce, 

§afenbraten  mit  'ülpfelntuft  unb  iHotfjfraut, 
9lpfelfinen*(£reme, 

Kaffee. 


5R  ä  r  5. 

Äufternfuppe, 

fycineS  9fagout  in  ilfufcbclfdjalen, 
Stangenfpargel  mit  3unge, 
Sammfronc  mit  meinen  fnübett  unb 
Kartoffelbrei, 

Sd)ofolaben*^ubbing  mit  UMtnillcfauce, 
Kaffee. 


91  p  r  1 1. 

Bouillon  in  Taffen, 
©robftangen, 
fyifcft  in  JHotbmcinfauce, 
?lu£geftodienc  53rat!artoffcIn, 
£>übnerfalat, 

tfiHeL5?eefitcaf3  mit  ©änfelcbcr* 
fdjeiben  oelegt, 

Sftaccaroni  mit  Tomatenfaucc, 
kalter  9tei3^ubbing  mit  ^firftdjen 
unb  Sdflagfafme. 

a  i. 

©emüfe*<5uppe, 

Eingelegter  Cammbratcn  mit  gefüllten 
Kartoffeln, 

(Spinat, 

©rüncr  Spargel  mit  Ü?adi3, 
©ebratenc  Tauben  mit  Stadiclbeerfompott, 
Käfetorte  mit  Kaffee. 


Family  Dinner.  A  Menu  for  one  day 
in  a  Month. 


January. 

Oxtail  soup, 

Fried  whitefish, 

Small,  rounded  potatoes, 

Head  lettuce, 

Fillet  with  Champignons, 
Asparagus, 

Riced  potatoes, 

Mixed  salad, 

Vanilla  ice  cream  with  hot  chocolate 
dressing. 

Coffee  and  cake. 


February. 

Grape  fruit. 

Chicken  soup, 

Meat  patties, 

Tongue  ragout  with  dumplings  and  puff- 
paste  scallops, 

Tomato  salad  with  boiled  mayonnaise 
dressing.  , 

Rabbit  roast  with  apple  sauce  and  red 

cabbage. 

Orange  cream, 

Coffee. 


March. 

Oyster  soup, 

Fine  ragout  in  Shells, 
Asparagus  with  tongue, 

Neck  of  lamb  with  turnips  and'mashed 

potatoes, 

Chocolate  pudding  with  vanilla  sauce, 

Coffee. 


April. 

Bouillon  in  cups, 

Bread  sticks, 

Fish  in  red  wine  sauce, 

Fried  potatoes, 

Chicken  salad, 

Fillet  beefsteak  with  goose  fiver, 
Macaroni  with  tomato  sauce, 

Cold  rice  pudding  with  peaches  and 
whipped  cream. 

May. 

Vegetable  soup, 

Lamb  roast, 

Stuffed  potatoes, 

Spinage. 

Green  asparagus  with  salmon, 
Fried  pigeons  with  gooseberry  jam, 
Cheese  torte  and  coffee. 
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The  Menu. 


3  «  n  i. 

Tomatcn?3uppe, 

Sdjinfennubeln, 

ittoajtbeef  mit  5?ratfartoffeln  unb 
23Iumcnfof)l, 

Spargeljalat, 

(£rbbcer*(£i§  mit  Patronen, 
23uttcrbrob  unb  $äfe, 

Kaffee. 

June. 

Tomato  soup, 

Ham  noodles, 

Roast  beef  with  fried  potatoes  and 
cauliflower, 

Asparagus  salad, 

Strawberry  ice  with  macaroons, 
Bread  and  butter  and  cheese, 
Coffee. 

3  u  i «. 

33ouiÜon  mit  iViatfflöfien, 
Oufcfjragout  in  Sü2ufrfjelfcf)alen, 
©ebaefener  Sdjinfen  mit  23urgunberfauce, 
©efiiHte  Tomaten, 
föartoffelfpäpnc, 

S'tot^e  ©rüpe  mit  (saljne, 

Kaffee. 

July. 

Bouillon  with  marrow  dumplings, 
Fish  ragout  in  Shells, 

Baked  ham  with  Burgundy  sauce, 
Stuffed  tomatoes, 

Potato  chips, 

Red  farina  pudding  with  cream, 
Coffee. 

m 

u  g  u  ft. 

©rüne  (£rbfcnfuppe, 

Rümmer  mit  Dfamoulabenfaucc, 
©el)acfte§  $aIb§foU'Iett  mit  5tpfelmufe, 
Äopffalat, 

$unge  £>üljner  gefrijmort  mit  au»gc* 
ftodjenen  33rat!artoffcIn, 

Obftfalat, 

Kaffee  unb  Torte. 

August. 

Green  pea  soup, 

Lobster  with  remoulade  sauce, 

Veal  chops  with  apple  sauce, 

Head  lettuce, 

Broiled  spring  chicken, 

Fried  potatoes, 

Fruit  salad, 

Coffee  and  torte. 

S  c  p  t  c  nt  b  c  r. 

^raftbouiKon  mit  ©ierfrfituämmc, 
$üt)ncrfrifaffcc  mit  5Höfed)en  unb 
3?Iättcrtcigs.^arbmonbcn, 

^mmburger  (5tcaf§  mit  grünen  lohnen 
unb  iftafjmfartoffeln, 
dbainpignonstsalat, 
3<bofoIabcns(£remc, 

53utterbrob  unb  ®äfe, 

Kaffee. 

September. 

Bouillon  with  egg  sponge  dumplings, 

Chicken  fricassee  with  dumplings  and 
puff-paste  scallops, 

Hamburg  steak  with  green  beans  and 
creamed  potatoes, 

Champignon  salad, 

Chocolate  cream, 

Bread  and  butter, 

Cheese,  Coffee. 

• 

0  f  t  o  b  c  r. 

99raunc  föraftbouillon  mit  9tci3  in 
ber  $orm, 

.ftummerragout  in  ^?ufdieTfdiaIen, 
©ebratene  (Snte  mit  ^rcifelbeeren  unb 
gebadenem  93IumenfoIjb 

Gunter  Salat, 

Crbbccren^Gremc  mit  5PianbeIbergen. 

October. 

Brown  bouillon  with  rice  pudding, 
Lobster  ragout  in  Shells, 

Fried  duck  with  cranberries  and  baked 
cauliflower, 

Mixed  salad, 

Strawberry  cream  with  almond  heaps. 

9?  o  b  c  ttt  b  c  r. 

©rünfernfuppe, 

Gmtcnragout, 

tfammfotclctt  mit  .ftobTrabi, 
.^artoffcL^itbbing, 

©cmifcfite*  Kompott, 

Hpfelftrubel. 

November. 

Green  corn  soup, 

Duck  ragout, 

Lamb  cutlet  with  kohlrabi,  • 
Potato  pudding. 

Mixed  jam  or  marmalade, 

Apple  Strudel. 
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Scaetnb-r. 

ftifcfjfuppe, 

©efdimorte  3J?aronen  mit  OSäufcIcbcr, 
Ritter  mit  Kompott  utib  Kartoffeln, 
®emifd)ter  Salat, 

'£flaumen*^ubbing  mit  ^aniHefauce. 

December. 

Fish  Soup. 

Roasted  chestnuts  with  goose  liver, 
Turkey  with  jam  and  potatoes. 
Mixed  salad, 

Plum  pudding  with  vanilla  sauce. 

Seine#  ^Ibcnbcffcu  (Souper). 

Äiidj  nt#  (Gobclfrübftürf. 

(Dejeuner  ä  la  fourchette.) 

^ür  jebe  3nlire#,scit  einen  Speifejcttel. 

A  Fine  Supper  or  Breakfast. 

A  Menu  for  each  Season. 

Januar  bi#  'JJinra- 

Bouillon  mit  Käfcftangen, 

Rümmer  mit  ÜHemoulabenfauce  unb 
Kaoiar  mit  Toaft, 

£>ammelfotcIettcn  mit  Utfaronenporrec, 
TrüffebSalat, 

^uuge  £nif)ucr  mit  Kompott, 
Tutti*$ruttb(ri#. 

January  to  March. 

Bouillon  with  cheese  wafers, 
Lobster  with  remoulade  sauce, 
Caviar  on  toast, 

Mutton  chops  with  chestnut  puree, 
Truffle  salad, 

Spring  chicken  with  jam, 
Tutti-Frutti  ice. 

9lprtl  bi#  3ttnt. 

KrebSfuppc, 

Stangenfpargel  unb  Koteletten, 

Tauben  unb  Salat, 
(Jrbbecren*Gtremc  mit  5?adftuerf. 

April  to  June. 

Shrimp  or  crab  soup, 
Asparagus  and  cutlets, 
Pigeons  and  salad, 
Strawberry  cream  and  cake. 

Juli  bi#  September. 

Bouillon  in  Taffen  mit  Ü?robitangen, 
f^ifdi  mit  Söearnaifenfauce, 
?tu#geftorf)ene  Kartoffeln, 
Karblmilcbragout  mit  Srbfen, 
JHebriicfen, 

Tomatenfalat, 
f^einc  ©eiiuGremc. 

July  to  September. 

Bouillon  in  cups  with  bread  sticks, 
Fish  with  Bearnaise  dressing, 
Rounded  potatoes, 
Sweetbread  ragout  with  peas, 
Venison, 

Tomato  salad, 

Fine  wine  ice  cream. 

CFtober  bi#  Te^etnber 

(Grapefruit, 

^  Lüftern, 

JviUet#  Poti  Seezunge  mit  Champignon* 
Sauce, 

Ritter  mit  ?lpfelmuk, 

(Gemachter  Salat, 
Stfiofolaben*Ci8. 

October  to  December. 

Grape  fruit, 

Oysters, 

Fillets  of  sole  with  mushroom  sauce 
Turkey  with  apple  sauce,  * 
Mixed  salad. 

Chocolate  ice. 
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Seinem  JJiittngcffcn  (Sincr). 

ftür  jebe  ^oljrc^^cit  einen  Spcifcäcttcl. 


Sanitär  LiS  sJ»Jiär3. 

©pargelfupbe, 
glcifcfjpaftetdjen, 
iHe^riiden  mit  Kompott, 
göre  Ile  n  mit  «Jeerrettig  unb  Senfbutter, 
Slnana^.diS, 

junger  ©änfebraten  mit  auSgcftodjcnen 
Kartoffeln, 

91ebf)uf)n  mit  ©urfen*  unb  Tomatenfalat, 
Stangcnfpargcl  mit  gefdjlagener  «utter, 
©rbbeercn^Creme  mit  «Janbelbcrgen, 
GTracfcr§,  «uttcr  unb  berfdjiebene 
Sorten  Käfe, 

Kaffee. 


Wpril  bis  3«ni. 

©emüfcsSuppc, 

Timbalc  bon  Krcbfen  mit  Kräuterfauce, 
£atnmbraten  mit  Cf)ampignon3, 
SKcifefifd)  mit  gcfct)Iagcner  dierfauce, 
^mljnerfouffle  mit  «lätterteig^albmonben, 
9tel)rücfen  mit  ©emüfcfalat, 
Stangcnfpargcl  mit  Sungc, 
©rbbeeren*  unb  «anillc*(£i§creme, 
Kaffee, 

Cb  ft. 


3ttfi  bis  September. 

KrebSfuppe, 

Kleine  £ül)ner=«ajtctdjen  mit 
Rümmer  sSWatjonnaife, 
KalbSriiden  mit  ^tinber^ungc  garniert 
•  unb  9tciSfartoffeIn, 

©efebmorte  junge  £>ül)ner  mit  «carnaifc* 

fauce, 

©bömpianongemüfe  unb  gefüllte  Tomaten, 
Sad)S  mit  ©urfenfalat  unb 
brauner  93utter, 

©ebaefene  toalböinildj  mit  Toaft, 
Sd)ncpfen  mit  Kompott, 

Salat  bon  Trüffeln  unb  taifdjoden. 
Kalter  Sdjlagfabncn^SteiSpubbing 
gemifdü  mit  Sßfirfidjen, 

Kaffee. 


Cftober  bis  Te^cntber. 

Sd)ilbfrötenfuppc, 

Kabiarpafteten, 

fKdjrüdcn  mit  ?Irtifd)oden,  «oben  garniert 
mit  ©änfelcbcr  unb  «?abcirafaucc, 
^iguantcr  gifd)  mit  auSgeftod)encn 
Kartoffeln, 

«rauncS  (ibampignongemiife, 

.Krebs, 

^uter  mit  Cranbccrcn^Salat, 
SdiofoIabenciS  mit  «adtnerf. 


Fine  Dinner. 

A  Menu  for  each  Season. 


January  to  March. 

Asparagus  soup,  meat  patties, 
Venison  with  jam, 

Trout  with  horse  radish  and  mustard 

butter, 

Pineapple  ice, 

Young  roast  goose  with  rounded 
potatoes, 

Partridge  with  cucumber  and  tomato 
salad, 

Thin  asparagus  with  creamed  butter, 
Strawberry  cream  with  almond  heaps, 
Crackers,  butter, 

Various  kinds  of  cheese, 

CofFee. 


April  to  June. 

Vegetable  soup, 

Timbale  of  crabs  with  herb  sauce, 
Lamb  roast  with  Champignons, 
Whitefish  with  whipped  egg  sauce, 
Chicken  souffle  with  puff-paste  scallops, 
Venison  with  vegetable  salad, 
Asparagus  with  tongue, 
Strawberries  and  vanilla  ice  cream, 
Coffee, 

Fruit. 


July  to  September. 

Crawfish  soup. 

Chicken  patties  with  lobster,  mayonnaise 

dressing, 

Neck  of  veal  garnished  with  beef  tongue 
and  riced  potatoes, 

Broiled  spring  chicken  with  Bernaise 
dressing, 

Champignons  and  stuffed  tomatoes, 
Salmon  with  cucumber  salad  and 
browned  butter, 

Baked  sweetbreads  with  toast, 
Snipe  with  jam, 

Truffle  and  artichoke  salad, 

Cold  rice  pudding  with  peaches  and 
whipped  cream, 

Coflfee. 


October  to  December. 

Turtle  soup, 

Caviar  pie, 

Venison  with  artichokes,  garnished  with 
gooseliver  and  Madeira  sauce, 

Fine  fish  with  rounded  potatoes, 
Brown  Champignons, 

Crawfish, 

Turkey  with  cranberries,  salad, 
Chocolate  ice  with  cake. 
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3»r  nroftco  Buffet. 

$ür  30  ©erfonen. 

Gin  fiadjß  mit  Summeen,  umfrän^t  mit 
SWabonnaifenfauce, 

Gin  9tc$bratcn, 

Gin  Woaitbeef, 

Gin  Kalbßriiden, 

Gin  Sdjinfen, 

Gin  ?l*pif  bon  $>ul)n,  Spargel  unb  SVrcbfe 
mit  Kräuterfauce, 

3iwi  ftüljnerpaftctcn  mit  GbantpignonS, 
Gin  ättaccaroni  in  ber  §orm  mit 
$omatcnfauce, 

Ginc  OJänfelcbcrpaftctc  mit  Slßpif  garniert, 
feiner  0fifdjfalat, 
ftummcrfalat. 

3»fei  ©emüfefcbüffcln  (Spargel,  Grbfcn, 
SNordjeln  mit  ©ei gäbe  bon  Krebs* 
fdjtoänflcn), 

3b?ölf  gefüllte  Gier, 

Scd)§  Cnart  bcrfdiicbciteß  Giß, 
i^iüci  ^BcingcIccS  mit  gfrüdjten, 

©tcr  Portionen  gcmifdjteS  ©ebäcf. 


Ingltdjco  SWittagcffeit. 

Wo.  1. 

Suppe  mit  Sdmuimmen, 
Oiebratene  gefüllte  £>üljner, 
Kartoffeln, 
Äpfelmufe, 
$lpfelftncn*Greme. 


Wo.  2. 

©robfuppc, 

©cfodjtcr  ftifd)  mit  gcfcblagencr  Gierfauce, 
?IuSgeftod)cnc  Kartoffeln, 
Kopffalat, 

©cfiilltc  ©fannfudjen. 


Wo.  3. 

©ouiUon  mit  Wei§, 
Kalbsbraten  mit  Sauerfraut, 
Kartoffelbrei, 

Scbofolaben^ubbing  mit  ©antllefauce. 


Wo.  4.- 

Grbfcnfuppe, 

Hamburger  SteafS  mit  Spinat, 
OJefiilltc  Kartoffeln, 
Gitronenfouffle. 


A  Large  Buffet. 

For  30  People. 

1  salmon  with  lobsters  and  mayon- 
naise  dressing, 

1  venison  roast, 

1  roast  beef, 

1  neck  of  veal  or  veal  roast, 

1  ham, 

1  head-cheese  from  chicken,  asparagus 

and  crawfish  with  herb  sauce, 

2  chicken  pies  with  Champignons, 

1  macaroni  pudding  with  tomato 
sauce, 

1  goose  liver  pie  garnished  with  head- 

cheese, 

Fine  fish  salad, 

2  dishes  of  vegetables,  (asparagus, 

peas,  morils  with  crabtails), 

12  deviled  eggs, 

6  qts.  different  kinds  of  ices, 

2  wine  jellies  with  fruit, 

4  portions  of  cake. 


Every  Day  Dinner. 
No.  1. 

Soup  with  mushrooms, 
Roast  stuffed  chicken, 
Potatoes, 

Apple  sauce, 
Orange  cream. 


No.  2. 

Bread  soup, 

Boiled  fish  with  whipped  egg  gravy, 
Rounded  potatoes, 

Head  lettuce, 

Filled  pancakes. 


No.  3. 

Bouillon  with  rice, 

Veal  roast,  Sauerkraut, 

Mashed  potatoes, 

Chocolate  pudding  with  vanilla  sauce. 


No.  4. 

Pea  soup. 

Hamburg  Steak,  spinage, 
Stuffed  potatoes, 
Lemon  Souffle. 
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Wo.  5. 

iDfarfflöbenfuppc, 

Sammfronc  mit  93Iumen!oIjl, 
Kartoffeln, 

Slpfelftrubel. 

No.  5. 

Marrovv  dumpling  soup, 
Lambcrown  with  cauliflower, 
Potatoes, 

Apple  Strudel. 

Wo.  6. 

Tomatcnfuppe, 

iJIeifc^^^ubbing  mit  Sfaisüberftricf), 
Tomatcnfalat, 

Omclet. 

No.  6. 

Tomato  soup, 

Meat  pie  with  rice, 

Tomato  salad, 

Omelet. 

Wo.  7. 

©rbfenfuppe, 

Sftoaftbeef  mit  gefüllten  Tomaten, 
üöratfartoffeln, 
33aniHes©igcremc. 

No.  7. 

Pea  soup, 

Roast  beef, 

Stuffed  tomatoes, 

Fried  potatoes, 

Vanilla  ice  cream. 

Wo.  8. 

SBeinfuppe, 

$ifcf)  in  Dlotfjmeinfaucc, 

Kartoffeln, 

SWaccaroni  mit  Tomatcnfauce, 
Slpfelmuft  mit  93a<ftuerf. 

No.  8. 

Wine  soup, 

Fish  in  red  wine  sauce,  potatoes,. 
Macaroni  with  tomato  sauce, 

Apple  sauce  with  cake. 

Wo.  ,9. 

Suppe  mit  23robftangcn, 

©cfiiHtc  ©ute  mit  f)iotf)fraut, 
Kartoffel^nbbing, 
©rbbeercn*©reme. 

No.  9. 

Soup  with  bread  sticks, 

Stuffed  duck, 

Potato  pudding, 

Red  cabbage, 

Strawberry  ice  cream. 

Wo.  10. 

Spargclfnppc, 

^üljncrpaftete  mit  Krautfalat, 
Kartoffeln, 

Ülpfetftrubel. 

No.  10. 

Asparagus  soup. 

Chicken  pie  with  cold  slaw, 
Potatoes, 

Apple  Strudel. 

Wo.  11. 

©emüfefuppe, 

©efjaefte  KalbSfotelettS  mit  Kohlrabi, 
Kartoffelauflauf, 

©cfüHte  Slepfel  mit  ffiei»*^ubbing. 

No.  11. 

Vegetable  soup, 

Veal  chops, 

Kohlrabi, 

Mashed  potatoes, 

Stuffed  apples  with  rice  pudding. 

Wo.  12. 

$lufternfuppe, 

01an§,  gefüllt  mit  Kaftanien, 
©rauberrie*,  Kartoffeln, 
58aniITcs©i§creme  mit  beiftcr 
Sdbofolabcnfauce. 

No.  12. 

Oyster  soup, 

Goose  stuffed  with  chestnuts, 
Cranberries, 

Potatoes, 

Vanilla  cream  with  hot  chocolate  sauce. 
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Wo.  13. 

Martoffelfuppc, 

eyalfct)cr  §afe  mit  Slartoffelbrei  unb 
grünen  ©oljnen, 

SKfingelce. 

# 

No.  13. 

Potato  soup, 

Mock  rabbit, 

Mashed  potatoes, 

Green  beans, 

Wine  jelly. 

«o.  14. 

£>eibelbecrenfuppe, 
$üljnerfnfaffec  mit  ÜRciSranb  unb 
Kartoffeln, 

Kartoffelpfannfudjen  mit  Slpfclmufe. 

No.  14. 

Blueberry  soup, 

Chicken  fricassee,  with  rice  and  potatoes. 
Potato  pancakes  with  apple  sauce. 

• 

Wo.  15. 

9totl)U>cinfuppc, 

©efüllte  üammfrone  mit  meinen  Dtüben, 
Kartoffelbrei, 

Wei$*©ubbing  mit  Mirfd^faft. 

No.  15. 

Red  wine  soup, 

Stuffed  lamb  roast, 

Turnips, 

Mashed  potatoes, 

Rice  pudding  with  cherry  syrup. 

Wo.  16. 

©lumenfofjlfuppc, 

©ratmurft  mit  rotfyc  Wübengentüfe, 
Kartoffeln, 

©rob^ubbing  mit  8aljnc. 

No.  16. 

Cauliflower  soup, 

Fried  sausage, 

Beets, 

Potatoes, 

Bread  pudding  with  cream. 

Wo.  17. 

fiinfcnfuppc  mit  '«Kiencrmürftdjen, 
(gebratener  gifd)  mit  Kopffalat, 
Wusgcftocficnc  ©ratfartoffcln, 

(gefülltes  Omclet. 

• 

No.  17. 

Lentil  soup  with  Wieners, 

Fried  fish, 

Head  lettuce, 

Fried  potatoes, 

Fillcd  omelet. 

Wo.  18. 

©ouillonfnppc  mit  ©rie»flöfeen. 

©cfiilltc  KalbSbruft  mit  Spargel, 
QtefüHtc  Kartoffeln, 

Kaffee  mit  Taufenbblättcrtorte. 

No.  18. 

Bouillon,  with  farina  dumplings, 
Stuffed  veal  breast, 

Asparagus, 

Stuffed  potatoes, 

Coffee  with  Thousand  puff  torte. 

Wo.  19. 

©oljnenfuppe, 

(Gefüllter  Krantfopf  mit  Kartoffeln 
unb  draderfauce, 

Slpfclflitter. 

No.  19. 

Bean  soup, 

Stuffed  cabbage  head, 

Potatoes  with  cracker  sauce, 

Apple  fritters. 

Wo.  20. 

Selteriefuppe, 

Sauerbraten  mit  Kartoffelflöfoen, 
Wubeln, 

Cbftfalat  mit  Sdjlagfa^ne. 

No.  20. 

Celery  soup, 

Sour  roast, 

Potato  dumplings, 

Noodles, 

Fruit  salad  with  whipped  cream. 
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Vebanblung  bcr  Vranbrounben. 


^chnnbhtng  bcr  üöranbimtnbcn. 

Ucbcr  Verbrennung  beim  Kochen. 

Verbrennen  öftere  beim  Kochen  oors 
foinmt,  finb  bic£  einige  23c'mcrfungen  am 
Vla^c. 

©»  giebt  Oerfcbiebene  23ranbhnmben: 

1.  Oberfläche  bcr  £>aut  gerottet,  breus 
nenber  Sdjmcr3. 

gür  biefeS  genügen  Kalfmaffcrumfcbläge 
ober  llinfdjlägc  Oon  rofjen  geriebenen  Kar¬ 
toffeln  ober  Kaütoaffcr. 

2.  fftötbe  unb  ©efd^hmlft  an  ber  Obers 
fläche,  23lafen. 

gür  biefeS  neunte  man  mit  Oel  getränfte 
Statte  3u  Umfcblägen  ober  dertoenbe  and) 
foIgenbeS  Spittel:  Kalfmager,  gemifdjt  mit 
Äcinöl,  beibe  Stfjeile  gleich  unb  febr  rtteuig 
-Tfüjmol  bagu;  beim  ©ebraueb  tüchtig  fdjüts 
teln. 

3.  25>enn  bic  £>i£e  baS  ^Hcngetoebe  ber 
unteren  £>aut  angegriffen  bat  unb  bic  Obers 
baut  fidj  in  grofee  Vlafen  löft  unb  biefe  ficb 
mit  bunfler  blutiger  glüffigfcit  anfüHcu; 
lieber,  nerdöfe  (Erfdjeinungen. 

4.  VÖHigc  gerftörung  ber  £>aut,  biefe 
febtoar^,  mit  Vranbfd)orf  bebedt  unb  gieber. 

gür  ben  3.  unb  4.  ©rab  don  Vranbtouns 
ben  gebrauche  man  Karbolfäurclöfuug  auf 
Statte  als  llmfdjlägc  unb  für  Teilung  bcr 
SBunben  20  ©ram  meiftcS  Vafeline,  10 
©ram  Vrot,enccröI  unb  50  ©ram  ©Ibcerine; 
<bicfc3  gut  mifeben  unb  bic  SEßunben  bamit 
beftreidjen. 


Treatment  of  Burns. 

Since  it  often  happens  that  you  burn 
yourself  while  cooking  and  baking,  I 
shall  give  some  treatments  of  the 
wounds. 

There  are  various  kinds  of  burns: 

1.  When  the  surface  is  burned  and  a 
burning  pain  sets  in,  make  cold  water 
applications  or  compresses  of  raw  grated 
potatoes  or  lime  water. 

2.  When  the  burn  causes  swelling 
and  blisters,  put  on  cotton  batting  dipped 
in  olive  oil  or  the  following  mixture: 
equal  parts  of  lime  water  and  linseed 
oil  and  a  little  thymol.  Shake  it  well 
before  using. 

3.  When  the  heat  has  destroyed  the 
lower  skin  and  the  epidermis  rises  in 
large  blisters  filled  with  a  dark,  bloody 
fluid.  When  the  patient  has  fever  and 
nervous  Symptoms: 

4.  When  the  skin  is  completely  de¬ 
stroyed  and  black,  and  the  patient  has 
fever: 

As  a  remedy  for  the  last  two  cases  use 
a  mixture  of  carbolic  acid  and  water 
and  apply  it  with  cotton  batting.  For 
healing  use  white  Vaseline,  20  grams;  of 
Provence  oil,  10  grams;  of  glycerine,  50 
grams,  mix  well  and  spread  on  the 
wounds. 


£rand)icrcn. 

Ilm  gut  au  trancf)iercn,  ift  c£  notbluenbig 
bie  Anatomie  bc§  gleifdfeS  bezüglich  ber 
glcifdjmitSfeln,  ber  ©ebnen  unb  bc§  Kno* 
djengcrüfteS  genau  31t  fennen. 

2lnt  einfaebften  ift  ba§  fylcifcf)  obne  Knos 
djen,  3.  23.  Eftinbfleifcf)  unb  ©dfmorfleifd). 
2J?an  febneibet  ba§  gleifd)  mit  einer  großen 
©abel  fcftbaltcub  über  ben  gaben  in  nicht 
3u  bünne  ©cbeiben;  ba§  Sßeffcr  ntufo  man 
etfaa»  febräg  führen. 

KalbSnufo  ober  giftet.  23cibc  ©tüde  ba= 
ben  bic  gleifdbfafcrn  burdbtoeg  nacb  gleicher 
ffliebtung.  HJ?an  ftcHt  feft,  natf)  fr>clct)er 
Dticbtung  bic  gleifdifafer  läuft;  man  febneis 
bet  feboeb  nicht  mit,  fonbern  gegen  bicfelbe 
ober  barüber. 

gür  ba§  ffloaftbcef  ohne  Knochen  gilt  bies 
felbe  fflegef.  2Nan  ad)tc  baranf,  bafo  ber 
Siücfenfnocben  oon  bem  23raten  burcbgeftf)Ia- 
gen  ift.  ©eböne  biintic  ©cbeiben  toerben  in 
ber  galten  £>öbc  bc§  23raten§  mit  bem  bas 
ran  bcfinblicben  gett  abgefebnitten  unb  mit 
cttoaS  gleifcbfaft  begoffen. 

Kalbes,  ftammcls  unb  21>ilbfeule  febneis 
bet  man,  bom  ©djlüarwftüd  anfangcnb,  erft 
an  bcr  einen  ©eite.  (£3  ift  am  Uortbeilbafs 
teften,  bie  Heinere  9?ufe  bis  311m  Dlohrfnos 


Meat  Carving. 

In  order  to  carve  meat  properly  it  is 
necessary  to  know  something  about  the 
anatomy  of  meat,  muscles,  tendons  and 
skeleton. 

The  simplest  carving  is  on  meat  with- 
out  bones,  as  beef  Steak  and  roast  meat. 
Hold  the  meat  with  a  large  fork  and  cut 
1  across  the  grain  or  Aber  in  not  too  thin 
slices.  The  knife  must  be  held  a  little  on 
the  slant. 

Leg  of  veal  or  fället  both  have  the 
fibers  running  in  the  same  direction,  so 
find  out  how  they  run  and  cut  against 
the  grain  or  across  the  fiber. 

For  roast  beef  without  bones  the  same 
must  be  observed.  Mark  carefully  that 
the  vertebrae  in  the  roast  are  chopped 
into.  Thin  slices  are  cut  from  the  whole 
width  of  the  roast,  fat  and  all,  and  some 
*1  meat  stock  filled  on. 
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Xrnndiicrcn. 


Carving. 


djcn  auerft  au  nehmen.  (Eine  fiammfeute 
fdineibet  man  in  fcnfrcdjtc  unb  ein  menig 
bicfe  Scheiben. 

•fluf  cnfllifct)c  ?lrt  fcfineibet  man  bic  Sdjci* 
ben  mageredit  unb  fcl>r  bünn. 

©on  einer  iHebfeule  fdineibet  man  bie 
Scheiben  möglidift  fdiräfl,  baintt  bie  ßefpid* 
ten  Stüde  unb  bie  SRuß  aufammenfjängenb 
bleiben. 

©eint  Sdjinfen.  3Ran  fängt  gegen  bic 
ibiitte  bi»  an  unb  fdineibet  bitnne  um  ben 
ttnoetjen  herum. 

Xa$  Xrancbteren  ber  Dtiiden  erforbert 
Wefdiidlidifeit.  URit  ber  bkmel  hält  man 
bao  tflcifdi  an  einer  Seite  unb  macht  fetjarfe 
2ängenfd)nitte  am  ftüdgrat,  bann  lebt  man 
ba$  SReffer  bon  unten  ein  unb  macht  eine 
.  fdbiebenbe  ©emegung,  moburdj  ba3  ftleifdj 
ficb  bon  ben  ^Rippen  löit.  2Ran  febneibet  eS 
[ebnen  in  febräge  Scheiben. 

ftiir  (ikflügcl  befonberö  empfiehlt  ficb  ßi» 
3ertbeilen  bcöfelben  in  ber  Stüd)C. 


Xaö  Xrnndiicrcn  non  Wcfliigcl  in  ber 

&Üd)C. 

©ilbct  ba«  Weflügel  einen  £>auptgang,  fo 
febneibet  man  bie  Stüde  etmaö  größer,  als 
luenn  c$  im  Ragout  ober  als  ©eilagc  bon 
©cmüfe  ober  als  3ll1ifd)cngeridit  gereidtjt 
mirb. 

kleines  ©cfliigel,  mic  ©achteln,  $hram* 
metSbögel  unb  XJcrdjen  merben  unacrteilt 
auf  geröfteten  ©eifobrobfdjcibcn  angerid)tet. 
Dtebbubner,  £>afclt)üliner,  gan$  junge  grüh* 
jabrSf^iibncr  unb  Tauben  merben  ^albirt, 
menn  fic  baS  £>auptgcrid)t  bilben.  2Ran 
fdineibet  fic  mit  ber  ©eflügelfcpeere  ber 
fiänge  nacii  burd),  fügt  fie  mieber  aneinan* 
ber  unb  giebt  fic,  nochmals  mit  pcifeer 
Sauce  überzogen,  aur  Tafel. 

Xicnen  fie  als  ©eilagc,  fo  merben  fie  in 
hier  Tljcile  geteilt;  bie  ntüdentpeile  läfet 
man  aurüd. 

?ltS  ©raten  febneibet  man  bie  ©ruft  in 
brei  Xpeile. 

©uter,  (Enten,  ffiänfc,  Hübner,  f^afanen 
unb  Sluerbübner  merben  als  ©raten  in  ber 
gleichen  ©eifc  tranchiert.  Xic  beulen  mer* 
ben  im  ©elenf  mit  ber  Spifce  beS  SRefferS 
getroffen  unb  abgetrennt,  nachbem  baS 
ftleifcb  borber  rings  um  bic  ®eule  etnges 
fchnitten  iit.  Xie  ftli'tgel  febneibet  man  mit 
leichtem  Schlage  mit  etmaS  ©ruftfleifch  ab. 
XaS  ©ruftfleifch  löft  man  bon  beiben  Sei« 
ten  bon  bem  ©ruftbein  ab  unb  fdineibet  bie 
©ruft  mit  einem  fcharfen  SReffer  in  belie* 
bige  Stiide.  melche  man  fdiön  aufammenfegt, 
um  bie  bolle  ©ruft  mieber  herauftellen.  Xie 
.fteulen  merben  in  2 — 3  Stiide  gefchnitten 
unb  in  ihrer  ftorm  an  baS  (Merippe  gelegt. 


Leg  of  veal,  mutton  or  gamc  is  carved 
on  one  side,  first  beginning  at  the  chump 
end  of  loin.  Perpendicular  and  rather 
thick  slices  are  carved. 

The  English  way  is  to  cut  horizontal 
and  very  thin  slices. 

Venison  is  carved  in  slanting  slices  to 
keep  the  larded  pieces  together. 

In  carving  harn  you  begin  at  the  mid¬ 
dle  and  cut  around  the  bone. 

To  carve  a  neck  of  lamb  or  veal  or 
otlver  meat  requires  some  skill.  Hold 
the  meat  with  the  fork  and  make  deep 
cuts  along  the  backbone,  then  place  the 
knife  in  from  below  and  shove  it  for- 
ward.  In  this  way  you  carve  the  meat 
from  the  ribs.  Make  slanting  slices. 

It  is  advisable  to  carve  poultry  in  the 
kitchen. 


The  Carving  in  the  Kitchen. 

When  poultry  is  the  main  course  you 
cut  larger  pieces  than  if  it  were  served 
in  ragout,  or  with  vegetables  or  as  a 
side  dish. 

Small  birds,  like  quail  or  larks  are 
served  whole  on  toast  and  are  not  carved. 

Partridges,  hazelhens,  spring  chickens 
and  pigeons  are  cut  in  half  when  they 
are  the  main  course.  With  a  poultry 
shears  they  are  cut  lengthwise  and  the 
two  halves  placed  together  again  and 
covered  with  a  hot  gravy.  When  they 
are  a  side  dish,  they  are  quartered  and 
the  backbones  cut  out.  When  they  are 
fried,  the  breast  is  carved  into  3  parts. 

Turkeys,  ducks,  geese,  chickens,  phea- 
sants  and  woodcocks  when  fried  are 
carved  in  the  same  way.  The  drumsticks 
or  legs  are  cut  around  the  hip  joint  and 
then  the  joint  separated.  The  wings  with 
some  breastmeat  are  cut  oflf.  The  meat 
on  the  breast  is  carved  from  either  side 
of  the  breastbone  and  cut  into  desirable 
pieces.  When  serving  place  them  to¬ 
gether  again  to  make  the  breast  appear 
whole.  The  legs  are  also  cut  into  two 
or  three  pieces  and  replaced  before 
serving. 


Roasting. 


*£ag  traten. 

l'inc  f itr,3c  Beitreibung  über  beit  8citbcr= 
brnuri)  für  ffciuc  Stiicfc  wie  in 

ber  Pfanne  31t  braten  ober  auf  bent 
iHoft  su  bereiten.  3n  ^er  Pfanne 
mit  Butter  ober  batb  Butter 
mtb  halb  ^ett  su  braten 
ober  s«  b antbfen. 

Seit,  3ftaf 
^Zin.  toenben 

1  Beeffteaf  hon  giUet,  %  $fb. 

fcf)tt>er  .  6  4 

1  gepaefteg  Bceffteaf,  54  s$fb. 

ferner  .  6  5 

1  ÜHounbftcaf,  in  54  8°tt  biefe 

©d^eiben  gefcfjnittcn  .  2  2 

1  ftounbftca!,  1  QoII  bief .  7  6 

1  Sfafbgfteat  aug  ber  ®eule,  1 

Sßfb.  ferner,  %  8oH  bief _  12  6 

1  ßafbgfrfjnibef,  paniert,  54 

^ßfb.  feiner  .  6  2 

1  paniertet  Äafbgfotefeu,  54 

^fb.  fdtjtoer  . 6  2 

1  fiamm  ==  Kotelett,  V5  $funb 

feptner  .  2  2 

1  panierteg  (3djtt>eings$oteIett, 

54  $ßfb.  fditner .  8  4 

1  fftefjfotefett  aug  ber  ®eufe,  54 

^8fb.  fcfjtDer  .  4  4 

1  Sfufter,  paniert  .  1  1 

1  grifanbeffe,  54  $ßfb.  fdjtoer, 

1  80II  bief .  6  4 


Time  required  for  Broiling,  or  for 
Frying  in  a  Pan  with  Butter, 
Fat  or  Both,  Small 
Cuts  of  Meat. 

.  Time  Turn 

minutes.  times. 

1  loin  beef  Steak,  54  lb .  6  4 

1  chopped  beef  Steak,  *4  lb..  6  5 

1  round  Steak,  54  lb.  slices..  2  2 

1  round  Steak,  54  lb.  slices..  7  6 

1  veal  steak  from  leg,  1  lb. 

in  %  inch  slices .  12  6 

1  Vienna  Schnitzel,  54  lb., 

breaded  .  6  2 

1  breaded  veal  cutlet,  54  lb..  6  2 

1  lamb  chop,  Vs  lb .  2  2 

1  breaded  pork  chop,  54  lb..  8  4 

1  cutlet  from  leg  of  venison, 

54  lb .  4  4 

1  breaded  oyster .  1  1 

1  fricadelle,  54  1h.,  1  in.  thick,  6  4 


Beitbermenbnng  über  bic  OJarscit  auf  bettt 
Cfcit  ober  im  Bratofen. 


Sßfunb 

fdjttKr 


Utoaftbeef  mit  ben  Rippen 

fRoaftbcef  gerollt  . 

(Schmorbraten  . 

(Sauerbraten  . 

$albgfeule  . 

föalbgbruft,  gefüllt . 

$albgrücfen  . 

fiammfeule  . 

fianttnrücfen  . 

$ungeg  ftufjn  . 

§uitgeg  ^>uf)n  . 

äeltcreg  £>uf)n  . 

1  jungen  HSutcr . 

1  öfteren  $uter . 

1  jungen  Kapaun . 

1  öfteren  Kapaun . 

(Scf)loeinefcf)infcn  . 

(Schweinebraten  . 

1  ScfiWeinefiUet  . 

1  gefüllte  junge  £aube. . 

1  ©nte . 

1  fette  gefüllte  OJang. .  . 
1  junge  OJang . 


4 

4 

5 
5 
5 
4 
4 

354 

4 

2 

3—4 

4 
10 
10 

5y2 

5% 

10 

5 
1 

5 

10 

8 


(Stirn* 

ben 

154 

1% 

2y2 

2%— 3 
2 

iy2— 2 

1 

1% 

1 

%! 

% 

1% 

2 

3 

1% 

2 

4 
3 

V. 

1 

2 

2  54—2  54 
154 


Time  required  for  Meats  on  the 
Stove  or  in  the  Oven. 


Pounds.  Hours. 


Beef  rib  roast . 

4 

ir4 

Roast  beef.  rolled . 

4 

154 

Pot  roast . 

5 

254 

Sour  roast  (Sauerbraten) 

5 

254—3 

Leg  of  veal . 

5 

0 

M 

Filled  breast  of  veal . 

4 

154—2 

Saddle  of  veal . 

4 

1 

Leg  of  lamb . 

354 

m 

Neck  of  lamb . 

4 

1 

Young  chicken . 

2 

54 

Young  chicken . 

3—4 

44 

Older  chicken . 

4 

154  . 

Young  turkey . 

10 

2 

Older  turkey . 

10 

3 

Young  capon . 

554 

154 

Older  capon . 

554 

0 

M 

Ham  . 

10 

4 

Roast  pork . 

5 

3 

Pork  tenderloin . 

1 

V. 

1  squab  filled . 

•  • 

1 

1  duck  . . . 

5 

0 

Ml 

1  fat  goose  filled . 

10 

254—254 

1  young  goose . 

8 

154 

445 


Xnc  Ernten. 


Xno  Ernten. 

©raten  beißt  fdjneDc  (Einfdjlicßung  bea 
natürlichen  Safteo  burd)  ©erinmmg  bca  (Ei* 
nx'ißc*  in  ben  äußeren  ©oren,  allmägiigc 
llmmanblung  ber  äußeren  Sd)id)t  in  eine 
braune  moblfdimedenbe  Mruftc,  £öfung  ber 
natürlichen  tflcifdifcttc,  llmmanblung  beo 
(Eimeißcö  in  galbflüfftae  ftorm  unb  l’luf* 
loderung  ber  gleifdifafer  burd)  bie  innere 
Xarnpfentmidelung.  £a$  ©raten  fann  auf 
bem  Cfen  in  einer  ©fannc,  auf  bem  Dtojt, 
am  3pteß  ober  im  ©ratofen  oor  fid)  geben. 


Hoasting. 


Roasting. 

Roasting  mcans  the  rapid  confining  of 
the  meat’s  juices  by  coagulating  the  al- 
biimen  in  the  surface  tissues,  the  slow 
changing  of  the  outer  layers  into  a  brown 
palatable  crust,  loosening  of  the  natural 
fats  of  the  meat,  changing  the  albumen 
gradually  to  a  semi-fluid  form  and  loosen¬ 
ing  and  breaking  up  the  fibers  by  steam 
generated  in  the  mass  of  the  meat. 
Roasting  may  be  done  on  a  stove  in  a 
pan,  or  over  the  open  fire  on  a  spit,  or  in 
an  oven. 


©raten  in  ber  ©fnnne. 

2>ic  faubere  ©fanne  mirb  erbiet,  läßt  ba* 
ber  gleifdimcngc  ^ugebörtge  fjeu  ober  ©ut* 
ter  barin  febr  beiß  merben;  bie  ©utter  muß 
eine  bcttbraunc  ftarbe  annebmett,  ba$  fyett 
muß  bampfett.  (Eine  SJiifdjung  bon  ©utter 
unb  ftett  ift  ebenfalls  gut  3U  öermenben; 
baS  Stampfen  muß  aber  abgemartet  merben, 
cbe  bie  eyleifdjftiidfe  bincingclegt^  merben. 
©eeffteaf,  MalbS*,  Hammel*  ober  SdjtoetnS* 
ftoteletten,  Seberfdjeiben,  ScbmeinS?  ober 
ÄÜalbSfteaf  u.  f.  m.  merben  in  gleichmäßige 
Scheiben  gcfd)nittcn;  man  ftellt  bie  3c*i 
311m  OJarmerben  nach  bem  S)urd)fdjnitt3ge* 
mid)t  beS  ^IeifchftüdeS  feft. 

X>ie  fyleifchftüde  biirfen  nid)t  311  friib  ein* 
gefallen  merben,  beim  baS  aicfjt  bie  fylcifdi* 
iäftc  I)crau3.  &a3  3U  trüge  panieren  ber 
ftleifcbftiide  ift  ebenfalls  nidit  gut,  eS  fangt 
glcidifaHS  beit  ftleifd)faft  auf  unb  beim  ©ra* 
ten  fällt  bie  ©anabe  leidit  ab. 

«uch  foll  baS  ftleifd)  nidit  lange  auf  #013* 
brettern  liegen,  ba  ber  ^ylcifdifaf t  in  baS 
$013  ein^iebt;  eS  ift  am  beften,  man  legt 
baS  gefdmittene  fylcifd)  auf  ^or^eHan. 

£>ic  frlcifchftücfe  merben  nadi  ber  Oiröße, 
baS  größte  guerft,  mit  einer  Sdiaufel  (nid)t 
(Sabel)  in  baS  Ijdfec  gett  getfjan.  SRan 
muß  fid)  bie  Reit  beim  Anfang  ber  Arbeit 
merfen.  (ES  barf  nie  auf  einmal  fo  biel 
£vleifdi  in  baS  ftett  gelegt  merben,  baß  bic* 
feS  baburdb  abgefiiblt  mirb  unb  aufbört  311 
braten,  fottbern  man  läßt  3miidbcn  je  brei 
unb  brei  3tiicfrf)en  Heine  Raufen  eintreten, 
um  bem  ftett  bie  nötljigc  Sicher  er  bifcung  3U 
ermöglidicn. 

SBenn  man  mehrere  ©tiitfe  fylcifdi  in  ber 
Pfanne  hat,  fo  muß  man  fie  auch  menben 
nadi  ber  3eii,  mie  man  fic  einlegt,  unb 
mährenb  bem  ©raten  fleißig  mit  ber  ©ra* 
tenbutter  ober  gett  begießen  unb  öfters  um« 
menben. 

9?ad)bem  baS  ^leifdi  fertig  gebraten  ift, 
muß  eS  fdiöit  braun  auSfehett,  aber  nicht 
hart  an  ber  ?lußenfeite  unb  burch  unb  burdi 
rofa  unb  faftig  fein.  X>aS  .ftineinfteefien 
mit  ber  (Sabel  ift  aus  3h?ei  (Sriinben  Per* 
merflidi.  (ErftenS  geht  ber  Saft  heraus  unb 
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Roasting  in  the  Pan — Frying. 

Heat  a  clean  pan,  put  in  the  fat  of  the 
meat  or  butter  and  heat  it,  the  fat  must 
be  steaming  and  the  butter  have  a  light 
brown  color.  Fat  and  butter  mixed 
may  also  be  used,  do  not  put  in  the  meat 
until  the  fat  Stearns. 

Beef  steak,  veal,  mutton  or  pork  chops, 
liver  slices,  pork  or  veal  steak,  etc.,  are 
cut  into  uniformly  thick  slices;  the  time 
for  frying  is  estimated  according  to  the 
average  weight  of  the  pieces.  Do  not 
salt  too  soon  as  this  will  draw  out  the 
juice.  Breading  must  be  done  immedi- 
ately  before  frying,  otherwise  the  juices 
of  the  meat  will  be  drawn  out  and  the 
breading  will  not  hold. 

Do  not  leave  meat  on  boards,  as  the 
juices  will  be  absorbed  by  the  wood,  it 
is  better  to  put  meat  on  china.  The 
pieces  of  meat,  the  largest  first  are  placed 
in  the  hot  fat  with  a  cake  turner,  not 
with  a  fork,  and  take  note  of  the  time 
when  beginning.  Never  put  so  much 
meat  into  the  pan  at  one  time  as  to 
cool  the  fat  and  stop  its  sizzling.  After 
every  three  pieces  stop  long  enough  to 
give  the  fat  a  chance  to  heat  up. 

When  several  pieces  of  meat  are  in 
the  pan,  they  must  be  turned  in  the 
Order  in  which  they  were  put  in,  baste 
frequently  with  the  fat  or  butter  in  the 
pan  and  turn  often. 

When  done.  the  meat  must  be  well 
browned  but  not  hard  on  the  outside, 
and  be  reddish  and  tender  inside.  Stab¬ 
bing  the  meat  with  a  fork  is  not  advis- 
able  for  two  reasons.  In  the  first  place 
the  juice  will  run  out  and  the  meat  will 


Taä  Ernten. 


Roasting 


ba»  gleifcf)  luirb  trocfen  unb  streiten»  fängt 
ba»  ejlcifdq  burdj  bic  auStretenbe  glüffigfeit 
in  bcr  $fannc  an  gu  fdjmoren,  ba  fid)  bie* 
Hjtec  perriugert  unb  ba»  ^leifdj  nicht  braun 
lutrb;  paniertes  gletfrh  berliert  baburd)  aud) 
bie  ^Sanabe  ober  ötcfclbe  loirb  tneid).  ©c= 
toafdjencS  ftlcifd)  muß  be»halb  ftetS  bor  ber 
Bereitung  mit  einem  fauberen  Studje  abges 
trodnet  toerben.  2llfo  blaifeS,  farblofeS  ges 
bratene»  $leifch  ift  entloeber  in  gu  geringer 
£>ipe  gebraten,  mit  bcr  Wabe!  geftodjen  tnors 
ben  ober  mit  $eud)tigtcit  in  'öcrit^rung  ges 
bracht  tuorbcu. 


be  dry,  and  then  the  meat  will  begin  to 
stew  in  the  juice  and  the  temperature 
of  the  tat  will  be  reduced,  the  meat  will 
not  tu§n  brown;  breaded  meat  loses  the 
breading  or  this  will  be  soft.  Washed 
meat  must  be  well  dried  with  a  clean 
cloth  before  breading.  Pale,  colorless 
fried  meat  is  either  fried  in  too  low  a 
temperature,  or  was  stabbed  with  a  fork, 
or  was  not  well  dried. 


Ernten  auf  bent  fHoft. 

(£»  bienen  bagu  nur  fladfc  (Stüde  gleifdj. 
StoS  $euer  muft  fefjr  gut  fein  unb  bic  $ohs 
len  ade  rotf).  ÜDian  erlebt  ben  mit  einem 
(Stiid  (Sped  ober  fftinberfett  eingcricbcneu 
IRoft  über  bem  glühenb  rotten  geuer,  legt 
bie  gcflopftcn  fyleifd)fcf)eibert  barauf  unb 
tuenbet  fie  mit  einer  S>djaufel,  toenn  fidj 
fleittc  33IäSd)eu  auf  ber  Oberfläche  bcS  gleis 
fd)e»  geigen.  $>a§  gleifd)  muft  gut  unb  fett 
fein.  ?J?an  falgt  eS,  trenn  eS  geröftet  ift; 
beim  ?lnrid)ten  !ann  man  ^eifge  33uttcr  bas 
rüber  gieren. 


Broiling. 

Flat  pieces  of  meat  only  are  suitable 
for  broiling,  the  fire  must  be  a  fairly  hot 
one,  all  coals  aglovving.  The  broiler  is 
greased  with  a  bit  of  bacon  or  suet  and 
heated  over  the  fire.  Lay  on  the  pounded 
slices  of  meat  and  as  soon  as  the  same 
begins  to  blister  turn  with  a  cake  turner. 
The  meat  must  be  rieh  and  not  too  lean. 
The  meat  is  seasoned  after  broiling  and 
hot  butter  may  be  poured  over  it  before 
serving. 


Ernten  int  s^rntüfcn. 

$n  2)eutfd)Ianb  giefjt  man  ben  bereiteten 
traten  im  33ratofcn  bor,  toegen  ber  beliebs 
ten  93ratenfauce. 

Shnbcrbratcn,  33eeffiHct,  Hammelbraten, 
SBilbbratcn  unb  fleineS  ©efliigel  brauchen 
berhältnifemäfoig  furge  Söratcngeit,  aber 
tnöglidift  glcirfimäfgiflc  ftarfc  Hipe. 

töalbflcifrfi,  fiamm,  Ritter  unb  ©auS  bes 
bürfen  einer  Iangfamen,  aber  anbauernben 
mäßigen  Hipc. 

(£S  foKie  nur  gleifdi  bon  auSgetoad)fcnen, 
aber  nicht  alten  gieren  gum  traten  bers 
inenbet  tneroen.  ©ie  fJtohreniuanbung  ber 
SKuSfelfafern  muft  noch  gart  unb  mit  (Saft 
gefüllt  fein.  Süefclbc  tuirb  auf  Äoften  be» 
gleifdifafteS  im  Filter  ftärfer  unb  gäher, 
unb  beSbalb  bebarf  bicfcS  gleifcb  mehr  bcS 
(Schmoren?  im  STopf,  af»  be?  Bratens. 

(SS  ift  gut,  trenn  ba?  gum  traten  gu  bes 
nupenbe  glcifdt  2 — 3  S’agc  au  ift. 

?ludt  fod  ber  traten  ein  trenig  geflopft 
trerben. 


Roasting  in  the  Oven. 

In  Germany  roasts  inade  in  the  oven 
are  preferred  on  account  of  the  desired 
gravies. 

Roast  beef,  fillet  of  beef,  mutton,  game 
and  small  birds,  require  comparatively 
little  time  for  roasting,  but  a  uniformly 
hot  oven. 

Veal,  lamb,  turkey  and  goose  roasts 
require  a  longer  time  but  only  a  moder¬ 
ate  heat.  For  roasting  use  only  meats 
froin  full  grown,  but  not  old,  animals. 
The  cellular  walls  of  the  muscle  tissues 
must  be  still  tender  and  filled  with  juice. 
In  older  animals  the  tissues  become 
harder  and  less  juicy  and  such  meat  is 
better  suited  for  stewing  than  for  roast¬ 
ing.  Meats  for  roasting  should  be  2  to 
3  days  old  and  ought  to  be  slightly 
pou  nded. 


(filtc  fitrge  ^cfffjrciOititg  über  ba?  Wcljl. 

05Jute?  unb  nahrhafte?  S0?ehl  fieht  gelbs 
lief)  au»,  treil  e?  53eftanbtheile  be?  gelblichen 
nahrhaften  lieber?  in  fich  hat;  e?  barf  nicht 
grau  au?fchen,  tra»  llnreinlichfeit  borau?s 
fepen  lriirbe. 

3e  tncifter  ba?  OTe^T,  befto  mehr  «Stärfe* 
mehl  unb  befto  weniger  Ciineiftfubftangen 
enthält  e?. 


Flour. 

* 

Good  nutritive  flour  has  a  yellowish 
tinge  on  account  of  the  nutritive  glitten 
contained  therein;  flour  must  not  be 
gray,  for  this  color  denotes  impurities. 
The  whiter  the  flour  the  larger  is  the 
Proportion  of  starch  and  smaller  the  Pro¬ 
portion  of  albuminous  substances.  To 
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Tn*  Ernten 


Roasting. 


iVrtu  prüft  SWcfjl  tmrch  $cftbrüdrn  auf 
einem  bläulichen  ^ßapierbogen,  auf  bem 
man  am  beften  ftarbc,  OManj  unb  ftbrnung 
unterfebeibet. 

l'ie  feinfte  Sorte  bat  memger  (£i* 

meiftftoffc  alg  bie  übrigen,  meil  biefc  Stoffe 
fict)  mehr  unter  ben  hülfen,  meldje  ausgc* 
fdiieben  finb,  bertfjeilt  finben. 

£urcfj  Sufammenbrüden  in  ber  $anb, 
roobei  man  nicht  aerobe  [Jcuchtigfcit,  aber 
mufe  man  ein  gemiifeg  £ju|ammenf  leben  be* 
merfen;  fdjledueö  gerftäubt. 

äNcbl  bon  3U  jungem  betreibe  ift  beim 
®ertt>enben  3U  Saucen  unb  beim  iöaden 
nicht  bortheithaft.  ’&uch  SScrfälfchungen  beg 
Sftchlcg,  toenn  guteg  unb  geringeg  gemilcht 
morben  ift,  fann  beim  Wochen  unb  ©adten 
leicht  auggefunben  loerben,  ba  bie  üDfeblfau* 
cen  beim  Podien  immer  bünner  tuerben  unb 
bie  fluchen  fehr  leicht  fallen. 

'JlufbcronHrung  beg  SUebleg. 

©rofec  Mengen  2)fcbl  müffen  in  einem 
bochftebenben  ftolafajten,  in  einem  luftigen 
fflauntc,  augebedt  aufgehoben  twrbcn,  ba* 
mit  nicht  bte  fteuebtigfeit  beg  2?obcng  ober 
ber  2uft,  meldK  leicht  ange^ogen  tuirb,  hin* 
311  fann,  meldjeg  auf  bag  Sftebl  ein  fdfjlech^ 
ten  Ginflufo  augübt.  2Nebl  ntufe  oft  umgc* 
fchaufclt  unb  gefiebt  trerben. 


Einige  Wntlifdjlögc  bei  ^criucnbnng 
ber  ftcfc. 

^reftbefe  ift  bie  befte  ,111m  ®ertucnbcn,  fic 
rnufe  frifd)  fein;  benn  frifche  £>efe,  mic  fie 
*um  gelingen  beg  Otebäcfcg  unbedingt  er* 
forberlidi  ift,  mufe  nach  feinem  QJranbt)  ober 
Cbft,  nicht  ctma  fäuerlich  ober  nach  fläfc 
riedien;  fie  mufe  gelblich*mcife  augfehen  unb 
feudü  gerbrödcln,  nidjt  in  '^ulöcr  verfallen. 

$efe  berträgt,  um  tnirffam  311  bleiben, 
meber  ftibc  noch  ftarfe  Walte. 

Um  bag  (Mebäd  gut  311  förbern  ober  auf* 
gehen  311  Iaffen,  bebarf  cg  ber  forgfamften 
^ehanblung  ber  $efc  beim  33adcn.  ^ug* 
luft  muft  bermieben  merben  unb  ber  53ad* 
raum  mufe  marin  fein. 


test  flour,  put  some  of  it  on  a  bluish 
white  sheet  of  paper,  whcre  color,  finish 
and  grain  can  be  distinguished. 

The  fincst  brands  of  flour  have  less 
albumen  than  others,  because  this  is  dis- 
tributed  near  the  outcr  shell,  which  is 
separated.  Good  flour  possesses  a  cer- 
tain  degree  of  cohesiveness  which  can 
be  observed  when  pressing  some  of  it 
in  the  hand,  poor  flour  acts  like  dust. 

Flour  made  of  grain  not  thoroughly 
seasoned  is  not  well  adapted  for  gravies 
and  baking.  Adulterations  and  mixtures 
of  good  and  poor  flour  are  easily  detected 
in  cooking  and  baking  as  the  gravies  are 
thinner  and  cakes  are  liable  to  fall. 

To  keep  large  quantities  of  flour  the 
same  must  be  placed  high  in  a  covered 
wooden  box  in  an  airy  place,  so  that  the 
moisture  of  the  floor  and  air,  which  is 
deleterious,  may  not  affect  it.  Flour 
must  be  often  turned  and  sieved. 


Yeast. 

Compressed  yeast  is  the  best  to  use; 
it  must  be  fresh  and  to  obtain  the  best 
results  in  baking  the  same  must  have 
an  odor  of  fine  brandy  or  fruit,  and  not 
smell  cheesy  or  acid.  Yeast  must  have 
a  yellow’ish  white  color,  must  be  moist 
and  break  up  in  lumps,  not  like  dust. 
To  retain  activity,  yeast  must  not  be 
subjfcted  to  heat  or  great  cold. 

To  obtain  the  best  results  in  baking 
the  yeast  needs  careful  attention,  drafts 
must  be  avoided  and  the  baking  room 
must  be  warm. 
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25«  'ÜbtlieUuttA : 

Spetfen  für  Ivranfe. 


29cnn  audj  im  Mgcmeineu  au»  bcn 
SBorfdjriften  unb  Söefajjretbungen  meine» 
Stod)bud)e3,  mit  üerftänbtger  25cf<f)ränfung 
bcr  Jette,  ©ctüiirge  unb  3ufammcngefcfcten 
Speifen  fid)  fcpon  eine  £oft  3ufammcn)tels' 
len  läßt,  bie  eine  gute  fftefonüalegcentcns 
2peifc  barauftellcn  bermag,  fo  foll  bod)  bcr 
&ranfennal)rung  ein  befonbcre»  Kapitel  ge? 
mibrnct  fein,  um  bcm  Unerfahrenen  eine 
gan<3  bcfonbcrc  £>ülfc  in  bcr  Sorgfalt  bei 
berf  3ut*c^c^lin9  Pon  Stranfcnfpcifeu  unb 
bcr  5lranfcnpftege  felbft  3U  fein. 

j£a  eine  grofec  Sitarn  Oon  Traufen  unb 
fränfelnben  Sßerfonen  oon  ncroöfcr  9tci3* 
barfeit  ift,  unb  c»  barauf  anfommt,  baft  fie 
möglicfjft  gern  ba»  ihnen  ©ercidjte  31t  fid) 
nehmen,  fo  ift  bie  ?Irt  unb  Söeife,  loie  ihnen 
bie  2ftal)l3eit  3ugefiihrt  loirb,  für  ben  (fr* 
folg  Oon  großer  Söcbcutung  unb  erleidjtcrt 
bcm  5lr3t  bie  Reifung  ihrer  Scibcn. 

?J?an  füllte  fid)  f)öd)ft  feiten  in  23e3ug  auf 
Speifcn  nad)  bcn  2Bünfd)en  eine»  Traufen 
richten,  ©etoöljnlicf)  bermag  er  nidit,  fid) 
barüber  3U  cntfdjeiben  ober  ihm  fehlt  im 
SlugenblicE  bie  fiuft  für  irgenb  lucldjc  23e* 
ftimmungen  bcr  s2Irt,  nod)  ocrfpürt  er  (ffj* 
luft  unb  hoch  fann  man  bcobad)tcn,  loie  eine 
fertige  Spcifc  oft  gern  genommen  ioirb  bei 
richtiger  23eljanblung. 

2>ic  Zutfjatcn  31t  bcn  Spcifcn  müffen  Oon 
tabetlofcr  Söcfdfjaffcnljcit  fein,  loie  fie  in  bcn 
einfdjlägigcn  Abteilungen  be»  93ud)c§  bc= 
fdjrieben  finb.  fyleifd),  fyifcfje,  ©cflügel, 
€bft  unb  ©emüfe  müffen  Oon  abfolutcr  Jri* 
fd)c  unb  (Schönheit  fein.  £a»  natürliche 
Jett  bcr  erftcren  ift  ftct§  311  meiben  unb  nur 
bie  befte  Butter  ift  3ur  Zubereitung  oon 
ftranfenfoft  311  üeriuenben.  Sa»  29  aff  er  3U 
falten  ©etränfen  ift  ftct3  31t  fodjcn  unb 
fünfilicfj  abgufühlen.  Sic  Stranfcnfoft  füllte 
nie  im  föranfensimmex  subereitet  loerben, 
toeil  bie  fiuft  fid)  baburdi  Ocrfd)Ieditcrt,  bie 
.£>anblungen  unb  ba»  bamit  oerbunbene  ©c* 
räufdj  ben  Traufen  bcläftigt  unb  überhaupt 
bie  23eobad)tuug  be»  ©an3cn  bie  (üfftluft  be» 
'-Patienten  beetnträcfjttgt.  9ticmal»  füllte 
man  mehr  Spcifcn  im  Z^mcr  gebrauchen, 
al§  loie  aerobe  oerlangt  ober  ocrioenbet  locr* 
ben,  ba  fonft  bie  übrige  Nahrung  burd)  bie 
Zimmerluft  unb  ßranfcnauSbünftung  jum 
Äinbcftcn  toerthlo»,  toenn  nid)t  gar  gefähr¬ 
lich  für  öenuft  loirfen  loitrbc.  Sa»  $odi= 
gerät!)  für  bie  Zubereitung  fei  in  Jällcn  oon 
fdnocrercn  unb  anftedenben  Äranfheiten 
mögliciift  nur  für  ben  Svranfcn  beftimmt  unb 
eS  muf)  auf  peinliche  Sauberfeit  bcSfelben 
geachtet  loerben.  Söielc  Spcifcn  ocrlicrcn 
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Twenty-fifth  Chapter: 

Dishes  for  Invalids. 


While  the  directions  found  thruout 
this  book  will  be  generally  adequate  for 
the  preparation  of  food  for  invalids  or 
convalescents,  always  carefully  regulat- 
ing  and  limiting  the  quantities  of  fats, 
spices,  condiments,  etc.  used,  it  is  never- 
theless  deemed  best  to  add  a  separate 
chapter  especially  devoted  to  the  enu- 
meration  of  recipes  and  directions  in- 
tended  for  the  sickroom.  A  majority  of 
the  sick  and  invalids,  are  usually  nervous 
and  irritable,  and  as  it  is  quite  essential 
that  they  receive  the  food  prepared  for 
them  with  all  possible  readiness  and 
pleasure,  it  becomes  necessary  that  the 
manner  of  presenting  the  meals  to  them 
should  obtain  great  attention,  even  this 
detail,  if  properly  carried  out,  being  of 
assistance  to  the  physician  in  success- 
fully  handjing  the  case. 

Invalids  should  seldom  be  consulted 
regarding  their  wishes  as  to  food;  as  a 
usual  thing  they  are  quite  unable  to 
make  a  decision,  or  at  the  moment  they 
lack  the  desire  to  determine  upon  any- 
thing  they  would  like  to  eat,  and  yet  it 
is  often  observable  that  properly  pre¬ 
pared  and  appetisingly  served  dishes  are 
eagerly  received  by  them. 

Everything  used  in  the  preparation  of 
dishes  for  invalids  must  be  faultlessly 
good.  Meats,  fish,  poultry,  vegetables 
and  fruits  must  be  absolutely  fresh  and 
untainted.  The  natural  fats  of  flesh- 
foods  should  not  be  used,  and  the  very 
best  butter  only  must  be  taken  when  pre- 
paring  food  for  invalids. 

Water  for  cold  beverages  must  always 
be  boiled  and  artificially  cooled.  Meals 
should  never  be  prepared  in  the  sick¬ 
room,  because  the  air  becomes  vitiated, 
the  noise  and  activity  inseparable  from 
the  work  itself  is  annoying  to  the  patient, 
and  is  apt  to  diminish  whatever  appe- 
tite  he  may  happen  to  have.  Never  bring 
more  victuals  into  the  sickroom  than 
are  necessary  to  supply  present  needs, 
because  the  air  in  the  room  and  the  ex- 
halations  from  the  patient  act  deleteri- 
ously  upon  the  food,  and  may  prove  dan- 
gerous.  All  cooking  Utensils,  particularly 
in  cases  of  contagious  and  severe  illness, 
should  be  used  for  that  patient  only;  the 
most  scrupulous  clcanliness  must.it  is  per- 
haps  needless  to  say.  always  be  observed. 
The  quality  of  many  dishes  is  impaired 
when  they  are  cooked  in  Utensils  too 


Speifen  für  Vrnnfe. 


Dishes  for  Invalid*. 


mid)  an  ©ütc,  toenn  fic  in  311  ßrofecn  ©cfä* 
feen  jubereitet  merben.  C? in  Äranfcr  ift  ßc* 
Joö^nlidj  fehr  cmpfinblich  im  ©efdjmatf,  unb 
her  gcringfte  ©eißefdjmacf  ber  2pcifen 
lönnte  feine  tffeluft  üerrinßcrn. 

$aÄ  $lod)ßefct)irr  für  Mxanlcnßefrraudj  bc* 
ftehe  and  Meinen  irbenen  unb  emaillirten 
köpfen,  ^oraeDanlafferoIIen,  Slitfclpfannen 
unb  einem  Meinen  söouiUontopf,  bei  loci* 
<bem  ber  Werfel  feft  fchlieftf. 

£a$  ©efdiirr  311m  Änridjten  füllte  eben« 
faüd  ben  Meinen  Portionen  anßcpafet  fein, 
Denn  bie  $ierlid)fcit  berfelben  erreßt  bie 
Ifftluft  bed  ttranfen,  unb  aufeerbem  fühlen 
bie  Spcifcn  in  großen  ©efäßen  3U  fdjnell 
ab.  *yür  Bcibcnbc,  tneldic  hxtrmc  2peifcn 
unb  (Betränfe  nur  Iangfam  genießen  fön# 
neu,  finb  (Bcfäfec  mit  ©orridjtunß  für  einen 
barunter  befinblidjen  ^cifeman  er  bemalter 
fehr  31t  empfehlen. 


9Jo.  1.  firaftboitillon’Snppc. 

3uthaten  für  1  ^int. 

Mi  93fb.  maßered  9Mnbf(eifd), 

Vi-  s-j$fb.  italbdbruftfpipe, 

1  alte  Staube, 

1  Cuart  Gaffer, 

1  Xhcelöffel  Sal3, 

1  Meined  Stüddjcn  ßdbc  JRübc. 

Butxreitttng:  ^ad  föinb*  unb  Malbfleifdi 
tnirb  in  flcine  Stüddjcn  gefdjnitten,  bie 
Staube  ßut  gereinigt,  bie  $3ruft  abßclöft  unb 
in  Meine  Stüde  gcfdjnitten,  beulen  unb  ©c* 
rippe  Mein  ßcfdjlagen,  allcd  nun  in  einen 
fehr  fauberen  2opf  ßethan,  bad  anßeßebcne 
^Baffer  falt  barüber  ßeßoffcn  unb  eine 
Stunbc  ftehen  gelaffen.  üftad)  biefer  3eit 
fügt  man  2al3  unb  ßelbe  Sttiibc  hin3U  unb 
läßt  cd  brei  Stunben  fehr  Iangfam  fodjen, 
gießt  ed  burdh  ein  feined  Sieb,  entfernt  bad 
Jvett  unb  gießt  bie  Suppe  borfiditiß  bom 
©obenfap  ab.  $>icfe  Bouillon  fann  in 
Staffen  ferbiert  ober  ald  eine  bcliebißc 
Suppe  bertücnbet  tuerben. 


large  for  the  purpose.  Sick  peoplc  are 
usuallv  very  sensitive  in  their  taste,  and 
the  slightest  taint  in  an  article  of  food 
prepared  fo^  them  will  at  once  destroy 
all  desire  for  it.  The  Utensils  should. 
as  much  as  possible,  consist  of  small 
earthenware  and  enameled  pots,  kettle*, 
pans,  spiders.  etc.;  a  small  bouillon  pot 
with  tightly-fitting  cover  should  also  be 
provided.  The  dishes  in  which  the  food 
is  served  should  be  adapted  to  the  small 
portions  given,  because  neatness  in 
everything  connected  with  giving  inva- 
lids  their  sustenance  is  certain  to  shar- 
pen  the  appetite;  furthermore,  the  vict- 
uals  are  likely  to  cool  too  rapidly  when 
contained  in  large  receptacles.  For  in- 
valids  who  can  only  take  their  food  and 
beverages  slowly,  vessels  provided  with 
hot  water  heaters  are  the  -best. 


No.  1.  Strong  Beef  Tea. 

Ingredients  for  1  pint. 
l/2  lb.  lean  beef, 
l/2  lb.  breast  of  veal, 

1  old  pigeon, 

1  quart  of  water, 

1  teaspoonful  of  salt, 

Small  piece  of  carrot. 

Preparation:  Cut  the  beef  and  veal 
into  small  pieces,  clean  the  pigeon  care- 
fully,  remove  the  breast  and  cut  up  into 
small  pieces,  crtish  legs  and  bones,  put 
everything  into  a  very  clean  kettle,  pour 
over  the  required  quantity  of  water  and 
set  aside  for  one  hour;  then  add  salt 
and  carrot,  and  cook  slowly  for  3  hours, 
rub  thru  a  very  fine  sieve,  take  off  the 
fat  and  pour  the  soup  from  the  settlings 
carefully.  This  bouillon  can  be  served 
in  cups.  or  be  used  in  any  kind  of  soup, 
as  desired. 


9Jo.  2.  3rf?tuarf>cr  töalbflcifrfiboititton. 

3uthaten  für  1  ^?int 
Vi  ^?fb.  Malbfletfdj*©ruftfpiße, 

1  Cuart  SBaffer, 

1  Meine  ßelbe  ffiübc, 

1  Teelöffel  2al3. 


Bitbercitung:  Tta?  Malbfleifdi  trürb  ßc? 
ftafeben,  bann  in  fehr  Meine  Stiiddicn  ge* 
fdmitten,  mit  bem  angcacbenen  falten  SBaf* 
fer,  ßelbe  fflübc  unb  Sal3  3Ußcbedt,  3iuci 
(ötunben  fehr  Ianßfam  ßefodit,  burd)ßcfiebt 
unb  311  beliebißer  3uppc  Pcrlbcnbet. 


No.  2.  Weak  Veal  Bouillon. 

Ingredients  for  1  pint. 

l/2  lb.  breast  of  veal,  . 

1  qt.  of  water, 

1  small  carrot, 

1  teaspoonful  of  salt. 

Preparation;  Wash  the  veal,  cut  into 

very  small  pieces,  boil  verv  slowly  for  2 
hours  in  the  water  together  with  the 
carrot  and  designated  quantitv  of  salt, 
then  pass  thru  sieve  and  use  in  soups 
as  desired. 
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3pctfcn  für  .ttranfe. 

Wo.  3.  3iinbflciiri)0uuUlün. 

gut^aten  für  1  ^ßint. 

1  ¥2  4'fb-  inaacreS  iHinbfleifcb, 

1  Cuart  Gaffer, 

1  ibcelöffcl  Saig, 

Va  flcine  gelbe  Ittübe. 

Zubereitung:  ^a»  ^Ietfdb  luirb  in  s-S$ür= 
fei  gefdjnittcn  unb  mit  bem  angegebenen 
SBaffcr,  gelben  3tübe  unb  Saig  falt  in  einem 
ticinen  Xopf  gugebeeft  ober  im  Soppelteffel 
brei  Stunben  langfam  gefod)t,  bann  gefiebt 
unb  alle»  gett  abgenommen.  3?ad)  s^3clie= 
ben  fann  man  bic  Bouillon  mit  einem  (fi* 
gelb  ocrmifd)cn  unb  in  Waffen  ferbieren. 


Wo.  4.  Winbflcifrfjtljcc. 

gutbaten  für  ¥2  ^affe. 

%  s$fb.  frifcfyeg  93ecffteaf, 

Va  $int  abgefod)te§  faltet  SBaffer, 

V10  Teelöffel  Saig. 

Zubereitung:  2)a»  gleifcf)  fairb  gemiegt, 
mit  bem  SBaffer  unb  Saig  in  ein  (Etnmacf)* 
gla£  getfyan,  Ieidjt  gugefcfjraubt  unb  biefc£ 
gtoei  Stunben  im  SBafferbabe  febr  langfam 
gefodit.  2J?an  gieftt  ben  £f)ce  burd)  ein  fei¬ 
net  Sieb  unb  giebt  ba£  ©etränf  tfjeelöffel* 
meife.  S)cr  93eeftljee  mufc  jeben  Tag  frifd) 
gubereitet  tuerben. 


Wo.  5.  Winbffeifdjtljcc  mit  Cognac. 

Tue  gutbaten  unb  gubereitung  finb  bie* 
felben  mie  in  sJ?o.  4.  sDian  oermifd)t  ben 
9tinbfleifd)tbcc  mit  einem  (£ülöffcl  Sognac, 
berabreiefjt  ben  (Sognactbee  aber  fall. 


Wo.  (>.  Wcflügclboiuttün. 

gutbaten  für  1  Chiart. 

1  jungeg  ober  alteg  £>ubn, 

2  Cuart  SBaffer, 

1  Tfjeelöffcl  Saig, 

1  Stiicfd>en  gelbe  S^iibe. 

Zubereitung:  Ta»  £>uf>u  mirb  gut  fauber 
borbereitet.  91?au  Iöft  bie  $3ruft  ab  unb 
fdmeibet  fie  in  flcine  Stüde,  beulen  unb 
©cripbc  badt  man,  giebt  ba»  angegebene 
falte  SBaffcr,  gelbe  SHübc  unb  Saig  Ijingu 
unb  foebt  e§  gmei  Stunben  febr  langfam, 
tuorauf  man  e»  burcfi  ein  feines  Sieb  giefet. 
TaS  gefdmittene  ©ruftfleifdb  tüirb  in  ber 
lebten*  Stunbc  ber  Bouillon  beigegeben  unb 
läfgt  c»  febr  langfam  mitfodjen.  2J?att  fer* 
oiert  bic  Bouillon  mit  bem  ?yleifd). 


Wo.  7.  Tauben«  ober  Wcbbnfjnboniffoit. 

Tic  Zubereitung  ift  biefelbc  toie  in 

Ho.  6. 


Dishes  for  Invalids. 

No.  3.  Beef  Bouillon. 

Ingredients  for  1  pint. 

1J4  lbs.  of  lean  beef, 

1  qt.  of  water, 

1  teaspoonful  of  salt, 

1  small  carrot. 

Preparation:  Cut  the  beef  into  dice, 
put  them  into  the  required  quantity  of 
cold  water,  add  carrot  and  salt  and  boil 
in  a  small  covered  kettle  or  double  boiler 
for  3  hours;  pour  thru  a  sieve  and  re- 
move  all  of  the  fat.  This  bouillon  may 
be  mixed  with  the  yolk  of  1  egg  and 
served  in  cups. 


No.  4.  Beef  Tea. 

Ingredients  for  y2  cup. 

y2  lb.  fresh  beef  Steak, 

%  pint  boiled  water,  cold, 

V10  teaspoonful  of  salt. 

Preparation:  Chop  the  meat,  put  into 
a  fruit  jar  together  with  the  water  and 
salt,  close  top  lightly  and  boil  very 
slowly  for  2  hours  and  then  pour  the 
tea  thru  a  fine  sieve.  Administer  a  tea¬ 
spoonful  at  a  time.  Beef  tea  must  be 
freshly  prepared  every  day. 


No.  5.  Beef  Tea  with  Cognac. 

Ingredients  and  preparation  same  as  in 
No.  4.  Add  1  tablespoonful  of  cognac 
to  the  beef  tea;  the  beverage  must  be 
served  cold. 


No.  6.  Poultry  Bouillon. 

Ingredients  for  1  quart. 

1  chicken,  either  young  or  old, 

2  qts.  of  water, 

1  teaspoonful  of  salt, 

A  piece  of  carrot. 

Preparation:  Clean  chicken  carefully, 
remove  breast  and  cut  it  into  small 
pieces.  Chop  drumsticks  and  bones,  put 
into  the  water  together  with  carrot  and 
salt,  boil  very  slowly  for  2  hours  and 
strain  thru  a  fine  sieve.  The  pieces  of 
the  breast  are  added  to  the  bouillon  at 
the  last  hour  of  the  boiling,  and  finish 
the  cooking  very  slowly. 

The  bouillon  contains  the  meat  when 
it  is  served. 


No.  7.  Pigeon  or  Partridge 
Bouillon. 

Prepare  same  as  in  No.  ß. 
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2pctfen  für  «raufe. 


Di  sh  es  for  Invalid». 


Wo.  8.  l'nmmilciidibunillou. 

3utfiatcn  für  1  ^int. 

1  ^fb.  Vammpfotcn, 

Yj  *?b.  mageres  i*ammfleifc$, 

1  XbcclÖffcl  2alfl, 

2  ßuart  Gaffer. 

«Subrreitunn:  Xic  üammpioten  merben 
gut  gefäubert,  bann  in  flcine  2tiicfe  Qc^acft. 
Xa*  ^leifcb  mufo  man  icbr  Mein  fd)neibcn 
unb  mit  Gaffer  unb  2ala  in  einem  fleinen 
feftoericbloffenen  iopfe  3  Yj  Stunben  feljr 
langfam  fodjcn  Iaffcn.  SKan  gi'fet  bie 
Bouillon  burd)  ein  feines  Sieb  unb  fcfiöpft 
bas  #ctt  forgfältig  ab.  3Wan  fann  bie 
Bouillon  311  3tn3*  ober  (yraupenfcülcim* 
Suppe  oermenben. 


Wo.  9.  %MlbbomUon. 

3utbaten  für  1  ^int. 

1  Yj  '4$fb.  frifcfieS  23tlbflcifcf), 

Yj  $fb.  2Bilbfnori)en, 

1  frtfdjc  Meine  Xomatc, 

1  Xbeelöffel  flcingcfdmittenen  Sellerie, 
1  Xljeclöffcl  Sal^, 

1  Va  Cuart  Gaffer. 

dubcrcitung:  Xas  SBilbfleiicf)  mirb  fein 
gefdjnitten,  ber  Mnodien  aerfefilagen,  bicfcS 
mirb  in  einem  Meinen  feftberfdiloffenen 
Xopfe  mit  ber  Xomate,  Sellerie,  Sal^  unb 
Gaffer  iebr  langfam  ^mei  Stunben  gelocht 
ober  im  '^aefofen  bei  geringer  £>ipe  brei 
Stunben  langfam  gefod)t. 


Wo.  10.  ttlnrc  ^üitillonfnppc  bon 
Rubeln  ober  Wrice. 

3utbatcn  für  1  vl$int. 

Bouillon  ttadi  Wo.  3, 

Yj  iaffe  feingefebnittene  Rubeln  ober 
3  Gfclöffel  feinen  ©rieS, 

1  Bouillon. 

3ubereitung:  Rubeln  ober  Öricg  merben 
in  ber  fodbenben  Bouillon  15  Minuten  lang* 
fam  gefodit.  Xcr  WricS  mirb,  ehe  man  if)n 
in  bie  Bouillon  tbut,  mit  faltcm  ®  aff  er  ge* 
mafeben  unb  abgegoffen,  man  muß  ifm  aber 
mit  4  (fßlöffel  Bouillon  oerrübren.  bann  in 
bie  Bouillon  tfjun. 


Wo.  11.  Sngoiitppc  mit  s$i1b6oitiüon. 

3utbatcn  für  1  ^?int. 
5BiIbbouiDon  nach  Wo.  9, 

Va  Tafte  fran.mfifdicn  Sago, 

1 — 8  Eßlöffel  Sberrp. 

Subereitung:  Xer  Sberrb  mirb  mit  bem 
Sago  bermifdit,  bie  heiftc  Bouillon  ba^u  ge* 
goffen,  bann  12  Minuten  gefodit. 


No.  8.  Lamb  Bouillon. 

Ingredients  for  1  pint. 

1  lb.  of  lamb's  trotters, 
x/j  lb.  of  lean  mutton, 

1  teaspoonful  of  salt, 

2  qts.  of  water. 

Preparation:  The  lamb's  trotters  are 

carefully  clcaned,  and  then  chopped  into 
small  pieces;  the  meat  is  cut  up  very 
fine,  salt  added  and  boiled  slowly  in  a 
small  tightly  covered  kettle  for  3  ]/2 
hours.  Strain  thru  a  fine  sieve  and  take 
off  the  fat  carefully.  This  bouillon  can 
be  used  for  rice  or  barley  soups. 


No.  9.  Bouillon  of  Game. 

Ingredients  for  1  pint. 

1  ]/2  Ibs.  of  fresh  game, 
l/2  lb.  of  bones, 

1  small  fresh  tomato, 

1  teaspoonful  of  finely  chopped  celery, 
1  teaspoonful  of  salt, 

1 !4  qts.  of  w’ater. 

Preparation:  The  meat  is  cut  into 

small  pieces  and  the  bone  crushed,  put 
into  a  small  tightly  covered  kettle  with 
the  tomato,  celery,  salt  and  water  and 
boil  very  slowly  for  2  hours;  it  may  also 
be  cooked  for  3  hours  in  a  slow  oven. 


No.  10.  Noodle  or  Grits  Soup  made 
of  clear  Bouillon. 

Ingredients  for  1  pint. 

Bouillon  made  as  in  No.  3, 
x/2  cup  of  finely  cut  noodles, 

2 — 3  tablespoonfuls  of  grits. 

Preparation:  Slowly  boil  the  noodles 

or  the  grits  in  the  hot  bouillon  for  15 
minute9.  Before  adding  the  grits  to  the 
bouillon  rinse  same  in  cold  water;  before 
putting  grits  into  bouillon,  stir  it  in  4 
tablespoonfuls  of  the  bouillon. 


No.  11.  Saeo  Soup  with  Game 
Bouillon. 

Ingredients  for  1  pint. 

Game  bouillon  as  in  No.  9, 
l/2  cupful  of  French  sago, 

1 — 3  tablespoonfuls  of  sherry. 

Preparation:  Mix  the  sherry  with  the 
sago,  add  the  hot  bouillon  and  boil  for 
12  minutes. 
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3pcifcn  für  .Sfrnnfe. 


Wo.  12.  Scmmelfupjjc  mit  33ouifton. 

Zutljaten  für  1  ^Sint. 

Bouillon  nadj  Wo.  1,  2,  3  unb  6, 

M»  iaffe  mcißc  Sctnmelfrumen, 

1  it)eclöffel  Söutter, 

1  Gigclb, 

1  Gßlöffel  Sabnc. 

Zubereitung:  3)te  Semmel  muß  alt  fein, 
bann  reiben,  mit  ber  Butter  auf  bem  Cfen 
ein  menig  röften,  aber  nict)t  gelb  ober  gar 
braun  merben  laßen.  'Die  Bouillon  ^in^u^ 
fügen  unb  20  Minuten  langfam  fod)cn  laf? 
fcn.  JStc  Suppe  borfiebtig  mit  bem  Gigelb 
unb  Saffne  abriibren  unb  burd)  ein  Sieb 
ftreidjen. 


Wo.  13.  Wcrftcnfdjlcimfnppc. 

3utbaten  für  1  ^3 int 
93ouiHon  uad)  Wo.  1,  2,  3,  6  ober  8, 
V\  Saffe  ©erfte, 

%  ^int  Gaffer. 

Zubereitung:  &ic  ©erfte  mirb  mit  einer 
Stoffe  fod)enbem  28a  ff  er  abgefpült,  bann  mit 
bem  angegebenen  28affer  aufgefteüt  unb 
langfam  1  Mi  Stunbe  gcfodß;  bann  gießt 
mau  bic  fertige  Bouillon  bin^u  unb  läßt  bie 
^uppe  noch  eine  Stunbe  langfam  meiterfo* 
dien,  ftreidjt  fie  burd)  ein  Sieb  unb  richtet 
fie  (nod)mal3  erbiet)  an. 

2*efonbcre  üflemerfung.  9Watt  fann  bie 
Sd)Icimfuppc  mit  einem  Gigelb  berriibren. 


Wo.  14.  Wcisfdjlctmiuppc. 

Bouillon  uad)  Wo.  1,  2,  3,  6  ober  8. 
V\  Stoffe  Wci», 

%  ^?int  Gaffer. 

Sie  Zubereitung  ift  biefclbe  tnie  Wo.  13 
(fiepe  „©erftcnfdileimfuppc") . 


Wo.  15.  Wciofitppc  mit  (Einlage. 

Zutbaten  für  1  $int. 
föouiUon  nadi  Wo.  1,  2,  3  ober  6, 
Stoffe  Wei§, 

1  Stbeelöffel  23utter, 

1  Gßlöffel  SRcbl, 

4  Gßlöffel  in  Stücfcben  gefdmittene 
.^albSmild), 

Mi  Stoffe  fleine  Stiicfdien  Spargel, 

1  Mi  $int  28affcr, 

1  Gigelb. 

Zubereitung:  S5>cr  Weis  loirb  mit  einer 
Stoffe  foltern  28 affe r  aufgeftcllt,  beiß  W* 
mad)t,  bann  abgegoffen  unb  baS  angegebene 
Gaffer  fjiiMiigcfiigt.  Cäßt  cS  eine  stunbe 
langfam  fodien,  gießt  bann  2*ouiIlon  binflu 
unb  läßt  cS  nod)  eine  halbe  Stunbe  tociter 
fodien.  Sin  biefer  Zeit  tljut  man  bie  Spar^ 
gel  meid)  fodien  in  luenig  Sal^lnaffer.  2)ie 


Dishes  for  Invalids. 


No.  12.  Roll  Soup  with  Bouillon. 

Ingredients  for  1  pint. 

Bouillon  as  in  No.  1,  2,  3  and  6, 
l/2  cup  of  grated  wheat  flour  rolls, 

1  teaspoonful  of  butter, 

Yolk  of  1  egg, 

1  teaspoonful  of  cream. 

Preparation:  Rolls  must  be  stale, 
grate  them,  heat  with  the  butter  on  the 
stove,  but  do  not  get  them  yellow  or 
brown  in  color,  then  add  the  bouillon 
and  boil  slowly  for  20  minutes.  Stir 
yolk  of  egg  and  the  cream  into  the  soup 
and  rub  thru  a  sieve. 

•  - 

No.  13.  Barley  Griiel. 

Ingredients  for  1  pint. 

Bouillon  as  in  No.  1,  2,  3,  6  or  8. 

1  cup  of  barley, 

Y  pt.  of  water. 

Preparation:  Rinse  the  barley  with  1 
cupful  of  boiling  water,  put  over  the 
fire  in  the  d^signated  quantity  of  water 
and  boil  slowly  for  1^2  hours;  then  add 
the  bouillon,  and  boil  slowly  for  another 
hour,  rub  thru  a  sieve,  heat  again  and 
serve. 

Remarks:  The  yolk  of  an  egg  may 
be  stirred  into  this  soup. 


No.  14.  Rice  Gruel. 

Bouillon  according  to  Nos.  1,  2.  3, 
6  or  8, 

y2  cupful  of  rice, 

Y\  pt.  of  water. 

Preparation:  Same  as  No.  13,  Barley 
Gruel. 


No.  15.  Barley  Soup  with  Sweet- 
breads  and  Asparagus. 

Ingredients  for  1  pint. 

Bouillon  according  to  Nos.  1,  2,  3 
or  6, 

%  cup  of  rice, 

1  teaspoonful  of  butter. 

1  tablespoonful  of  flour. 

1  tablespoonful  of  sweetbeads  in 
small  pieces, 

1  y2  pints  of  water, 

Yolk  of  an  egg. 

Preparation:  Put  the  rice  on  the  stove 
with  1  cup  of  cold  water,  heat  it  and 
strain,  and  add  the  reqttired  quantity  of 
water.  Boil  slowly  for  1  hour.  add  bouil¬ 
lon,  then  boil  for  another  x/2  hottr.  Dür¬ 
ing  this  time  boil  the  asparagus  in  a 
small  quantity  of  salt  water  until  tender; 


2l>fiffn  für  ttranfr. 


Dishes  for  Invalid*. 


MiiltK'milrii  ebenfalls  in  menig  2aljmaffer 
fünf  Minuten  Rieben  laffen.  Tie  Suppe 
itrcictit  man  burdi  ein  Sieb,  tf)ui  metcb  ge« 
fodite  SpnrgelfiücfdKn  unb  Kalbämilcbitüd* 
eben  binju,  riibrt  ba*  Eigelb  mit  $mci  (£fe* 
löffcl  Spargelmaffer  fllatt,  erbtet  &ie  Suppe 
nocbmali  unb  rübrt  fic  mit  betn  Eigelb  ab. 


Wo.  16.  Wcntrniriilcunfuppc  mit 
(finlngr. 

Zutbaten  für  1  ^int. 

Tie  Mutbaten  unb  Zubereitung  finb  bie* 
felbcn  mic  Wo.  15;  anftatt  Weis  nehme  man 
OJerite. 


Wo.  17.  .C''iilincrf1ciirfi*'i'orrccfitppf. 

3utbaten  für  1  ^?int. 

£>übncr  bouillon  nach  Wo.  6, 

Vi  Taffe  Semmel frumen, 

%  ^fb.  gebünftete  .^>übnerbruft, 

1  (Efelöffel  Sabne. 

Zubereitung:  Tie  geriebene  Semmel  mirb 
in  ber  angegebenen  Bouillon  flebn  IRinutcn 
gefodit.  Ta»  $übncrflctfdb  mirb  febr  fein 
gebaeft,  bann  burdi  ein  Sieb  gerieben  unb 
mit  einem  (£fclöifcl  2abnc  berriibrt,  noch  % 
Taffe  Suppe  bin^ugegeben,  bann  unter  Wüb* 
ren  in  bic  Suppe  gemifdit.  Tie  Suppe  ^um 
Stodien  fommen  laffen;  gleich  anriebten. 


Wo.  IS.  .Vtnlbflcifdj'^orrccfnppe. 

Zutbaten  für  1  ^int. 

Tie  Zehnten  unb  Zubereitung  finb  bie* 
felbcn  mic  bei  Wo.  17;  anftatt  ftübnerfleifd) 
unb  .v'übncrbouiUon  nehme  man  Kalbfleifdi, 
ober  toalbSmiltfi  unb  Bouillon  nach  Wo.  1 
unb  2. 


Wo.  19.  Tauben»  ober  Wcbbitbtt» 
^orrccfnppe. 

Zutbaten  für  1  ^int. 

Tic  Ztdbaten  unb  Zubereitung  finb  bic* 
felbcn  mie  bei  Wo.  17  (fiebe  „<c>übncr^ors 
reefuppe“).  Wnftatt  ftübncrfleifch  unb 
.Ciiibnerbouiflon  nebme  man  Taubenporrce 
ober  Webbubnporree  unb  Bouillon  Pon  bem* 
felbcn  (Geflügel;  ba£  Soeben  gefdbiebt  mie 
bei  Wo.  6. 


Wo.  20.  (finrndic  ftrnnfenfttppc. 

Zutbaten  für  1  TeHcr. 

Vä  $$fb.  Kartoffeln  (fnapp), 

1  T*int  ©aff er, 

Mt  Tbeelöffel  Sal^. 

1  Tbeelöffel  Butter, 

1  Eigelb. 


the  sweetbreads  should  also  lay  in  salt 
water  for  about  5  minutes.  Strain  the 
soup,  add  a  fcw  pieces  of  parslcy  and 
sweetbreads,  stir  the  yolk  of  an  egg  with 
some  asparagus  liquor  until  smooth,  heat 
the  soup  again  and  stir  into  it  the  yolk 
of  the  egg. 


No.  16.  Plain  Barley  Gruel. 

Ingredients  for  1  pint. 
Preparation  and  ingredients  same  as 
in  No.  15,  but  instead  of  rice  use  pearl 
barley. 


No.  17.  Chicken  Püree  Soup. 

Ingredients  for  1  pint. 

Chicken  bouillon  according  to  No.  6. 

]/2  cup  of  roll  crumbs, 

%  1b.  of  stewed  breast  of  chicken, 

1  teaspoonful  of  cream. 

Preparation:  Boil  the  roll  crumbs*  in 
the  bouillon  for  10  minutes;  chop  the 
breast  of  chicken  very  fine,  rub  thru  a 
sieve  and  add  V\  cup  of  soup  into  which 
1  tablespoonful  of  cream  has  been 
stirred,  stir  into  the  soup  and  let  it  come 
to  a  boil;  serve  immediately. 


No.  18.  Veal  Püree  Soup. 

Ingredients  for  1  pint. 

Ingredients  and  preparation  the  same 
as  in  No.  17,  but  instead  of  the  meat 
of  a  chicken  and  chicken  bouillon  take 
veal,  and  bouillon  according  to  Nos.  1 
and  2. 


No.  19.  Pigeon  or  Partridge  Püree 

Soup. 

Ingredients  for  1  pint. 

Ingredients  and  preparation  the  same 
as  in  No.  17,  but  instead  of  the  meat 
of  a  chicken  and  chicken  bouillon,  take 
pigeon  or  patridge  puree  and  bouillon 
prepared  from  the  same  kind  of  fowl; 
cook  as  explained  in  No.  6. 


No.  20.  Plain  Soup  for  Invalids. 

Ingredients  for  1  plateful. 

Zx  lb.  of  potatoes.  scant, 

1  pint  of  water, 

V2  teaspoonful  of  salt, 

Zt  teaspoonful  of  butter, 

Yolk  of  1  egg. 
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3pcifcn  für  Krcutfc. 


Dishes  for  Invalids. 


Zubereitung:  £ie  Kartoffeln  merben  ge* 
fcfyält,  gemafeben  unb  in  f leine  <stüc!cf)en  ge* 
fainitten,  in  bem  angegebenen  SBaffer  meid) 
gefodjt^  burdi  ein  feinet  Sieb  gefjridjcn,  Si* 
gelb,  2atg  unb  JÖntter  bagugetfyan  unb  un* 
tcr_  tüdjtigcm  Silagen  bie  Suppe  fcfjnell 
f)cife  merben  taffen;  fofort  anridjten. 


Wo.  21.  ^affcrrciefuppc. 

Zuttfaten  für  1  fetter. 

V«  Jaffc  ÜfteiS,  1  s$int  SBaffer, 

1  ^rife  Saig, 

2  Gfotöffet  Zudcr, 

1  Gftlöffet  Gitronenfaft. 

Zubereitung:  2)er  9iei§  mirb  mit  tattern 
Gaffer  aufgefteHt,  trenn  tjeift,  ba§  SB  aff  er 
abgegoffen;  bann  mit  bem  angegebenen 
SBaffer  ben  9iei§  gut  meid)  foeben  taffen  unb 
ba3  Saig,  ben  Zucfer  unb  Gitroncnfaft  ba* 
gu  geben. 


Wo.  22.  .fmfcrgriiüfnppc. 

Zuttjatcn  für  1  fetter. 

V'i  £affc  ^pafergrübe, 

1  £f)eelöffel  Butter, 

1  ^ßint  2Baffer, 

%  ^^eelöffel  $Ieifd)ertraft, 

1  ^Srife  Saig. 

Sic  Zubereitung  ift  angegeben  bei  Sup* 
pen  (Slbttjcitung  1,  9Zo.  32). 


Wo.  23.  Scfjmargbrobfttppc. 

Zutffatcn  für  1  Selter. 

%■  Saffc  Sdimargbrobfrurncn, 

Vj  ^int  SBaffer, 

Vj  Sßint  fodicnbc  2JliId), 

2  Gfclöffct  Zucfer, 

1  si?rife  Satg,  1  Eigelb, 

2  Gfttöffel  ^atfne. 

Zubereitung:  Sic  S3robfrumen  merben  in 
einer  fauberen  Pfanne  trorfen  gcröftet,  ba* 
rauf  mirb  ba§  angegebene  SBaffer  gegoffen; 
man  Icifet  e§  an  ber  Seite  bc§  beiden  Ofen 
ruf)ig  ftcfjen  —  nidit  fodien.  fRacf)  einer 
Stunbe  bcrriibrt  man  ben  SBrei  mit  ber  I)ei* 
ften  ättitcfi,  fügt  featg,  Zucfer  unb  Eigelb 
pingu  unb  ftreidjt  bie  Suppe  burd)  ein  Sieb. 


Wo.  24.  CBftfitppC. 
iZtoubeeren  ,  ßirfefiett*,  Himbeeren*  ober 
Grbbeerenfntme. 

Zuttfaten  für  1  Sßint. 

%  m.  Obft, 

1  Vj  Spint  SBaffer, 

7»  Taffe  Zucfer, 

Vj  Gnloffet  Gitroncnfaft, 

1  Cf fgtöffet  Kornftärfe. 


Prcparation:  Peel  and  wash  potatoes 
and  cut  them  into  small  pieces,  thur- 
oly  boil  in  the  water,  rub  thru  a  fine 
sieve,  add  sah,  butter  and  the  yolk  of 
an  egg,  and  while  stirring  the  soup 
vigorously,  heat  it  quickly  and  serve  at 
once. 


No.  21.  Thin  Rice  Soup. 

Ingredients  for  1  plateful. 

V«  cupful  of  rice,  1  pint  of  water, 

1  pinch  of  salt, 

2  tablespoonfuls  of  sugar, 

2  tablespoonfuls  of  lemon  juice. 

Preparation:  Put  the  rice  over  the 
fire  in  cold  water,  when  the  water  is  hot 
pour  it  off,  then  boil  the  rice  in  the 
designated  water  until  it  is  nicely  tender, 
and  add  sah,  sugar  and  lemon  pieces. 


No.  22.  Pearl  Barley  Soup. 

Ingredients  for  1  plateful. 

y2  cupful  of  pearl  barley, 

1  teaspoonful  of  butter, 

1  pint  of  water, 

V4  teaspoonful  extract  of  beef, 

1  pinch  of  sah. 

Prepartaion  according  to  Chapter  1, 
No.  32,  Soups. 


No.  23.  Ryebread  Soup. 

Ingredients  for  1  plateful. 

Yz  cupful  of  grated  rye  bread, 

1  pint  of  water, 

1  pint  of  boiling  milk, 

2  tablespoonfuls  of  sugar, 

1  pinch  of  salt, 

Yolk  of  an  egg, 

2  tablespoonfuls  of  cream. 

Preparation:  Heat  the  bread  crumbs 
in  a  clean  spider  until  crisp,  pour  over 
them  the  required  quantity  of  water,  and 
let  it  stand  to  one  side  of  the  hot  stove, 
but  do  not  boil;  add  sah,  sugar  or  the 
yolk  of  the  egg  and  pass  the  soup  thru 
a  sieve. 


No.  24.  Fruit  Soup. 
Blueberry,  Cherry,  Raspberry  or  Straw 
berry  Soups. 

Ingredients  for  1  pint. 

l/2  lb.  of  fruit, 

1  y2  pints  of  water, 

V.i  cupful  of  sugar, 

l/2  tablespoonful  of  lemon  juice, 

1  tablespoonful  of  com  starch. 
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3pcifrn  für  «raufe. 


Disbes  for  Invalids. 


SiitHrcituu«:  £a$  Cbit  luirb  gut  üürbe» 
reitet  unb  geroafeben  unb  mit  einem  Martof» 
felftampfer  flein  aerbrüdt,  bann  giefet  man 
ba*  Gaffer  lyin^u  unb  focht  bie  2uppc  eine 
halbe  Stunbe,  flieht  rfnder,  (iitronenfaft 
unb  Mornftärfe  mit  etnein  Ci  Ruffel  Gaffer 
oerrührt  hi»Mu  unb  fixtn  bie  «uppe  feimtfl. 


Wo.  25.  SHotfjiucinfuppc. 

$>ie  3uhereitunfl  ift  angegeben  bei  2up* 
pen  (Vlbtheilung  1,  ©o.  29);  man  fod)t  ben 
feebften  XlKil  babon. 


K)lo.  26.  WoqgcumcM*  ntib  sJüiild)fuppc. 

Xie  3llbereitunfl  ift  atiflegcben  bei  2up* 
pen  (flbtheilung  1,  ©o.  53  unb  54). 


Wo.  27.  ^Icifdjpürrcc  für  Sdjnicrfranfc. 

Wo.  1. 

3utbaten  für  1  ©erfon. 

%  ©fb.  halbroh  gebratenen  Malbd*  ober 
Stinberbraten, 

5  (£felöffcl  auä  bem  traten  gelaufene 
ftleifdjfraft, 

2  (Eifjelb, 

1  ©rtfc  2ala,  h>enn  nöthifl. 

3ubereitung:  £er  ©raten  luirb  fehr  fein 
gehaeft,  bann  burdi  ein  <sicb  geftridien  unb 
in  einer  fleinen  ©or^cüanfdniffel  mit  bem 
Cfigelb  unb  ber  entfetteten  ^leifdifraft  burd)* 
gerührt,  bann  im  ©Jaffcrbabc  Ijeife  unb  bid* 
Iid)  gerührt. 


Wo.  28.  JV(cifd)pürrcc  für  3djtucrf rauf c. 

»o.  2. 

3uthaten  für  1  ©erfon. 

%  ©ib.  ©hlbbraten, 

1  (Htföffcl  Wothtuein, 

1  ©felöfTcl  ©fabeira, 

3  (fftlöffcl  ftlcifdifraft,  1  Ciigelb. 

3ubereitung:  ^er  ©raten  tuirb  fein  ge* 
hadt,  bann  bnrdj  ein  Sieb  geftrichen,  in 
einer  fleinen  ©oraeHaufcbiiffet  mit  bem  ©Ja* 
beira,  üflotbiucin  unb  ^leifdifraft  im  SBai* 
ferbabe  heife  unb  bidlid)  gerührt. 


Wo.  29.  Wcfdinbteb  Straf  am  Winb*, 
Sl n  1  b -  ober  £ammfleifrfj. 

3uthaten  für  1  ©erfon. 

V*  ©fb.  fdioneS  ftleifdi  ohne  £>aut  unb 
fatt, 

1  Eigelb, 

%  Theelöffel  Saig, 

1  Ciftlöffel  ©utter 


Preparation:  Prcpare  and  wash  the 
fruit  thoroughly  and  crush  it  with  a  po- 
tato  ma»luT.  add  the  water  and  boil  the 
soup  for  half  an  hour.  put  in  sugar. 
lemon  juice  and  corn  starch  stirred  up 
with  a  tablespoonful  of  water,  then  boil 
the  soup  until  it  is  quite  smooth. 


No.  25.  Red  Wine  Soup. 

Preparation  is  designated  in  Chapter 
1,  No.  29,  Soups;  take  only  V#  of  the 
quantities  given. 


No.  26.  Ryeflour  Soup  and  Milk 

Soup. 

Are  described  in  Chapter  1,  Nos.  53 
and  54. 


No.  27.  Meat  Püree  for  the 
Seriously  111.  No.  1. 

Qtiantity  for  1  Person. 

%  lb.  of  veal  or  beef  roast.  medium 
well  done, 

5  tablespoonfuls  of  stock  from  the 
roast, 

2  yolks  of  eggs, 

1  pinch  of  sah,  if  necessary. 
Preparation:  Chop  the  meat  very 

fitiely,  pass  thru  a  sieve  on  a  porcelain 
dish.  stir  with  the  yolks  of  eggs  and  the 
stock,  from  which  all  fat  has  been  re- 
moved,  and  then  finish  in  a  double  boiler. 
stirring  while  hot  until  fairly  thick. 


No.  28.  Püree  of  Game  Roast. 
For  a  Severely  111  Patient. 

Quantity  for  1  Person. 

%  lb.  game  roast, 

1  tablespoonful  of  red  wine, 

1  tablespoonful  of  Madeira, 

Yolk  of  an  egg. 

Preparation:  Chop  the  meat  very 

fine,  rub  thru  a  sieve,  and  boil  in  a  small 
porcelain  dish  with  the  Madeira,  red 
wine  and  meat  stock  in  a  double  boiler. 
"stirring  until  it  thickens. 


No.  29.  Minced  Beef,  Veal  or 
Lamb  Steak. 

Quantity  for  1  Person. 

Vt  lb.  of  nice  meat.  must  be  free  from 
bones  or  fat, 

Yolk  of  an  egg. 
lA  tcaspoonful  of  salt, 

1  tablespoonful  of  butter.' 
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3pcifeit  für  .Wrnnfc. 


Zur  Sauce: 

%  $f)ceIoffcI  §lcifcf)C£traft, 

1  Eigelb,  1  Gfeloffcl  3af)ne, 

1  tropfen  CTitroncnfaft, 

Va  Sßint*  93ouiHon  ober  Gaffer. 

Zubereitung:  gleifcf)  tuirb  fein  ge? 

Ijacft,  bann  bnrd)  ein  feinet  Sieb  gejtridjen, 
mit  einem  Eigelb  unb  Saig  burdjgerüfyrt 
unb  in  ein  1  Zoll  bttfe3  Stca!  geformt,  rael? 
d)c»  unter  fjäufigem  SBenben  fünf  2ftinu? 
ten  in  einer  fleinen  Pfanne  in  brauner 
Butter  gebraten  roirb,  bann  auf  einem  I)ei? 
feen  £eüer  angeridjtct.  (Eigelb,  glei)d)e£? 
traft,  Citroncnjaft,  Saljnc  unb  Bouillon 
rüfjrt  man  in  einem  fleinen  Soppclfeffel  gu? 
fammen  unb  fod)t  cS  unter  iftüfjren  bid  unb 
übergießt  ba3  Steaf  mit  ber  Sauce. 


Wu.  30.  (Zcbrntcncs  föalboliirn. 

Zutljatcn  für  1  ^ßerfott. 

1  ^albe§  föalb§f)irn, 

1  Eigelb, 

1  y2  CSfelöffel  9NiIdi, 

1  (Sfelöffel  2>?eI)I, 

1  (Simcife, 

1  ^rifc  Saig,  1  Gßlöffcl  Butter. 

Zubereitung:  £a§  ©cf)irn  mirb  getüäf? 
fert  unb  mit  beigem  SBaffcr  i'tbergofjen;  ba§ 
Gaffer  bann  gut  ablaufen  taffen,  bic  53lut? 
fafern  entfernen,  barauf  fdincibet  man  ba» 
(33cl)irn  in  fleinc  Stücfdfen.  9fun  riil)rt  man 
(Jigelb,  üftildi,  äfteljl  unb  Saig  gufammen, 
tfjut  ba»  03cl)trn  bagu  unb  ba»  gu  fteifem 
Schnee  gefdilagcnc  ©imeifo.  SJiefe  ÜDZaffe 
bratet  matt  in  ber  angegebenen  Butter  gu 
gtoei  fleinen  Sßfannfucfien,  richtet  eg  auf  I fei? 
^cr  Sd)iiffcl  an  unb  ferbiert  etmag  Spinat 
bagu. 


Wo.  31.  ^alOggttugc. 

Zutfjaten  für  1  Sßerfon. 

1  ^albggungc, 

1  M>  s-^int  SBaffer, 

%  Stljeelöffcl  gleifdicptraft, 

1  (Eftlöffcl  3)?abeira,  menn  Pom  ?lrgt  er? 

Iaubt, 

1  3Tl)ceIöffer  9ftcf)I, 

Va  St^cclöffcl  ditronenfaft. 

Zubereitung:  ^ic  ^albggungc  toirb  ac? 
reinigt  unb  1%  Stunbe  in  bem  angegebe? 
nen  Gaffer  fcljr  Iangfam  meid]  gcfodit; 
bann  mirb  bic  ftaut  abgegogett  uttb  aUcg 
^vett  entfernt.  9htn  bämpft  man  bie  Zunge 
unter  Zugicfan  ber  Zungenbouillon,  meiere 
•%  ^int  fein  mutt,  Iöffcltncife  bagu,  and)  Ci? 
tronenfaft,  ftleifdicrtraft  unb  9>?cf)I,  toeldjcg 
man  mit  gtnei  Cftlöffcl  faltcr  93ouiHon  ber? 
rübrt,  nebft  bem  9Wabeira,  unb  bämpft  bie 
Zunge  eine  halbe  Stunbe.  Sic  mufe  feljr 
mcidt  für  ben  .^raufen  ferbiert  merben. 
Zunge  unb  Sauce  gufammen  anridften. 


Dishes  for  Invalids. 


For  the  Gravy. 

%  teaspoonful  of  extract  of  meat, 

Yolk  of  an  egg, 

1  teaspoonful  of  cream, 

1  drop  of  extract  of  lemon, 

1  pint  of  bouillon  or  water. 

Preparation:  Chop  the  meat  very  , 

finely  and'  rub  it  thru  a  fine  sieve,  stir 
into  it  the  yolk  of  an  egg  and  the  salt, 
form  into  a  Steak  about  an  inch  thick, 
which  is  fried  with  brown  butter  in  a 
small  pan  for  about  5  minutes,  turning 
frequently,  then  serve  on  a  hot  plate. 
Yolk  of  an  egg.  extract  of  meat,  lemon 
juice,  cream  and  bouillon  are  stirred  into 
a  double  boiler,  boil  until  thick  and  pour 
this  gravy  over  the  Steak. 


No.  30.  Fried  Calf’s  Brain. 

Quantity  for  1  Person. 

.y2  of  a  calf’s  brain, 

Yolk  of  an  egg, 

\l/2  tablespoonfuls  of  milk, 

1  tablespoonful  of  flour, 

White  of  1  egg, 

1  pinch  of  salt, 

1  tablespoonful  of  sugar. 

Preparation:  Rinse  the  calf’s  brain 
and  then  pour  hot  water  over  it;  drain 
off  the  water  and  remove  all  veins  or 
blood  vessels,  then  cut  up  the  brain  into 
small  pieces.  Stir  together  yolk  of  egg, 
milk,  flour  and  salt,  add  the  brain  and 
the  frothed  white  of  the  egg.  This  mass 
is  fried  in  the  butter  in  two  pancakes, 
and  served  on  a  hot  dish  with  a  little 
spinage. 


No.  31.  Calf’s  Tongue. 

Quantity  for  1  Person. 

1  calf’s  tongue, 

1  y2  pints  of  water, 
y2  teaspoonful  of  extract  of  meat, 

1  tablespoonful  of  Madeira,  if  per- 
mitted  by  physician, 

1  teaspoonful  of  flour, 
y  teaspoonful  of  lemon  juice. 

Preparation:  Clean  the  tongue  and 

boil  slowly  in  the  water  for  iy  hours 
until  tender,  then  remove  the  skin  and 
all  fat.  After  this  broil  the  tongue,  bast- 
ing  with  the  bouillon  and  which  should 
amount  to  y  of  a  pint,  also  add  the 
lemon  juice.  extract  of  beef  and  flour, 
which  has  been  stirred  with  2  table¬ 
spoonfuls  of  cold  bouillon  and  the  Ma¬ 
deira,  then  broil  the  tongue  for  half  an 
hour.  It  must  be  very  tender  when  given 
to  the  invabd.  Tongue  and  gravy  served 
together. 


3pctfen  für  strnnfc. 


Dishes  for  Invalids. 


Wo.  3*2.  .^üljnrrbriift  in  lucificr  3nucf. 

3utbaten  fiir  1  ©erfou 

1  junged  $ubn,  i  Vv  ©t'b.  fiiiiucr, 

1  Cuart  »ouillon, 

1  3:^ccldffcl  Sal^. 

.Sur  Sauce: 

1  (ffelöffel  ©utter, 

2  Eigelb, 

1  (SWöffcl  SBeifetoein  ober 
V4  <£folöffcl  Gitronenfaft, 

1  H^rifc  Sala. 

dubereitung:  Xa*  junge  £>uljn  tuirb  ge* 
fäubert  unb  mit  ber  angegebenen  ©utter  in 
einem  Meinen  lopfc  ettoaö  gefebmort,  bann 
bao  angegebene  ffiaffer  t)eiH  bin^ugcfüllt,  fo 
Diel,  baft  e$  eben  bebedt  ift;  ein  ment£  Sala 
ba^u,  feft  aubeden  unb  eine  halbe  ^tunbe 
langfant  fodien  lafjen.  Eigelb,  SBeifetuein 
ober  ber  Gitroncnfaft  unb  eine  l)albc  £afjc 
ftühnerbouillon  tuerben  in  einem  Xoppel» 
feffcl  bid  gerührt.  Xas  tpühndH'u  tuirb  her» 
ausgenommen,  bie  ©ruft  abgelöft,  bic  £>aut 
abgewogen,  bann  auf  beiftem  XeUer  angc* 
rid)tet  unb  bie  Sauce  f)eiß  barüber  gegof# 
fen.  2Kan  fann,  wenn  e*  bom  Birgte  er« 
laubt  ift,  ein  paar  Spargel  ba^u  feroieren. 


No.  32.  Breast  of  Chicken  with 
White  Gravy. 

Quantity  for  1  Person. 

1  young  chicken,  weighing  about  1  x/x 
Ibs., 

1  qt.  of  bouillon, 

1  teaspoonful  of  salt. 

For  the  Gravy. 

\  tablespoonful  of  butter, 

*  Yolks  of  2  eggs, 

1  tablespoonful  of  white  wine,  or  1 
tablespoonful  of  lemon  juice, 

1  pinch  of  salt. 

Preparation:  Clean  the  chicken  care- 

fully  and  broil  slow  ly  in  a  small  kettle 
for  a  little  while,  then  pour  enough  hot 
water  over  it  to  just  cover;  add  a  trifte 
of  salt,  put  cover  on  tightly  and  cook 
slowly  for  x/*  hour.  Yolk  of  egg,  white 
wine  or  lemon  juice,  x/2  cup  of  chicken 
bouillon  are  stirred  in  double  boiler  until 
thick.  The  chicken  is  taken  out  and  its 
breast  cut  away,  skin  removed  and  then 
served  on  a  hot  plate  with  the  hot  gravy 
poured  over  it.  If  permitted  by  the  phy- 
sician.  serve  a  few  asparagus  tips  with 
it. 


Wo.  33.  Xnnbcnbriift  in  meiner  Snitcc. 

3utbaten  für  1  ©erfon. 

Xic  3uthatcn  unb  3u^<rehung  finb  bie* 
felbcn  tute  bei  Wo.  32;  anftatt  einem  jungen 
£>übnd>en  nimmt  man  eine  junge  Xaubc. 


Wo.  34.  Wcbbitljit  in  Wiabcira=3mtcc. 

3utbaten  für  1  ©erfon. 

Xic  3ubcrcitung  ift  biefelbc  mic  bei  Wo. 
32;  man  gebraucht  atuei  Crfelöffel  SRabeira 
unb  M  Tbeelöffcl  gfleifdjertraft  für  bic 
Sauce  über  bie  Webbubnbruft. 


Wo.  35.  Woher  3d)tnfcn  mit  (£i. 

3utbaten  für  1  ©erfon. 

M*  ©fb.  rohen  Sdjinfen, 

2  Eigelb, 

1  Xbcelöffcl  ©utter. 

dubereitnng:  Xer  magere  Sdtinfcn  tuirb 
burd)  ein  Sieb  gebriidt,  bann  mit  ©utter 
unb  Eigelb  uerriibrt  unb  im  SEBafferbabe 
unter  Wiibrcn  heift  toerben  taffen.  ©Kt  ge» 
röftetem  ©eifebrob  ferbieren. 


No.  33.  Breast  of  Pigeon  with 
White  Gravy. 

Quantity  for  1  Person. 

Ingredients  and  preparation  same  as 
for  No.  32,  but  instead  of  a  chicken  take 
a  young  pigeon. 


No.  34.  Breast  of  Partridge  with 
Madeira  Sauce. 

Quantity  for  1  Person. 

Preparation  same  as  in  No.  32;  use  2 
tablespoonfuls  of  Madeira  and  x/\  tea¬ 
spoonful  of  meat  extract  for  the  gravy. 


No.  35.  Raw  Ham  with  Egg. 

Quantity  for  1  Person. 

XA  lb.  of  raw  ham, 

Yolks  of  2  eggs, 

1  teaspoonful  of  butter. 

Preparation:  Rub  the  ham  thru  a 

sieve.  mix  with  butter  and  the  yolks  of 
eggs,  and  then  heat  in  a  double  boiler. 
stirring  constantly.  Serve  with  wheat 
bread  toast. 
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3pcifcit  für  .Siranfc. 


Dishes  for  Invalids. 


Wo.  36.  Tvifd)  f itr  ftrnnfc. 

©cfocbtcr  ^ifc^  für  1  Sßerfon. 

%  m  9m 

Tic  gutljaten  unb  Zubereitung  finb  bic? 
felben  wie  bei  Slbtljeilung  8,  Wo.  8.  9Wan 
entfernt  aber  bic  .‘paut  unb  ©raten  oom 
tfifet).  ©in  menig  ©ier?  ober  iöutterfauce 
loirb  ba^u  ferbiert. 


Wo.  37.  ^ifrfpStotrlrtt. 

Zutljatcn  für  1  ^ßerfon. 
ott  .'perijt,  iParfd)  nitb  Seezunge. 

%  *fb.  9m 

%•  Semmel, 

1  ©felöffel  23utter, 

2  ©igclb, 

1  Teelöffel  Sal^, 

%  Teelöffel  feingemiegte  s$cterfilic, 

1  Teelöffel  ©itronenfaft, 

Yx  3: affe  geriebene  Semmel. 

Zubereitung :  £er  $ifd)  mirb  gemiegt, 
£>aut  unb  ©reiten  baoon  entfernt  unb  mit 
ben  ©igclb,  Sa4  unb  Semmel  (ohne  Win? 
be)  mirb  cingemcidü  unb  au^geprefot;  bic? 
fe»  afle§  jjufammen  fein  öerrcibcn.  Taüott 
nun  ^met  ft'otclcitcn  formen,  in  Scmmclfru? 
men  paniert  unb  in  Butter  ad)t  Minuten 
langfam  gebraten,  ©tmaS  ^Beterfilie  unb 
©itronenfaft  über  bic  Butter  gieren. 


Wo.  38.  (Zcmiifc  für  förmtfe. 

9113  folcfje  fönnen  5Ölumenfof)l,  Sc^marg? 
murmeln,  Spinat,  junge  gelbe  Wübenporrec, 
?lrtifd)o!enporree,  grüne  ©rbfenporrce,  W?ac? 
caroni  gcrcidü  merben. 

Tiefe  ©cmüfe  finb  angegeben  bei  ©emii? 
fe,  STbt^eilung  12.  bereite  fte  genau  fo  gu 
unb  ncfjme  für  eine  ^Serfon  oon  allen  ZUs 
traten  ben  feefiften  Tljcil. 


Sitfie  Speifcn  für  Ärnnfe. 

Wo.  39.  WWdjrei& 

Zutljatcn  für  1  Sßerfon. 

14  Taffe  guten  Wei§, 

%  «pin t  Wfilclj, 

1  <ßrife  Sala, 

1  ©folöffcl  Zucfer. 

Zubereitung:  Ter  Weid  mirb  gtreimal 
mit  faltem  Gaffer  aufgcüeüt  unb  Ijcift  mer? 
ben  Iaffen,  bann  abgegoffen;  barauf  fügt 
man  bic  ÜWilch  unb  Sala  Ijinau  unb  foefjt  ihn 
in  einem  Toppelfeffel  fcfjr  meid).  Ü?cim 
Anrichten  ftrent  man  ben  Ziffer  bariiber. 

'Zefonbere  Cemerfuitg:  WZatt  fann  ben 
iWilrfirciS  mit  einem  ©igclb  abrüljren. 


No.  36.  Fish  for  Invalids. 

Boiled  fish  for  1  Person. 

J4  lb.  of  fish. 

Preparation  is  given  in  Chapter  8.  No. 
8.  However,  skin  and  bones  are  care- 
f  ul  ly  removed,  and  a  trifle  of  egg  or 
butter  sauce  is  served  with  it. 


No.  37.  Fish  Cutlet. 

Quantity  for  1  Person. 

Vi  lb.  of  fish, 

14  of  a  roll, 

1  tablespoonful  of  butter, 

Yolks  of  2  egg s, 

1  teaspoonful  of  salt, 

14  teaspoonful  of  finely  chopped  pars- 
ley, 

Vx  cupful  of  roll  crumbs. 

Preparation:  Chop  up  the  fish,  re- 
move  skin  and  bones,  mix  with  yolks  of 
eggs,  salt  and  roll  crumbs,  soak  the  mass, 
press,  and  then  grate  very  fine.  Form  2 
cutlets,  turn  in  the  crumbs  and  bake  in 
the  butter  slowly  for  8  minutes.  Add 
some  parsley  and  lemon  juice  to  the 
butter. 


No.  38.  Vegetables  for  Invalids. 

Cauliflower,  scorzonera,  spinage, 
purees  of  young  carrots,  artichokes  and 
peas,  and  macaroons  may  also  be  served 
to  invalids.  These  vegetables  are  listed 
in  Chapter  12;  prepare  them  as  there 
described,  but  for  1  person,  take  only 
one-sixth  the  quantity  of  ingredients  spe- 
cified  in  those  recipes. 


Sweet  Dishes  for  Invalids. 

No.  39.  Rice  in  Milk. 

•  Quantity  for  1  Person. 

Vx  cupful  of  good  rice, 

Yx  pint  of  milk, 

1  pinch  of  salt, 

1  tablespoonful  of  sugar. 

Preparation:  Heat  the  rice  twice  in 
cold  water,  pour  off  the  water,  add  salt 
and  milk  and  boil  in  a  double  boiler 
tintil  very  tender.  Sprinkle  the  salt  over 
the  rice  when  serving. 

Remarks:  Tf  desired,  the  yolk  of  an 
egg  can  be  stirred  into  th is  dish. 


3peifrn  fiir  «rauf*. 


Diihcs  for  Invalid«. 


Wo.  40.  'JWildjgclcr 

Zuraten  für  1  ^erfon. 

44  ^iut  Minne  2alpie, 

44  taffe  Zuder, 

44  abgeriebcne  (Jitronenfd^ale, 

2  4»j  $Matt  ober  1  Tbcclöffcl  ooü  (Gelatine 
in  5  (ifolöffcl  Gaffer  auflöfen, 

44  vl$int  SKabcira, 

1  t^eelöffel  (iitronenfaft. 

Zubereitung:  2at)nc,  Zuder  unb  Citro* 
nenfd>ale  tuerben  aufgefoctit,  bie  aufgelofte 
Oklatine  ba^u  getrau,  abfütffcn  laffen,  bann 
ben  ^ein  unb  Sitronenfaft  ba^u,  biefee  in 
Wläfcr  füllen  unb  erftarren  laffen. 


No.  40.  Milk  Jelly. 

Quantity  for  1  Person. 

44  pint  of  thin  cream, 

44  cupful  of  sugar, 

2l/2  leaves  or  1  teaspoonful  of  gelatine 
dissolved  in  5  tablespoonfuls  of 
water, 

4  pt.  of  Madeira, 

1  teaspoonful  of  lemon  juice. 

Preparation:  The  cream,  sugar  and 
lemon  juice  are  boiled  together,  then  add 
the  dissolved  gelatine  and  let  it  cool. 
Add  the  wine  and  the  lemon  juice,  fill 
into  glasss  and  permit  it  to  congeal. 


Wo.  41.  Sdjofolabcncremc  mit 
Wotlpuctn. 

Zuraten  für  1  ^erfon. 

Mi  m  2diofolabe, 

V*  T*int  Wot&ruein, 

V»  Taffe  Zuder, 

Mt  3Taffe  Gaffer, 

3  itflatt  ober  ein  Tbcelöffel  tueifee  Oie? 

latine, 

2  (EitueiH, 

44  Teelöffel  Vanille. 

Zubereitung:  Tie  2diofolabe  unb  ber  Zu* 
der  tuerben  in  bent  Wotlpuein  unb  (Gelatine 
in  ber  halben  Taffe  SBaffer  aufgelöft;  2 d>o< 
folabe  unb  Gelatine  tuerben  burdwefiebt 
unb  gemifdtt,  ba£  (Jitueife  311  fteifem  ^djuee 
aefdjlagen  unb  fdjneU  ba3u  gemifdtt.  dine 
/vorm  mit  einem  Tropfen  fernem  Cel  au3* 
ftreidten,  mit  einem  Tfyeelüffel  Zuder  au3* 
{treuen,  bie  Creme  hineinfüHcn  unb  trenn 
fteif  getuorben  umftülpen. 


Wo.  42.  Wlmbarbcrgclcc. 

Zutljatcn  für  1  ^erfott. 

Mi  v$fb.  Wbabarber, 

44  ^mt  SBaffer, 

44  m  Quder, 

2  Sblatt  ober  einen  Tpeclöfiel  ©elatine, 
44  ^int  2ahne. 

Zubereitung:  Ter  Wbabarber  toirb  genta* 
[dien  unb  in  f leine  2tiide  gefdmitten,  bann 
in  bem  Gaffer  mit  bem  Zuder  tueidi  gefodit, 
bie  gefodite  SK  affe  tuirb  burdi  ein  2ieb  ge* 
f  tri  dien  *t  trenn  bie  SKaffe  abge*uf)lt  ift,  löft 
man  bie  (Gelatine  baritt  auf,  rührt  bie 
2ahue  ba3u  unb  unter  ftarfem  Wiihren  läßt 
man  bie  SKaffe  heif^  tuerben.  Cinc  ^orrn 
ftreidit  man  mit  einem  Tropfen  Cd  au§ 
unb  mit  einem  Tbeclöffel  Zuder  tuirb  bie* 
felbe  auSgeftreut,  bie  SKaffe  hineingefüHt 
unb  trenn  fteif  getuorben  umgeftiilpt. 


No.  41.  Chocolate  Cream  with 
Red  Wine. 

Quantity  for  1  Person. 

%  lb.  of  chocolate, 

V»  pint  of  red  wine, 

Vs  cupful  of  sugar, 

44  cupful  of  water, 

3  leaves  or  1  teaspoonful  of  white 
gelatine, 

Whites  of  2  eggs, 

Va  teaspoonful  of  vanilla. 

Preparation:  Chocolate  and  sugar  are 

dissolved  in  the  red  wine,  and  the  gela¬ 
tine  in  the  44  cupful  of  water;  pass  the 
chocolate  and  gelatine  thru  a  sieve,  and 
mix.  Beat  the  whites  of  eggs  to  a  stiff 
froth,  and  quickly  add  sauce  to  the  first 
mixture,  spread  a  drop  of  good  oil  over 
the  bottom  of  a  form,  sprinkle  with  a 
teaspoonful  of  sugar.  fill  in  the  cream, 
and  when  stiff  turn  it  out. 


No.  42.  Rhubarb  Jelly. 

Quantity  for  1  Person. 

44  lb.  of  rhubarb, 

44  pint  of  water. 

44  lb.  of  sugar, 

2  leaves  or  1  teaspoonful  of  gelatine. 

44  pint  of  cream. 

Preparation:  Rinse  the  rhubarb  care- 

fully  and  cut  it  into  small  pieces.  then 
boil  in  the  water  with  the  sugar  until 
tender,  and  rub  thru  a  sieve.  When  the 
mass  is  cool  dissolve  the  gelatine  in  it, 
mix  in  the  cream,  and  then  heat  the 
mass,  stirring  constantly.  Oil  the  form 
with  a  drop  of  oil  and  sprinkle  it  with 
a  teaspoonful  of  sugar,  fill  in  the  mass 
and  aftcr  it  stiffens  turn  it  out. 


Dishes  for  Invalids. 


Spcifen  für  toranfc. 


Wo.  43.  Wcie  in  Wotfpucin. 

Qutljaten  für  1  s$erfon. 

V\  £age  'Jtcig, 

VL»  V-Puit  9Hotf)ir>ein, 

1  f leinet  Stiiddjcn  3immet, 

V-i  Söffe  Juder, 

1  S<rifc  Saig. 

Zubereitung:  ®er  ^eig  mirb  mit  einer 
Saffc  Söffer  gum  ®ocf)en  gebrockt,  bann 
abgegoffen;  nodimalg  eine  Söffe  SK  aff  er 
gießen,  ben  Steig  fjalbtueid)  fodjen  lajfcn, 
bann  ben  SKein  gufiillen.  Jjinimet,  Saig 
unb  guefer  ba^u  unb  unter  öfterem  Scfiüt* 
teln  ben  9tcig  meid)  fodjen  Iaffcn.  Sine 
f^orm  tuirb  mit  etmag  SKein  auSgefpült, 
mit  3ucfer  auggeftreut,  bic  Sftaffe  fjineinge* 
füllt  unb  tuenn  falt  geftürgt.  Stmag  Saljne 
alg  Sauce  bagu  ferbieren. 


Wo.  44.  Wcbrntcnc  Wepfcl. 

3utf)aten  für  1  ^erfon. 

2  mittelgroße  füßfauere  Slepfel, 

4  Sfelöffcl  SKaffer, 

2  Stöffel  guefer. 

3«bereitung:  älfau  f)öl)lt  bag  $crnf)aug 
ber  SIcpfel  recht  borfidittg  aug,  bod)  fo,  baß 
bic  S3Iiitc  alg  33oben  bleibt,  füllt  ben  guefer 
unb  bag  SKaffer  in  bic  Slepfel  unb  badft  fic 
eine  halbe  Stunbe  im  Cfen. 


Wo.  45.  (Shucißfcfjnum. 

3utf)aten  für  1  ^erfon. 

1  Cimcift, 

1  Sftlöffel  California  s3?ranbt), 

1  %  Shcclöffel  guefer, 

1  Cftlöffcl  Sahne. 

3ubereitung:  S>a§  Cimeiß  mirb  gu  ftei* 
fein  Schnee  gefchlagen,  bie  Sahne  bann 
langfam  hingugefdilagcn,  biefeg  mit  bem 
S3ranbp  unb  3uder  oermifcht  unb  Iöffeltneife 
oerabrcicht. 


Wo.  4f>.  Wcfdjlngcncö  Gt. 

3uthatcn  für  1  $erfon. 

1  frifchcS  Ci, 

1  ijSrifc  Saig. 

3ubereitung:  9J?an  fdilägt  bag_  Ci  mit 
bem  Saig  in  einem  SKafferglafe  fo  lange, 
big  bag  (Wag  halb  üoll  Schaum  ift.  S)ag 
Ci  foflte  nur  in  einem  gutgelüfteten  Staunte 
gefchlagen  merben,  ba  biefe  einen  Sheil  ber 
Speife  binbet. 


No.  43. .  Rice  with  Red  Wine. 

Quantity  for  1  Person. 

!4  cupful  of  rice, 

Yi  pint  of  red  wine, 

1  small  piece  of  cinnamon, 

Va  cupful  of  sugar, 

1  pinch  of  salt. 

Preparation:  Bring  the  rice  to  boil 
in  1  cupful  of  water,  drain,  then  take 
another  cupful  of  water  and  boil  the  rice 
until  it  is  partially  tender;  add  the  white 
wine,  cinnamon,  salt  and  sugar  and  boil 
the  rice  until  quite  tender,  shaking  fre- 
quently.  Rinse  a  form  with  a  little  wine, 
sprinkle  with  sugar,  fill  in  the  mass  and 
turn  it  out  when  cold.  Serve  with  a 
little  cream  as  a  sauce. 


No.  44.  Baked  Apples. 

Quantity  for  1  Person. 

2  medium  sized  sweet-sour  apples, 

4  tablespoonfuls  of  water, 

2  tablespoonfuls  of  sugar. 

Preparation:  Take  the  cores  out  of 
the  apples  very  carefully,  leaving  the 
bottom  intact  to  hold  the  filling,  which 
is  made  of  the  sugar  and  water;  bake 
the  apples  in  the  oven  for  l/2  hour. 


No.  45.  Egg  Foam. 

Quantity  for  1  Person. 

White  of  an  egg. 

1  tablespoonful  of  California  brandy, 
1  y2  teaspoonfuls  of  sugar, 

1  tablespoonful  of  cream. 

Preparation:  Beat  the  white  of  an 

egg  to  a  stiff  foam,  slowly  beat  in  the 
cream,  mix  in  the  brandy  and  sugar  and 
serve  to  the  patient,  a  spoonful  at  a 
time. 


No.  46.  Beaten  Egg. 

Quantity  for  1  Person. 

1  fresh  egg,  . 

1  pinch  of  salt. 

Preparation:  Beat  the  egg  with  the 
salt  in  a  tumbler  until  the  glass  is  half 
full  of  foam.  The  egg  should  be  beaten 
in  a  well  ventilated  rooni  only,  because 
the  air  in  the  room  infhiences  the  nour- 
ishment  served  to  the  invalid. 


461 


3pctfeit  für  «ranfr. 


Dishes  for  Invalids. 


Wo.  47.  Wcidilngcnc*  (figclb. 

Zutbatcn  für  1  i*erfon. 

1  Eigelb, 

1  Sbcelöffel  '^ubcrauder. 

Zubereitung:  $a$  Eigelb  mir  Ruder 
fdjliigt  man  mit  einem  Xljeelöffel  im  (Glafe 
‘20  Minuten  lang  uitb  richtet  e$  bann  forg* 
faltig  in  einem  anberen  fauberett  (Glafc  an, 
ober  man  pufct  mit  einem  näßen  iudK  ba$ 
(Glaä  borfid)tig  ab. 

Shfoitbere  2hmcrtuitg  HJton  fann  ba3 
Eigelb  mit  einem  Eßlöffel  feinem  '-tfranbb 
ober  IKalagaioein  ober  Crangenfaft  mifeben. 


Wo.  4K.  Wotbtucintdinitm. 

Zutbaten  für  1  ^erfon. 

2  (£ier, 

*int  iHotbtücin, 

V*  Xaße  Zuder, 

1  Eßlöffel  £>imbeerengclcc. 

Zubereitung:  5lHe  Zutbatcn  merben  mit 
einem  (£itucißfct)lägcr  auf  betn  tfeuer  fo 
lange  gcfclüagen,  biä  bie  ^lüffigfcit  2diaum 
ift;  man  ridßet  e$  in  einem  (Glafe  an. 


Wo.  4(.).  (fiscremc. 

Wicht  au  fdimereti  Mranfcn  fann  als  2)cf* 
fert  ettoa»  (Gefrorenes  oerabreidit  merben, 
©.  Ranitic«  ober  3diofolabcn*(£iöcreme. 
icbe  ?lbtbcilung  17. 


Wo.  50.  Jvcigcnfompütt. 

Zutbatcn  für  1  ^erfon. 

Mi  $fb.  feigen, 

Mi  $int  Gaffer, 

Mt  Weinglas  Malaga, 

1  Eßlöffel  Zuder. 

Zubereitung:  Tic  feigen  toerben  abge* 
mafeßen,  in  ffeine  2tiiddicn  aerfebnitten, 
ba3  angegebene  SBaßcr  baau,  bann  12 
Stunbcn  iteben  laßen.  Wach  biefer  Zeit 
febr  loeidi  fodicn,  bic  anberen  Zutbatcn  bin* 
an  tbun,  bann  burd)  ein  2ieb  ftrcidien.  $ür 
Seiditfranfc  fann  man  e$  unburdtgeftridicn 
ferneren. 


Wo.  51.  Ziutcbnrf. 

Zutbatcn. 

Mi  ^tfb.  9Ncbl, 

V\  4^fb.  Butter, 

%  ®fb.  Zuder, 

2  (£ier, 

1  i^rife  2ala, 

2  (SentS  £>efe, 

Mt  ^int  2Nilcfi  tmb  ©aßer. 


No.  47.  Beaten  Yolk  of  Egg. 

Quantity  for  1  Person. 

Yolk  of  an  egg, 

1  teaspoonful  of  powder  sugar. 

Preparation:  With  a  tcaspoon  beat 
the  yolk  of  egg  and  the  sugar  in  a 
tumbler  for  about  20  minutes,  and  pour 
it  into  a  clean  glass,  or  eise  wipe  the 
first  glass  with  a  damp  towel  beforc 
using  it  to  serve  the  egg. 

Remarks:  A  tablespoonful  of  brandy 
or  Malaga  or  orange  juice  may  be  mixed 
with  the  egg,  if  desired. 


No.  48.  Foam  with  Red  Wine. 

Quantity  for  1  Person. 

2  eggs. 

1  pint  of  red  wine, 

*4  cupful  of  sugar, 

1  teaspoonful  of  raspberry  jelly. 

Preparation:  Beat  all  ingredients  to  a 
froth  over  the  fire  with  an  egg  beater; 
serve  in  a  tumbler. 


No.  49.  Ice  Cream. 

Ices,  for  instance  vanilla  or  chocolate 
ice  cream  can  often  be  given  to  invalids 
without  harm.  Their  preparation  is 
given  in  Chapter  17. 


No.  50.  Fig  Sauce. 

Quantity  for  1  Person. 

%  lb.  of  figs, 

l/2  pint  of  water, 

l/2  wineglassful  of  Malaga, 

1  tablespoonful  of  sugar. 

Preparation:  Rinse  the  figs  and  cut 

them  into  small  pieces,  add  the  water, 
and  set  them  aside  for  12  hours.  At 
the  expiration  of  this  time  boil  until 
very  tender.  add  the  other  ingredients. 
rub  thru  a  sieve;  to  those  not  seriously 
ill  it  can  be  served  without  straining. 


No.  51.  Zwieback  (Sweet  Toast). 

Ingredients. 

]/2  lb.  of  floitr, 

%  lb.  of  butter. 

%  lb.  of  sugar, 

2  eggs, 

1  pinch  of  salt, 

2  cents  yeast, 

%  pint  of  milk  and  water. 
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Dishes  for  Invalids. 


3pctie»  für  ftranfe. 


Zubereitung:  $m\  ^cile  SBaffer  unb 
ctit  J^cil  2Nitdj  muffen  aufammen  %  ^int 
geben.  S)iefe3_mirb  laumarm  gemacht,  bie 
Jpefe  barin  aufgelöft,  biefc  2J?ifcf)ung  mirb 
mit  amci  feilen  Don  bcm  angegebenen 
STCeljl  3»  einem  glatten  2eig  gerührt  unb 
an  Jänner  SmUc  aufgeben  laffen,  meldje» 
ungefähr  eine  Stunbe  $eit  nimmt.  Butter, 
Zuder,  Gier,  Sala  unb  ba§  übrige  Üfteljl 
tperben  gut  berarbeitet,  bann  giebt  inan  ben 
Hefenteig  baau.  2>er  feite  2eig  mirb  in  ein 
mit  sT?ebl  beftreute»  £ud)  gcmidelt  unb  über 
Wadit  an  mariner  Stelle  gelegt.  £en  naef)* 
ften  Stag  legt  man  ben  Steig  in  lange  23rob* 
Pfannen  unb  badt  iljn  in  nidjt  au  Reißern 
Ofen  fertig.  9?ad)bcm  bie  SWaffe  erfaltet 
ift,  fdineibet  man  fie  in  gleidimäßige  %  3°ß 
biefe  Sdjetben,  legt  biefelben  auf  ein  mit 
Butter  beftrid)ene§  $fledi  unb  barft  fie  fyett* 
braun.  Wad)  ^Belieben  fann  man  ben  Qtüie* 
bad  bor  bcm  Wöften  mit  3uder  beftreuen. 


Preparation:  1  ake  2  parts  of  water 
and  1  part  of  milk  to  make  %  pint,  and 
heat  until  lukewarm  and  dissolve  the 
yeast  in  it;  the  mixture  is  stirred  to  a 
smooth  batter  with  2  parts  of  the  flour 
designated,  then  let  it  rise  in  a  warm 
place  for  about  an  hour.  Butter,  sugar, 
eggs,  salt  and  the  remainder  of  the  flour 
are  well  worked  together.  and  added  to 
the  yeast  mixture.  Wrap  the  dough  in 
a  cloth  sprinkled  with  flour  and  set  aside 
in  a  warm  place  over  night,  the  next 
day  the  dough  is  put  into  oblong  bread 
pans,  and  baked  in  a  medium  hot  oven. 
After  the  baking  is  done  and  cold.  cut 
it  into  strips  that  are  of  a  uniform  thick- 
ness  of  Yi  inch,  place  them  into  a  but¬ 
tered  pan  and  brown  them  slightly.  The 
Zwieback  can  be  dusted  with  sugar 
before  browning. 


Wo.  52.  sZcrfrfjtcbcnc  ^eiffräitter  ale 
£fjcc  51t  omuenben. 

&antülcn=,  ^feffcrntnmv,  ftendjcP,  £oöun 
berblütbem,  ^inbcnblütl)cn=f 
Salbei^  unb  $ruftt&ee. 

Zuraten  für  1  ^erfon. 

1  S5:f)celöffcl  Stlfec, 

Y2  s$int  SBaffer. 

Zubereitung:  2Üe  töräuter  merben  in  ein 
^or^ellangefäß  getban,  ba»  todicnbc  SBaffer 
barauf  gegoffen,  feft  berbedt  unb  nadj  fünf 
Minuten  burd)  ein  Sieb  abgegoffen. 


Wo.  53.  ^ritfttfjee  mit  Wtnf^nrfcr. 

3utbatcn  für  1  ^erfon. 

1  ©felöffel  93rufttbee, 

1  Gfelöffcl  Hftalaauder, 

%  s-^int  fod>enbe§  SBaffer. 

Zubereitung:  2Wc  Zutbntcn  merben  3ugc* 
bedt,  ad)t  Minuten  langfam  gefod)t,  bann 
burd)  ein  Sieb  gegoffen. 


Wo.  54.  Stabhucin. 

Zutbaten. 

1  ftlafdic  Söcifemein, 

V»  i^fb.  Gifcnfpäbne, 

V10  i^fb.  9Weerrcttig, 

M  Xbccloffcl  $ngmer. 

Zubereitung:  £*ic  Zutfjateu  merben  ge* 
mifdjt  unb  12  Stunben  an  einen  mannen 
Ört  geftellt,  bann  burebgefiebt  unb  in  eine 
glafdfc  gefüllt. 

27ian  trinft  ameimal  be»  Tage»  ein  fyciU 
bed  2Betngla3  bofl  babon.  Tie  Gifcntbeilc 
merben  bor  bem  ©ebraud)  mit  ÜEBaffer  ab* 
gefpiilt.  ?ll$  Mittel  gegen  sZleidifudit  ober 
:Wagcnfd)mäd)C  311  nebmen. 


No.  52.  Teas  Prepared  from 
Various  Medicinal  Herbs. 

Camomile,  Peppermint,  Fennel,  Elder- 
berry  Blossoms,  Sage,  etc. 

Quantity  for  1  Person. 

1  teaspoonful  of  tea, 

]/2  pint  of  water. 

Preparation:  Put  the  herbs  into  a 
porcelain  jar.  pour  the  boiling  water 
over  them  and  after  5  minutes  strain 
thru  a  sieve. 


No.  53.  Lung  Tea  with  Malt  Sugar. 

Quantity  for  1  Person. 

1  tablespoonful  of  lung  tea, 

1  tablespoonful  of  malt  sugar, 
pint  of  boiling  water. 

Preparation:  Cover  all  of  the  ingre- 
dients,  boil  slowly  for  5  minutes  and 
strain  thru  a  sieve. 


No.  54.  Iron  and  Wine. 

Ingredients. 

1  bottle  of  white  wine, 

V»  lb.  of  iron  filings, 
l/,o  lb.  of  horse  radish, 

T4  teaspoonful  of  ginger. 

Preparation:  Mix  the  ingredients  and 
set  aside  for  about  12  hours  in  a  warm 
place,  strain  thru  a  sieve  and  fill  into  a 
bottle.  The  iron  filings  must  be  rinsed 
in  water  before  using.  Take  l/2  wine- 
glassful  twice  every  day.  As  a  remedy 
in  anaemia,  or  stomach  troubles,  t h is 
preparation  will  be  found  efticacious. 


2peifcit  für  «raufe. 


Dishes  for  Invalids. 


»o.  55.  Rolfen. 

3ut!)aten. 

1  Cuari  Wilcty, 

1  Mi  Ghlöffel  Gitroncnfaft, 

2  Eßlöffel  ^uefer. 

duberettung:  Tic  Wild)  lüirb  mit  bem 
Gitronenfaft  langfam  ertnärmt  unb  nadjbem 
fic  geronnen  ift,  burd)  ein  bünnc«  lud)  ge* 
goffen  unb  mit  $uder  abgefdjmedt. 


No.  55.  Whcy. 

Ingredients. 

1  qt.  of  milk. 

lJ/£  tablespoonfuls  of  lemon  juicc, 

2  tablespoonfuls  of  sugar. 

Preparation:  Put  the  lemon  juice  into 
the  milk,  warm  up  slowly  and  when  cur- 
deled,  pour  thru  a  thin  cloth  and  sweeten 
with  sugar. 


'JIo.  56.  tarnte  Gogitnemild). 

Sutfjaten  für  1  ©affcrglaä. 

%  f\ nt  Wild), 

Ya  £d)alc  einer  Gitrone, 

1  Gigelb, 

2  Yi  Gnlöffcl  3udcr, 

3  Gftlöffcl  Gognac. 

Bubcreitung:  Tie  Wild)  loirb  mit  ber  Gi* 
tronenfdinle  ermärmt,  bann  burd)  ein  Sieb 
gegoffen  unb  mit  bem  Gigelb,  Ruder, 
nac  auf  bem  Cfen  fdjaumig  gcfdilagen;  fyctfe 
anrid)tcn. 


Wo.  57.  (Eigelb  mit  s$ctn. 

3utbaten. 

1  Gigelb, 

3  Gfflöffel  Ruder, 

2  Gftlöffcl  iofaber  ©ein, 

1  Gfelöffel  Gognac. 

Rubcreitung:  Gigelb  unb  Ruder  tnerben 
fdiaumig  gefcblagen  unb  mit  bem  Tofatjer 
©ein  unb  Gognac  bermifdit. 


Wo.  58.  sJ)innbcImilrf]  nfö  (fletränf. 

Rutbaten. 

Va  ^fb.  firne  Wanbein, 

1  Cuart  ©aficr  ober  Wild), 

*/n  ^fb  Ruder, 

1  Gftlöffcl  Crangenblütbcntoaffer. 

Rnbcrcitung:  Tic  Wanbein  trerben  abgc* 
*ogcn.  faltet  ©afier  barauf  gegoffen  unb 
24  Stunben  barin  liegen  gelaffen,  bann 
roerben  bie  Wanbeln  fein  geflogen  unb  mit 
ber  angegebenen  Wild)  ober  bem  ©affer  oer* 
rnifdit;  nad)  4  Stunben  piekt  man  cd  burd) 
ein  biinncä  Tndi  unb  Oermifdit  bie  Wanbcl* 
mild)  mit  bem  Ruder  unb  Crangcnblütljen* 
»raffer,  rrcldicä  man  audi  toeglaffen  fann. 


No.  56.  Warm  Milk  with  Cognac. 

Quantity  for  1  tumblerful. 

l/2  pint  of  milk, 

Rind  of  Va  of  a  lemon, 

Yolk  of  an  egg, 

2'/2  tablespoonfuls  of  sugar, 

3  tablespoonfuls  of  cognac. 

Preparation:-  Warm  the  milk  with  the 
lemon  rind,  pour  thru  a  sieve,  add  the 
yolk  of  an  egg,  sugar  and  cognac,  put 
on  the  stove  and  beat  to  a  froth;  serve 
while  hot. 


No.  57.  Yolk  of  Egg  and  Wine. 

Ingredients. 

Yolk  of  an  egg. 

3  tablespoonfuls  of  sugar, 

2  tablespoonfuls  of  Tokay  wine, 

1  tablespoonful  of  cognac. 

Preparation:  Beat  the  yolk  of  an  egg 
and  the  sugar  to  a  foam,  and  mix  with 
the  Tokay  wine  and  the  cognac. 


No.  58.  Cream  of  Almonds  as  a 
Beverage. 

Ingredients. 

Va  lb.  of  sweet  almonds, 

1  quart  of  water  or  milk, 

Vio  lb.  of  sugar. 

1  tablespoonful  of  orange-flower  wa¬ 
ter. 

Preparation:  Blanch  the  almonds  and 
let  them  lay  in  cold  water  for  24  hours, 
then  critsh  them  very  finely  and  mix 
with  the  designated  water  or  milk:  at 
the  expiration  of  about  4  hours  rub  thru 
a  fine  cloth  and  mix  with  the  sugar  and 
the  orange-flower  water;  the  latter  can 
be  omitted. 
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3pctfcn  für  ^ronfe. 


Dishes  for  Invalids. 


Wo.  59.  WJildjlimonabc. 

3utf)atcn. 

^fb.  3u^ci'/ 

Mj  $int  Gaffer, 

V'i  Cuart  SDjild), 

3  (Eßlöffel  (Sitronenfaft, 

V\  ^int  SBeißiuein. 

3ubcrettung :  3utfer  mit  SKaffer  luirb  ge* 
f oet)t,  9Jfilrf),  (Eitronenfaft  unb  SBeifeluein  ba* 
gugegoffcn,  bie  fiimonabe  aufgcfocfyt,  bann 
burd)  ein  feinet  Sieb  ober  £ud)  gegoffen 
unb  fall  geftcllt. 


Wo.  60.  33robhmffer. 

3utbaten  für  1  Cuart. 

V\  ^Sfb.  Sdßuargbrob, 

1  Cuart  SBaffer, 

1  (Eßlöffel  (Eitronenfaft, 

1  ^rife  Saig,  3  (Eßlöffel  3u<^er- 

Aubcrcitung :  $)a§  93rob  luirb  braun  ge* 
baden,  inbem  man  ba»  Stiid  an  eine  ©a* 
bei  ftedt  unb  über  bcni  fteuer  brcf)t,  bi»  e§ 
bunfelbraun  ift,  bann  fdpicibet  man  eS  in 
flcinc  Stiide  unb  gießt  fodjenbcS  9Baffcr  ba* 
rauf.  9tad)bem  ba3  93robluaffer  falt  ift, 
fdilägt  man  c6  burd)  ein  feinet  Sieb, 
fdjmedt  e§  mit  (Eitronenfaft  unb  3ll^cr  ob. 


Wo.  61.  Wcrftcnnmffcr. 

3utlfaten. 

%  ^?fb.  ©erfte, 

1  Cuart  SBaffcr, 

1  ^Srife  Saig. 

'Zubereitung:  ®ic  ©erfte  luirb  fauber  ge* 
luafdjen,  recht  troden  gerieben  unb  im  93 ad? 
ufen  troden  geröftet.  Staun  luirb  fie  gcr* 
ftoßen  unb  mit  bem  angegebenen  SBaffer  in 
einem  irbenen  So^fc  gluei  Stunben  lang  gu 
einem  feimigen  Sraitf  gefodit,  ben  man 
burd)  ein  feinet  Sieb  giefet.  93eim  2lnridp 
ten  mit  3uder  abfdimeden.  S)en  Sranf 
fann  man  mit  jeber  Sfikinforte  ober  ^rudjt* 
faft  mifdien. 


Wo.  62.  Wpfcltrnnf. 

3uthaten  gu  1  Cuart. 

1  Vj  ’i'fb.  füfefaum  ?lepfel, 

%  Cuart  Gaffer, 

%  ^ßint  9Beifomein, 

%  $fb.  3udcr,  1  (Eßlöffel  (Eitronenfaft. 

3ubereitung:  SMc  93lütbcn  ber  9lepfel 
luerben  au»geftod)en,  bie  9lepfel  in  Stiide 
gefdinitten,  bann  fodit  man  fie  langfam  in 
bem  %  Cuart  SBaffet  tucidj,  läßt  c»  falt 
luerben  unb  gießt  e§  burd)  ein  bünneg  Sud), 
fügt  SBcifotuein,  3udet‘  unb  (Eitronenfaft  ba- 
gu;  man  flieht  ben  91pfcltranf  marm  ober 
and)  falt. 


No.  59.  Milk  Lemonade. 

Ingredients. 

1  lb.  of  sugar, 
l/t  pint  of  water, 

J4  pint  of  milk, 

3  tablespoonfuls  of  lemon  juice, 

%  pint  of  white  wine. 

Preparation:  Boil  the  water  with  the 
sugar,  add  milk,  lemon  juice  and  white 
wine,  bring  the  lemonade  to  a  boil,  then 
pass  thru  a  fine  sieve  or  cloth  and  set 
in  a  cold  place. 


No.  60.  Toast  and  Water. 

Quantity  for  1  Quart 

14  lb.  of  rye  bread, 

1  quart  of  water, 

1  tablespoonful  of  lemon  juice, 

1  pinch  of  salt, 

3  tablespoonfuls  of  sugar. 

Preparation:  Hold  the  bread  over  the 
fire  with  a  toasting  fork  until  thoroughly 
toasted,  cut  into  small  cubes  and  pour 
boiling  water  over  it.  When  cool,  pour 
the  water  thru  a  sieve  and  season  with 
lemon  juice  and  sugar. 


No.  61.  Barley  Water. 

Ingredients. 

%  lb.  of  barley, 

1  quart  of  wäter, 

1  pinch  of  salt. 

Preparation:  Rinse  the  barley  care- 
fully,  dry  it  thoroughly  with  a  cloth  and 
put  it  in  the  oven  to  roast.  Grind  the 
barley  after  it  is  roasted.  put  it  into  the 
water  designated,  and  boil  for  2  hours 
until  smooth  and  thick,  using  an  earthen- 
ware  Utensil  for  this  purpose:  then  rub 
thru  a  fine  sieve.  .  Add  a  little  sugar 
when  serving.  Can  be  mixed  with  any 
kind  of  wine,  or  fruit  juice. 


No.  62.  Apple  Drink. 

Quantity  for  1  Quart. 

1  y2  lbs.  of  sweet-sour  apples, 

Yx  quart  of  water, 

$4  pint  of  white  wine, 

%  lb.  of  sugar, 

1  tablespoonful  of  lemon  juice. 

Preparation:  Clean  away  the  bud-end 
of  the  apples.  cut  the  fruit  into  pieces 
and  boil  slowly  in  the  34  quart  of  water 
until  quite  soft:  after  cooking  rub  thru 
a  thin  cloth,  add  the  white  wine,  sugar 
and  lemon  juice.  Serve  this  beverage 
either  hot  or  cold. 
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3pcifm  für  ttranfc 


Dishes  for  Invalid«. 


Wo.  63.  (Sttronrntrajfrr. 

3utbatcn  311  1  Cuart. 

1  Cuart  Gaffer, 

3d>ale  einer  ditrone, 

V*  £aifc 

4  dßlöffel  Sperrt). 

Subrreitunn:  Xie  fein  abgeicbälte  ditro* 
nenfrtiale  rntrb  mit  tod)cnbem  ffiaffer  begof« 
fen  unb  3ugebccft.  Wadibem  bie  ^vlüffißfeit 
erfaltet  ift,  gießt  man  biefelbe  burch  ein 
3ieb  unb  mifdit  fie  mit  3u<*cr  unb  Sperrt). 


'Jiachflefüflteö  ftifebrejept. 

Wo.  61.  Cndjeftcaf. 

3ut^atcn  für  6  ^erfonen. 

2Vj — 3  T*fb.  Sachs  in  6  (scheiben, 

9  dßlöffel  ditronenfaft, 

Sal3  311m  5?eftreucn, 

Pfeffer, 

2  mittelgroße  3lT?^c^cIn» 

1  ©ünbel  s4?cterfilie, 

12  dßlöffel  feinfteä  Cel. 

Aubcrcitung:  Xer  £ad)S  muß  ein  icfiöncS 
SWittelftiid  fein;  man  fdincibct  ibn  in  fed)3 
feböne  gleidigroße  Sdieiben.  Xie  Scheiben 
trerben  mit  3al3  unb  Pfeffer  beftreut,  auf 
jebes  3tiirf  1  Vi  dßlöffel  ditronenfaft  ge* 
goffen,  bie  3tot*foUt  in  feine  Sdieiben  ge« 
fdmitten  unb  barauf  gelegt,  ebenfalls  bie 
jtueige  ber  ^cterfilie;  bann  trirb  auf  jebc 
Scheibe  ein  dßlöffel  Cel  geftridien  unb  1  % 
Stunbe  liegen  gelaffen.  XaS  ftochgefchirr 
muß  man  fcljr  beiß  trerben  laßen.  Xie 
Stricheln  unb  ^cterfilie  oon  ben  Scheiben 
abnebmen,  nodi  einen  dßlöffel  Cel  auf  je« 
beS  Stiicf  ftreichen,  bann  fünf  SRinuten 
fchmoren.  ?luf  beißer  glatte  anrichtcn  unb 
mit  ^eterfilic  unb  ditronenjebeiben  garnie« 
ren.  dine  €lioen«3auce  ba^n  ferneren. 


No.  63.  Water  with  Lemon  Juice. 

Quantity  for  1  Quart. 

1  quart  of  water, 

Rind  of  1  lemon, 

1  cupful  of  sugar, 

4  tablespoonfuls  of  sherry  wine. 

Preparation:  Put  the  thinly  pared  rind 
of  a  lemon  into  boiling  water,  and  cover. 
When  cold,  pass  thru  a  sieve  and  mix 
into  it  the  sugar  and  sherry. 


Additional  Recipe  for  Fish. 

No.  61.  Salmon  Steak. 

Quantity  for  6  People. 

2J4 — 3  lbs.  of  salmon  in  6  slices, 

9  teaspoonfuls  of  lemon  juice, 

Salt, 

Pepper, 

2  medium  sized  onions, 

1  bunch  of  parsley, 

12  tablespoonfuls  of  fine  oil. 

Preparation:  The  Steaks  should  be 

cut  in  6  neat  medium  sized  pieces  from 
the  middle  of  the  fish,  sprinkle  with  sah 
and  pepper,  pour  \x/j  tablespoonfuls  of 
lemon  juice  on  each  steak,  the  onion 
must  be  thinly  sliced,  and  the  slices  put 
on  the  steaks,  also  the  parsley;  then 
spread  1  tablespoonful  of  oil  on  each 
steak,  and  let  them  lay  for  \l/2  hours; 
get  cooking  Utensil  very  hot,  then  re- 
move  the  onions  and  parsley  from  each 
slice  of  fish,  spread  another  tablespoon¬ 
ful  of  oil  on  each  slice,  and  broil  for  5 
minutes.  Serve  on  a  hot  platter,  and 
garnish  with  lemon  slices  and  parsley. 
An  olive  sauce  should  be  sterved  with 
this  dish. 
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WcfüUtc  gebratene  thite  auf  anbere 

Wrt  .  30  118 

WcfüUtc  gebratene  Hübner .  2  104 

-  „  ■  auf  an 

bere  Hrt  .  3  104 

WefüDte  gebratene  Zauben .  10  111 

Wefrbmorte  £iibner  mit  C£bambig; 

nond  .  4  105 

$iibner«  ober  Zaubenfotelett .  12  100 

-  »haftete  auf  engiifebe  ?lrt...  13  100 

„  „  ober  vübnerüle .  0  106 

„  -Wagout  in  üUlufdbeln  ober 

anberen  fleinen  formen .  8  107 

Junger  Wänfebraten  .  20  113 

äabaunen'ftaaout  .  51  128 

«leine  SMätterteig  •  haftete,  gefüllt 

mit  feinem  fcfibnerragout .  7  107 

Wotelettd  bon  ^irfbubn .  53  120 

ftrammetdböoel  .  43  12.*> 

OeibAiaer  Uercben  .  44  125 

‘JOJit  Webfein  gefüllter  fetter  <6Anfe> 
braten  .  21  113 


Chapter  6,  Nos.  1 — 56. 
Poultry  and  Game  Birds. 


Blackbirds  .  43 

Chieken  Croquettes. . . . .  9  108 

*•  or  Pigeon  Cutlet .  12  109 

••  Pie  .  6  106 

“  “  English  Style .  13  109 

“  Ragout  in  Shells  or 

other  small  Forms .  8  107 

Duck  Ragout  .  56  130 

Fat  Goo«e  Stuffed  with  Apples..  21  113 

“  ••  “  “  Chest- 

nuts  .  22  114 

Fine  Chieken  Fricassee .  10  108 

"  Ragout  of  Partridge .  42  124 

Fried  Capon  Ragout .  51  128 

“  Duck  Llver .  31  119 

Goose  Diver  .  lii 

“  Old  Pheasant  .  34  120 

“  Partridge  .  40  123 

Pheasant  .  33  119 

“  Pigeon  .  15  111 

“  Pigeons  with  Swee4  Stuff- 

ing  .  17  111 

Fried  Snlpes  .  45  126 

“  Woodgrouse  .  17  ur, 

“  Woodgrouse.  Another  Form 

of  .  48  127 

Goose  and  Duck  Sch warz- sauer.  32  119 

“  Giblets  .  24  11K 

“  Diver  Pie  .  25  115 

Liver  Pudding .  26  116 

Grouse  Pie  .  39  122 

Eeipzig  Larks  .  44  125 

Old  or  Young  Chieken  with  Rice  5  105 

Partridge  with  Sauerkraut .  41  123 

Pheasant  Pattles  in  Shells  or 

other  Small  Forms .  35  120 

Pheasant  Pie  .  37  121 

Pigeon  Pie  English  Style .  14  110 

Poulard  Fricassee  .  55  130 

Puff- Paste  Patties.  Filled  with 

Chieken  Ragout  .  7  107 

Reh  Grouse  and  Guinea  Hen....  38  1°? 

Cutlets  .  6S  IM 

Roast  Capons  .  50  128 

Duck  .  29  118 

Poulard  .  54  129 

Spring  Chieken .  1  103 

“  Turkey  .  18  112 

“  Wild  Duck  .  49  127 

Roasted  and  Stuffed  Turkey....  19  112 

“  Wild  Goose  .  27  116 

Young  Goose  .  20  113 

Smoked  Goose  Rreast .  28  117 

Snlpe  on  Toast .  46  126 
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'.Uiit  Kaftanten  flcfiiüter  fetter  (Gän* 

febraten  .  22 

vJ$oularbe  au  braten . .  .  .  .  !  54 

m  A  «  »  feiner  Srifaffee  . 55 

'l'Uter  au  füllen  unb  au  braten .  19 

Webbubn  mit  Sauerfraut .  41 

<scbnebfenbröbcbeu  .  46 

SptdflanS  .  28 

2auben='i*aftete  auf  englifcbe  2lrt...  14 

aaube  au  braten .  15 

Wiener  iiadbtibnel  .  11 

Söilbpaftete  Pott  '-üirfbubn .  39 
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No. 


114 

129 

130 
112 
123 
126 
117 
110 
111 
109 
122 


Stewed  Capon  .  52 

Chicken  with  Cham¬ 
pignons  .  4 

Stejved  Pheasant  .  36 

Stuffed  Chicken,  Another  Form 

of  .  3 

Stuffed  Duck.  Another  Form  of.  30 

Roasted  Chickens  .  2 

Fried  Ptgeons  .  16 

Vienna  Baked  Chicken .  ll 
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105 

121 


104 

118 

104 

111 

109 


7.  SbtficUunn,  'JiO-  1 — 25. 

X  n  0  »  i  (  b. 


(Gebratener  iRebrücfen  .  1  132 

»  $afe  .  15  i4o 

(Gefüllter  Kaninebenbraten  .  24  144 

(Gebacfteö  Steaf  bon  £irf<bo  Web*, 

5l9ilbfcbh»ein=  unb  Jpafenfletfcb. . . .  10  137 

£>afen  abauaieben  .  14  139 

Jpafenbratenfalat  .  21  143 

£afen=ßeber  .  20  142 

•„  *Koteletten  .  18  141 

„  Pfeffer  .  19  142 

„  »haftete  .  22  143 

$>irfcbreule  .  8  136 

„  auf  aitbere  2lrt  aubereiten  9  136 

£irf<brüden  .  7  135 

Kalte  SBilbpaftete  Pott  ^irfcb5,  Web*, 
iWilbfcbroein*  unb  ^pafenfleifd). . .  ll  137 

Kaninebenbraten  . 23  144 

ßapinä  .  25  145 

iftaflout  bon  iöratenreften  bon  2Wilb= 

fieifcb  .  12  138 

ffiebleule  .  2  133 

3tcb=Kotelett  .  3  133 

„  *ßcber  .  4  134 

i Heb*  ober  £>irfcbranout .  5  134 

2:üppebafc  ober  aebämpfter  £>afe...  16  140 

99  *f  "  M  auf 

atibere  9lrt  bereitet .  17  141 

©ilbfeuie  au  aerleflen .  G  135 

SlUlbfcbtbeinrücfen  ober  =Keule .  13  139 


Chapter  7,  Nos.  1 — 25. 

GAME. 

Ohopped  Steak  of  Game.  Deer. 
Doe.  Boar  or  Wild  Rabbit 


Meat  is  used .  10  137 

Cold  Game  Pie.  Made  from  Deer, 

Doe,  Boar  or  Rabbit  Meat....  11  137 

Deer  or  Doe  Liver .  4  134 

Domestic  Rabbit  Roast .  23  144 

Game  Ragout  made  from  Leav- 

ings  .  12  138 

Hasenpfeffer  .  19  142 

How  to  Skin  a  Rabbit .  14  139 

Lapins  . .  25  145 

Leg  of  Deer .  8  136 

“  “  “  Another  Form  of..  9  136 

“  or  Neck  of  Wild  Boar .  13  139 

“  of  Venison  .  2  133 

Rabbit  Cutlets  .  18  141 

“  Liver  .  20  142 

“  Pie  .  22 

“  Roast  .  15  140 

“  Salad  .  21  143 

Roast  Neck  of  Venison .  1  132 

Saddle  of  Deer .  7  135 

Stuffed  Domestic  Rabbit  Roast..  24  144 

Stewed  Rabbit  .  16  140 

Another  Form  of  17  14i 

To  Carve  a  Leg  of  Venison .  6  135 

Venison  Cutlets  .  3  133 

“  Ragout  .  5  134 


8.  flbtlictlmifl,  Wo.  1—  <>(). 

$  i  c  5  t  f  cf)  c. 


l‘lal  aI3  Srifaffec  mjt  jReiSranb. . . .  14  153 

„  blau  au  Tocben .  11  152 

„  in  '-hier  .  13  153 

„  au  baden  .  12  153 

üluftern  .  56  173 

„  hafteten  .  57  173 

SKatberinfle  au  marinieren .  44  1G8 

Groquetteä  bon  Örifd) .  38  165 

Orilet  bon  v19eiftfifcb,  Seeaunfle,  Ka= 
belinu  unb  S<bellftfd)  mit  Sauce.. 29  161 

Sifcbe  au  braten .  2  147 

„  in  einer  pifanten  ffiotbioein* 

Sauce  au  beimpfen .  3  148 

Örtfcbe  au  röften .  4  149 

„  einfach  au  rochen .  1  147 

OriUb’iJorm  niit  Kartoffeln .  40  166 

„  *5rirnffcc  bon  $ecbt  ober  Slleife* 

fifcb  .  10  156 

5ifcb^KotcIetten  .  39  166 

Forelle  auf  einfache  9lrt  au  braten.  10  152 

^frifaffee  bon  Steinbutt .  25  160 

ftrifebe  verinpe  au  braten .  43  167 

(Gebadene  Vluftern  ober  iUlufcbeln..  58  173 

„  Seeaunfle  .  35  164 

(Gebratene  9!WnfreIen  .  30  162 

(Gerollte,  Gefüllte  ftifihfiletS  bon 
ihieifififcb,  .€>ecbt.  Kabeljau,  Sdbcll* 

fifcb  unb  Heilbutte .  31  162 

(Gcfalaener  Gobfifcb  für  Groouetteö.  41  167 


Chapter  8,  Nos.  1 — 60. 
FISH. 


Baked  Eel  .  12  153 

“  Lobstor  .  52  171 

“  Red  Snapper  .  22  158 

“  Sole  .  35  164 

Boiled  Codfish  .  32  163 

“  Crawflsh  or  Crabs .  53  1*71 

“  Lobster  .  48  169 

“  Red  Snapper  .  26  160 

Salmon  .  5  150 

“  “  Trout  .  9  151 

“  Turbot  .  24  159 

Codflsh  Hash  .  42  16" 

“  Ragout  .  33  163 

Cold  Eel  Roulade .  15  154 

“  Lobster  .  49  KO 

Crab  Cutlets  with  Vegetables. . .  54  1"2 

“  Ragout  .  55  177 

Fol.  Blue  .  11  15° 

“  in  Beer  .  13  153 

“  with  Rice  (Fricasseel .  14  153 

Fillet  of  Shellfish.  Whiteflsh. 

Cabeljau,  Sole,  with  Dressing.  29  IGi 

Fish.  Boiled  .  1  14" 

“  Broiled  or  Roasted .  4  149 

“  F*ried  .  2  147 

“  Steamed  or  Stewed .  3  149 

“  and  Potato  Pudding .  40  166 

"  Croquettes  .  38  kr 

“  Cutlets  .  39  166 

“  Fricassee  from  Plckerel  or 
Whiteflsh  .  19  156 
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Clnhnlto  ^cr.Ktdinifi. 


«o. 


No.  Pa*e. 


«ette 


i.Hrf picf Irr  uefillller  JC*e4)t  .  17 

-  &e<bt  .  in 

-  «anber  ober  aefbidter,  fle« 

füliter  Sauber  .  18 

fiuifcbe  bon  ifobfilcb . 42 

$f<bt  mit  Zomatenfauce .  20 

.  ober  XorfdpSalat .  21 

-  -  UBeifcftfcb  mit  Sauer* 

traut  .  23 

fteringMalat  .  47 


vummer  Uroauetlo*  ober  rtoteletten  60 
„  ein  feinet  iRaflout  in  ilRu* 
fcbelfdmlen  ober  auf  fleröftetem 


*Mrob  .  61 

Kummer  au  fo<ben  .  48 

.  .  roden  .  62 

«alte  ?lalroulabe  .  15 

«alter  vummer  .  49 

Hleineb  nfiicbraaout  in  iltlufcbeln 

ober  rieinen  formen .  37 

Jtnurrbabn  au  braten  .  86 

Hrebfe  ui  raefien .  68 

urebb-Hotetettö  ald  öcrnüfebeilaße..  54 

•ftaaout  .  65 

V!ad)*  blau  au  foeben .  6 

„  »^orclle  au  foeben .  9 

*  in  Sdjeiben  au  röften .  8 

*  au  feuben  .  6 

»  «Stear  .  «1 

tWuffbcln  mit  .‘Heid  in  ber  Sorm...  00 

ftaaout  bom  «todfifcb .  33 

iRede  bont  V!acbe  alb  Salat  au  t»et* 

wenben  .  7 

iRotbAunflc  mit  einer  Giranten  rRotb* 

meinfauce  .  27 

hotbAunae  au  braten  .  22 

„  ..  foiben  .  86 

Salat  bon  hindern  ober  SRufCbeln . .  59 

SalA&ertnfle  au  marinieren .  45 

»  •  •  auf  ein« 

facbe  «trt  .  40 

SeeAunac  au  braten .  34 

e teinbutt  tu  foeben .  84 

Stinte  au  braten .  28 

Stortfifcb  au  foeben .  88 


166 

156 

150 

167 

157 

168 

159 

109 

170 


170 

169 

171 
154 

170 

105 

104 

171 

172 

172 

150 

151 
151 
160 
400 
174 
163 

151 

160 

158 

163 

173 
168 


Fried  Fremh  Herrin* . 

••  Gurnet  . 

“  lAuMfll  . 

“  Oyster»  or  Clamii . 

“  Smelt  or  Sparlln* . 

Sole  . 

“  Trout  . 

Herrin*  Sulad  . 

I^arded  and  Stuft ed  Pickerei . 

••  Plckevel  . 

Dobster  Croquette»  or  Cutlets... 

Ra*out  ln  Shells  or  on 

To:  ixt  . 

Marinated  Salt  Herrin* . 

a  Simple 

Way  . 

Oy»ters  . 

Oyster  or  Clam  Puddln*  wtth 

Rice  . 

Oyster  or  Clam  Salad . 

“  Patties  . 

Pickerei  or  Codflsh  Salad . 

“  or  Whlteftsh  wlth  Sauer¬ 
kraut  . 

Pickerei  wlth  Tomato  Sauce.... 
Red  Snapper  wlth  Red  Wlne 

Dress  in*  . 

Rolled.  Stuffed  Fish  Flllets . 

Salmon.  Blue  . 

“  Salad  . 

**  Steak  . 

Salted  Codflsh  Croquettes . 

Sllced  Salmon  Brolled . 

Small  Fish  Ra*outs  in  Shells  or 
Small  Form«:  Utillzln*  Rem- 

nants  of  Fish . 

Stuffed  and  Linie]  Pike . 

To  Marinate  or  Pickle  Herrin*.. 
Turbot  Fr  1  ca  wen  . 
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36 

30 

68 

28 

34 

10 

47 

17 

16 

60 

51 

46 

46 

56 

60 

69 

57 
21 


23 

20 


-7 

31 

6 

7 
61 
41 

8 


37 

18 

44 

55 


167 
164 
162 
173 
161 
164 
162 

169 
155 
155 

170 

170 

168 

169 

173 

174 
173 
173 
158 

169 

157 

160 
1  6  » 

150 

151 
466 
167 
151 


165 

156 

168 

160 


169 

164 

159 

161 

163 


0.  flbtbctlunfl,  Wo.  1 — 12. 
ltitb  Wnücrte. 


vt a  I  ln  CSVelcc .  9  179 

Huflern  unb  flabiar  in  ©elee .  11  180 

VlSpif  aub  Bouillon  mit  ©eflüflel..  3  176 

ftitcb  in  «clee .  8  179 

ftleiftbaaflerl  für  .Qranfe .  2  175 

Wndcrt  au  bereiten .  1  175 

(Hünfeleber  in  (Selee .  12  181 

Vacb$  in  Welee .  10  180 

CdjfenAHnaeffllAe  .  5  177 

SulAe  bon  Wan$  ober  ttnte .  6  1 77 

*  „  >Rebbubn  .  7  178 

„  Sdnuetneffiden  unb 

Halb^Aunae  .  4  176 


Chapter  9,  Nos.  1 — 12. 
Head-Cheese  and  Gelatines. 


Eel  in  Jelly .  9  179 

Fish  in  Jelly .  8  179 

Gelatine  or  Head-Cheese  from 

Poultry  Bouillon  .  3  176 

1  ;■  »< >se- Liver  In  Jelly .  18  181 

Head-Cheese  from  Goose  or 

Duck  .  6  177 

Head-Cheese  from  Ox-Ton*ue...  5  176 

“  “  “  Partrld*e  ...  1  178 

“  •*  “  Pl*s’ Feetand 

Calfs  Ton*ue  .  4  176 

How  to  Prepare  Gelatine .  1  175 

Meat  Gelatine  for  Patient« .  2  175 

Oysters  and  Cavlar  in  Jelly .  11  180 

Salmon  in  Jelly . 10  180 


10.  ttbtficiluna,  Wo.  1 — 58. 

S  n  «  c  c  n. 

iRbrtfofenfauce  .  64  199 

9lrracffauce  .  46  198 

yiiiftemfauef  .  18  188 

’^IumenfoMfaure  .  6  184 

braune  GbambianonÄfnuce  .  28  191 

^uraunber»  ober  SRabelrafauce  au 

Sddnfen,  ftifcb  ober  3»nac .  25  190 

tfitronenfauce  .  60  199 

Tin«,  SAntttlaudn  ober  ISSbraaon* 

Sauce  .  32  193 

(finfadtr  Woftricbfnuce  au  S^tfcX»  unb 

4Mnbfle«f(b  .  9  186 

tfrbbeerfaftfauce  .  65  200 


Chapter  10,  Nos.  1 — 58. 
Dressings  or  Gravies. 


Apricot  Sauce  .  54  199 

Arrack  8auee  .  46  198 

Aspara*us  Gravy  .  7  184 

Baoon  Gravy  .  26  191 

Brown  Champl*non  Sauce .  28  191 

Bur*undv  or  Madeira  Sauce  fnr 

Ham,  Fish  or  Ton*ue .  26  190 

Cocoa  Sauce  .  48  198 

Cape»*  Sauce  .  17  197 

Cauliflower  Gravy  .  6  184 

Cherry.  Curm nt.  Blueberry  Sauce  67  'ftO 

"  Sauce  .  52  199 

Chocolate  Sauce  .  49  199 
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5nnc  ibenrnaifefauce  au  Silct,  .\>am= 

^  tiiefen  unb  £ammcl<Kotelettd _ 

Seine  boUänbifcbe  Sauce  3ifd) 

ober  Kalbfleifcb  . 

Seine  lUiofiricbfauce  411  älinbfleifd) 

unb  Sif4>  . 

Seine  Sauce  311  (Geflügel,  eneifcb 

unb  Sifcb  . 

Seine  Üomatenfauce  . 

©etoebte  lUlabomtaifenfauce  au  £>um= 

mer»  ober  Suibnerfalat . 

©urfenfauce  . 

©efcblagene  bollänbifcbe  Sauce  au 
Sifd),  Spargel,  ifllumenfobl,  8lu* 

ftern  unb  Scbiuarahmraeln . 

®ute  Sifcfcfauce  . 

£>imbeerfaftfauce  . 

bollänbifcbe  Sauce  au  3rtfcb  ober 
£ubn  mit  iHei$  ober  Kalbfleifcb 

mit  9iei§  . 

Kafaofauce  . . 

Kalte  Kabiarfauce  . 

„  Kräuterfauce  . 

„  9temoulabenfauce  . 

„  Saucen  . 

,,  Scbnittlaucbfauce  31t  9ttnb« 

flcifcf)  . . . . . 

Kalte  Senf«  ober  SOioftricbfauce  au 
Taltem  Camm«  ober  Kalbsbraten.. 

Kabernfauce  . 

Kirfcbfaft«,  SobanniSbeerfaft«  unb 

'-biaubeerfaftfauce  . 

Kirfcbfauce  . 

Kräuterfauce  . 

Kreb3«  ober  Smmmerfauce  au  Öfifcb, 

.^iibnerfpeifen  unb  Seiraffee . 

9JJara3qutnofauce  . 

iüiabonnaifenfaucc  9lo.  1,  fall  jube= 

reitet  . 

iUiabonnaifenfauce  9?o.  2 . 

„  Wo.  3 . 

üJJleerrettigfauce  . 

„  rob  aubereiten . 

OTorcbelfauce  . 

Obftbureefauce  _ .* . 

^erlahuebelfnuce  . 

^eterfilienfauce  . 

Wlaumenfauce  . 

fficmoitlabenfauce  . 

Sarbellcnfauce,  au  gifcb  unb  Sleifcb 

Sauerampferfauce  . 

Scbofolnbenfauce  . 

Sbargelfauce  . 

SpecTfauce  . 

Siifie  Saucen  au  Tübbing  unb  9Jlebl* 

fpeifen  . 

2artarenfaucc  . 

iomatenfauce  au  ftilet,  ftammclrii« 

efen  unb  .ftammelfotelett . 

3!rüffclfauce  . 

iManiUefauce  . 

üileifte  Sntaffcefauce  au  £>iibnerfri* 

fnffee  ober  Kalb3friraffee . 

SBeifte  ©runbfauce  . 

JBeifctoeinf auce  . 

3n>iebelfauce  au  gerechtem  ffitnb« 
fleifcb  . 


Wefchälte  Kartoffeln 


„  »©emüfe  ober  fauere  Kar» 

toffeln  . 

KarteffebKlüfie  bon  gefoebten  Kar« 
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Cold  Cavlar  Dressing . 

Chive  Dressing  for  Beef.. 

Herb  Dressing  . 

Mustard  Dressing  for  Cold 

Lamb  or  Veal  Roast . 

Cold  Remoulade  Dressing,  very 

fine  . 

Cooked  Mayonnaise  Dressing, 
very  good  with  Lobster  or 

Chicken  Salad  . 

Crab  or  Lobster  Gravy  for  Fish, 

Chicken  and  Fricassee . 

Dill.  Chive'  or  Tarragon  Gravy . . 

Dutch  Gravy  . 

Fine  Bearnalse  Sauce,  for  Fil- 
lets,  Rack  of  Mutton,  Mutton 

Cutlets  . 

Fine  Dutch  Gravy  for  Fish  or 

Veal  . 
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Plain  Mustard  Dressing,  for  Fish 

and  Beef  . 

Prune  Sauce  . 

Raspberry  Sauce  . 
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Chicken  Sauce  or  Veal  Fricas¬ 
see  . 

White  Gravy  . 

White  Wine  Sauce . 
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Chapter  11,  Nos.  1 — 26. 

POTATOES. 


Baked  Potatoes  . 
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“  Potato  Pudding  . 
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Cream ed  Potatoes  . 
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French  Fried  Potatoes.  Pomme 
Souffle  . 
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Fried  Raw  Potatoes . 
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New  Potatoes  in  their  Jackets.. 
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r’arsley  Potatoes . 
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Chapter  13,  Nos.  1 — 41. 

SALADS. 


Asparagus  Sa  lad 

•  4  4  4 

naise  . 
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Beef  Salad  . 

Car  rot  Salad  . 

Cauliflow'er  Salad  . 

“  with  Cooked  Mayon¬ 
naise  . 

Celery  Salad  . 
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ing  . 
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Dressing  . 
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“  “  with  Cooked  May¬ 
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Dessing  . 

Truffle  Salad  . 
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“  “  Another  kind  of . 

“  Strudel  . 

Asparagus  Omelet  . 

Baked  Macaroni  . 

Chicken  Patties  . 

**  Pie  . 

Choeolate  Pie  with  Whipped 

Cream  . 

Cold  Game  Pie.  Venison,  Doe, 

Boar.  Rabbi  t  . 

Cooked  Noodles  . 

Fish  Macaroni  . 

Goose  Eiver  Pie . 

Grap»'  l’i.'  . 

Ham  Noodles  . 

I>emon  Pie  . 

Macaroni  Pudding  . 

with  Ham  . 

“  with  Parmesan  Cheese 

Mince  Pie  . 

“  "  Another  Kind  of.... 

Muffins  . .- . 

Noodle  Pudding:  with  Apples  as 

Dessert  . 

Noodles  . 

Omelet  for  Breakfast . 

“  with  Meat  or  Cham¬ 
pignons  . 

Omelet  with  Parmesan  Cheese 

or  Oysteri  . 

Omelet  with  Whipped  Cream... 

Oyster  Pie  . 

Pancakes  . 

Patty  Paste  . 

Peach  Pie  . 

Pea  Omelet  . 

Pheasant  Pie  . 

Pie  made  from  Grouse.  Hazelhen. 

Snowhen,  Snipe.  Quail,  Par- 

tridge  . 

Pieplant  Pie.  Rhubarh . 

Plgeon  Pie.  English  Sfyle . 

Puff  Paste  Scallops . 

“  “  Tarts  . 

Pumpkin  Pie  . 

Rabbit  Pie  . 

Rolled  up  Apples . 

Rand  Cake  Waffles . 

Soup  Noodles  . 

Rour  Cream  Pie . 

Squash  Pie  . 

Strawberry  o*-  Huckleberrv  Pie. 

•*  Pie  with  Whipped 

Cream  . 

Stuffed  Pancakes  . 

Sweetbread  Patties  . 
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Sweet  Omelet  as  Dessert .  2  258 

Puff  Paste  .  32  269 
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Waffles  .  12  262 

Another  Form  of .  13  262 

Whipped  Cream  Omelet  with 
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Yeast  Waffles  .  15  263 
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Chapter  16,  Nos.  1 — 23 

SAUCES. 

Apple  Sauce  . 

Apricot  Sauce  . 

Baked  Apple  Slices  for  Sauce.. 

Rlack  Mulberry  Sauce . 

Blueberry  Sauce  . 

(I  «« 

Cherry  Sauce  . 

Currant  Sauce  . 

Dried  Apples  for  Sauce . 

Fresh  Plum  Sauce  . 

Gooseberry  Sauce  . 

Greengage  Sauce  . 

“  “  Mirabelle  Plum 

Melon  Sauce  . 

Orange  and  Apple  Sauce . 

Peach  Sauce  . 

Pear  Sauce  . 

Pineapple  Sauce  . 

Prunes  for  Sauce . 

Raspberry  Sauce  . 

Rhubarb  Sauce  . 

Strawberry  Sauce  . 

Tomato  Sauce  . 
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DESSERTS. 

Apple  Fritters  or  Banana  Frit¬ 
ters  . 

Apple  Rice  Pudding  . 


Arrack 

Cream 


Cream  with  Whipped 


ruit 


Farina  Pudding  with 


aked  Flour 


to  be 


“  “  Pudding  with  Fruit 

Bayers  . 

Baked  Rye  Bread  Pudding  with 


Sweet  Pudding  with  Wine 


R'scuit  Tarts.  Bisque  Mousse.. 

Black  Pudding  . 

Cabinet  Pudding  . 
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Champagne  Cream 
Frappe 
A  Sherbet 

Cherry  Jelly  . 

**  Pudding  ... 


**  Rice  Pudding:  .... 

Chocotate  Cream  . 

••  ”  l»rt*j»ai  «  <1 

"  Ice  Cream  . 

“  Pompon  . 

“  Pudding  . 

“  Strudel  . 
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^Sfirficb^-Öotule  . 
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Scbofolabe  . 

Stacbelbeer*  ober  3obanni3becr='-li?ein 

2bee  . 

„  mit  Vanille . 

SBarmbier  . 


$rob  itnb  ftitdjcit. 

Wbfelfinben  . 

'ÄiScuit  . 

sJ3robftanßen  . 

'-Bunbfucbcn  Wo.  1 . 

„  mit  Wofinen . 

©terfluft=.ftucf)en  . 

Gefüllte  berliner  ^ßfannfud&en . 

65efunbbeit3=Scbrotbrob  . 

.^eibelbeer=Äucbcn  . 

5obannidbeer*ftudjen  . 

.ftnffee*. (hieben  . 

Äöferucfien  . 

.(hrfcbrucben  . 

Äron^fucben  . 

SWobnrucben  . 

^flnumenfiujben  . 

Sdbnecfen  . 

Scbtuarabrob  mit  Sauertetß . 

Scbtoara*  unb  Woßßenbrob  mit  A>cfc 

Stollen  . 

Streu&elfncben,  3ubereitunß  ber 

Streufeel  . 

95>eifebrob  Wo.  1 . 

„  Wo.  2 . 

3»oiebeI=.fhicben  . 

gtaiflMtIorr*ftu(brn. 

Wbfelnufctorte  . 

iPaumtortc  . 

iBiäruiMorte  . 

'JMfttterteißfcbnitte  . 

'.Flftttcrtorte  mit  Grünte . 

s.0ltb  .(htc&en  . 

iBrnnbtorte  . 

(Brauner  «emiira».(hicben  . 

„  „  Wo.  3 . 

Bremer  (hoben  . 

(Brobtorte  . 


81 

71 

66 

53 

74 

51 

86 

49 

65 


Seite 

305 

305 
304 
287 

306 


363 

359 
357 
352 

360 
351 
365 
351 
357 


Veal  Roast  Pudding. 
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Chapter  18,  Nos.  1 — 29. 
BEVERAGES. 
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Almond  Milk  . 
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Chocolate  . 
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Coffee  . 
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Cold  Lemonade  . 
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“  Punch  . 
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27 

331 

16 

328 

May  Bowl  or  Woodruff  Punch.. 

16 

328 

21 

330 

Peach  Punch  . 

15 

328 

15 

328 

Pineapple  Punch  . 

12 

327 

4 

325 

President's  Punch,  cold  or  warm 

4 

325 

11 

327 

Raspberry  Wine  . 

14 

328 

22 

330 

Strawberrv  Punch  . 

13 

328 

29 

332 

Tea  . 

38 

331 

25 

331 

“  with  Vanilla  . 

26 

331 

26 

331 

Warm  beer  . 

18 

329 

18 

329 

Warm  Burgundv  Punch . 

6 

326 

-98. 

Chapter  19,  Nos.  1 — 

98. 

BREAD  AND  CAKES. 

16 

338 

Apple  Cake  . 

16 

338 

7 

335 

Biscuit  . 

7 

335 

6 

334 

Bread  Sticks  . 

6 

334 

13 

337 

Bund-Kuchen  No.  1 . 

13 

337 

14 

337 

“  *•  with  Raisins  . 

14 

337 

24 

341 

Cheese  Cake  . 

19 

339 

11 

336 

Cherry  Cake  . 

17 

339 

5 

334 

Coffee  Cake  . 

8 

335 

22 

340 

“  “  with  Egg  Cream.. 

24 

341 

20 

340 

Currant  Cake  . 

20 

340 

8 

335 

Filled  Berliner  Pancakes  or 

19 

339 

Stuffed  Doughnuts  . 

11 

336 

17 

339 

Health  Bread  or  Groats  Bread.. 

5 

334 

12 

337 

Huckleberry  Cake  . 

99 

340 

21 

340 

Onion  Cake  . 

23 

341 

18 

339 

Plum  Cake  . 

18 

339 

10 

336 

Poppv  Seed  Cake . 

21 

.340 

3 

333 

Rve  Bread  with  Leaven . 

3 

33.3 

4 

334 

**  “  Yeast  . 

4 

334 

1 5 

338 

Schnecken  (Snails)  . 

10 

336 

Stollen  . 

15 

338 

9 

335 

Streusel  Coffee  Cake . 

9 

335 

1 

333 

Wheat  Bread  No.  1 . 

1 

393 

2 

333 

"  “  No.  2 . 

O 

333 

23 

341 

Wreath  Cake  . 

12 

337 

Baklng  Powder  Cakes. 

62 

_  355 

Almond  Torte  Filled  with  Cream 

72 

.360 

96 

369 

Angel’s  Food  . 

42 

348 

Apple  Torte 
Baum  Torte 

Blscuit  Torte  . 

Bread  Torte  . 

Bremer  Kloben  . 

Brown  Spiee  Cake  No.  1. 

“  ••  “  No.  3. 

Bund  Kuchen  No.  2 . 

Caraway  Cake  . 


62 

96 

81 

65 

49 

61 

86 

27 

54 


355 

369 

363 

357 

351 

351 

365 

342 

353 
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*<unbfucbot  Ko.  2 . 

XotulfuctKit'.l  urii1  mit  3iblaßfübue.. 
(ftnfacber  priubiliubiu  . 

Lvll»U‘U'flIitHMI  . 

tfrntl  lieber  ^raultuebeii  (drucbb 

tuifieii)  . 

ehuiltlcber  Alueben  . 

(irtbcer  Jtueben  . 

tfrbbeer*  ober  vimbeer^lattertorte. 

oeißenAtucbi'n  . 

ÄruebbAtueben  . 

orucbitorten  . 

(HcfüUte  v*M*euttroüen  . 

•  «anbtorte  . 

(Selber  ihtßel$fueben  . 

(Seriibrter  Aachen  . . 

(SeirürA‘Aud)en  Ko.  2 . 

-  -  Ko.  4 . 

(Holbfueben  . 

(HrteStorte  . 

(Suter  lortenteig  . . 

4»immeld*^utter  . 

•  -lortc  . 

3äper*lorte  . 

.«affeerueben  mit  WanbelßuB - , 

»  .  SebofolabenßuB  . . . 

Atatfertorte  . 

Aartoffeirucften-Iorte  . 

Atäfetorte  . 

Mirfcbcntorte  . 

AiümmeUueben  . 

Atüfterrucbcn  . 

VJaflenructien  mit  S'annnenfüüuna.. . 

«  ,  (Seleefünuna  . 

*  „  Atof  odituft  Ko.  1 . . 

•  „  „  Ko.  2.. 

m  m  Scbofolabe  . 

Wunbtafcbcn  . 

Wanbeltorte,  aefiidt  mit  Seblaßfabite 

Kalronfutben  . 

Oranaentorte  . 

'Ulattfuchen  . 

Ketotorte  . 

„  mit  Kbfelflnen . 

Sanbtorte  . 

«Sauerer  Sabuen  Uneben  . 

S<baum>.(l neben  . 

»  *2orte  . 

SCbmaUfucfien  . 

Scbofolabem'Iorte  Ko.  1 . 

Ko  2 . 

Scbottifcbe  lorte  . 

S<btt>amm«AUubcn  . 

Silber-Aucbett  . 

Sonncnfcbein«Atuben  . 

IaufenbbIätter«Zorte  . 

TeufcI$«Audben  . 

2bee«.flud>en  . 

YPalnnfp  fluchen  . 

.  «Torte  . 

©elfte  Wanbeltorte  . 

©ifcfucben  . 

3auntorte  . 


Ko. 

Sette 

No. 

Paffe. 

27 

342 

Cheese  Torte  . 

61 

356 

-1 

304 

Cherry  Torte  . 

67 

368 

00 

351 

Chocxdate  Torte  . 

91 

367 

42 

348 

“  “  No.  2 _ 

94 

368 

Coflfee  Cake  wlth  Almond 

Froat- 

92 

307 

in*  . 

25 

341 

5« 

353 

Coflfee  Cake  wlth  Chocolate 

40 

347 

Fröstln*  . 

26 

342 

Ö8 

358 

Date  Cake  wlth  Whlpped  Cream 

84 

364 

44 

348 

Devll’a  Food  . 

41 

347 

48 

350 

Knglish  Cake  . 

56 

353 

370 

T*  Brlde’s  Oake 

(Fruit 

83 

304 

Oake)  . 

92 

367 

95 

308 

Farina  Torte  . 

85 

365 

43 

348 

Fence  Torte  . 

97 

369 

28 

342 

Fl*  Cake  . 

44. 

348 

58 

354 

Filled  Blscult  Rolls . 

83 

364 

87 

360 

Sand  Torte . 

95 

368 

34 

345 

Flre  Torte  . 

74 

360 

85 

305 

Flat  Cake  . 

37 

346 

93 

308 

Fruit  Cake  . 

48 

350 

77 

302 

«4  44 

98 

370 

70 

301 

Gold  Cake  . 

34 

345 

73 

300 

Good  Torte  Dou*h . 

93 

368 

25 

341 

Heaven’s  Food  . 

7  4 

362 

26 

342 

“  Torte  . 

76 

361 

69 

359 

Hunter’s  Torte  . 

73 

369 

38 

340 

Kaiser  Torte.  Fmperor  Torte... 

69 

359 

61 

355 

Lard  Cake  . 

89 

366 

67 

358 

Layer  Cake  with  Ranana 

Fillin*  31 

343 

353 

“  “  with  Chocolate  “ 

29 

343 

90 

367 

“  wlth  Cocoanut 

1« 

32 

314 

31 

343 

“  wlth  Cocoanut 

No.  2 

45 

349 

30 

343 

“  “  with  Jelly  Fillin*. . 

30 

343 

32 

344 

IJghtnin*  Cake  . 

53 

862 

45 

349 

Merln*ue  Torte  . 

78 

36  ! 

29 

343 

Mouth  Pockets  . 

70 

359 

70 

359 

Natron  Cake  . 

52 

862 

72 

300 

Orange  Torte  . 

63 

356 

52 

352 

Plain  Fruit  Cake . 

50 

351 

03 

350 

Potato  Torte  . 

38 

346 

37 

340 

Puff  Paste  Strips . 

71 

359 

39 

340 

Torte  wlth  Cream.. 

66 

357 

04 

350 

Rice  (hJte  Torte . 

39 

346 

82 

364 

Torte  with  Oranges. 

64 

356 

59 

354 

Sand  Torte  . 

82 

M 1 

79 

303  • 

Scotch  Torte  . 

88 

366 

7« 

302 

Sexton’s  Cake  . 

90 

667 

89 

300 

Silver  Cake  . 

35 

345 

91 

367 

Sour  Cream  Oake . 

59 

354 

94 

308 

Spiee  Cake  No.  2 . 

58 

354 

88 

300 

“  “  No.  4 . 

87 

366 

33 

344 

Sponge  Cake  . 

33 

344 

345 

««  44 

79 

363 

47 

350 

Stirred  Cake  . 

28 

842 

00 

355 

Straw’berry  or  Raspberrv 

Puff 

41 

347 

Torte  . 

68 

ist 

40 

349 

Strawberry  Short  Cake _ 

40 

347 

57 

354 

Sunshine  Cake  . 

47 

360 

80 

303 

Tea  Cake  . 

46 

349 

75 

301 

Theater  Cake  . 

36 

345 

55 

353 

Thousand  Puff  Torte . 

60 

355 

97 

309 

Walnut  Cake  . 

57 

354 

Torte  . 

80 

363 

White  Almond  Torte . 

75 

Wit  Cake  . 

55 

353 

Yellow'  Angel’«  Food . 

43 

348 

20.  flbtbeUitnß,  9to.  1 — 27. 


7\ii Ilitiiarn  nitb  WInfur  ber  Studien. 


Bananen  ^üllunfl  . 

. . .  10 

373 

(5arameb(Huft  . 

...  20 

375 

Vfitronctpfriauna  . 

. .  .  6 

372 

•(Huft  . 

. .  .  16 

374 

XattrhiliHluna  . 

.  . .  11 

373 

(frinfacber  (Huft  . 

.  .  .  19 

375 

Waitbelßuft  . 

...27 

370 

JVrucbtßuft  . 

«Hiafurauft  tu  .fcontafueben . 

...  25 
. .  .  21 

370 

375 

ftofotnub'^nnuna  . 

.  . .  9 

372 

Wanbth^Hnuna  . 

.  .  .  6 

372 

•«Hilft  auf  Cbftforten... 

...  23 

375 

(Hub  Ko.  2 . 

.  .  .  24 

370 

Chaptcr  20.  Ncs.  1 — 27. 
Fillings  and  Frostin^s  for  Cakes. 


Almond  Fillin*  .  5  372 

**-  Fröstln*  for  Fruit  Torte 

No.  1  .  23  375 

Almond  Frostin*  No.  2 .  24  376 

Ranana  Fillin*  .  10  373 

Carnmel  Fröstln*  .  20  375 

Chocolate  Fillin*  .  8  37? 

Fröstln*  No.  1 .  12  373 

No.  2 .  13  373 

“  “  No.  3 .  14  373 

Cocoanut  Fillin*  .  <>  372 

Cream  Fröstln*  for  Fruit  Cake.  26  376 


480 


3nfmltö=$cräcid)tti$ 


INDEX. 


91o.  Seite 


3lufe>3üflunfl  9io.  1 .  2  371 

»  »  9fo.  2 .  4  371 

iHofincn»5tilIunß  .  3  371 
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Sabnenaufe  für  Obftfucben .  20  376 
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No.  Page. 


Date  Filling  .  11  373 

Fruit  Frosting  .  25  376 

Glaze  Frosting  for  Honey  Cake.  21  375 

Lemon  Filling  .  6  372 

Frosting  .  16  374 

Nut  Filling  No.  1 .  2  371 

“  No.  2 .  4  371 

Plain  Almond  Frosting .  27  376 

Frosting  .  19  375 

Raisin  Filling .  3  371 

Rum  Frosting  .  22  375 

Tutti-Frutti  Frosting  No.  1 .  17  374 

“  “  “  •  No.  2 .  18  374 

Vanilla  Filling .  1  371 

Frosting  .  15  374 

Walnut  Filling  .  7  372 
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„  „  mit  SWanbeln . 

®ier*&rinael  . 

(Sinfacbe  ‘itfeffernüffe  . 
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„  „  „  Wo.  3... 
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„  Äloro$nuf3»$tucbcn  . 

„  9Wolaffe§»$ucben  . 

„  9Wutter»Slucben  . 

„  WufpScboroIabenöitucbcn 

„  ^eanuHtucbcn  . 

„  Scbofolabetp-ütucben  _ 

„  meifee  Äucben  Wo.  1 - 

„  „  „  Wo.  2 - 

„  „  Wo.  3 - 


üJlanbeHi'erae  . 

„  *i8rob  . 

„  »SWafaronen  . 

„  »qSiiffcben  . 

„  »Schnitte  Wo.  1 . 

„  „  Wo.  2 . 

Cat  2WeaI*®ebficf  Wo.  1 . 

9?eanut*@djnitte  . 

^lätuben  . 

Wofinenfudbcn  . 

Sanb»2örtcben  . 
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41 

42 
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45 

48 
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32 
50 
40 
20 
21 
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23 
19 

38 

33 

34 
31 
30 

35 
29 

36 

28 

24 
26 
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46 

6 

1 1 

12 

49 
16 
17 

37 

10 

39 
4 
3 

8 

7 

47 

15 
13 
44 

9 

43 


380 

382 

389 

389 
377 

385 

390 

391 

377 

386 
391 
388 

382 

383 
383 

383 
382 
288 

386 

387 

386 
385 

387 
385 
387 
385 

384 
384 
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378 

390 

378 
380 

380 

391 

381 
381 
387 

379 
„08 
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377 


379 
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390 
381 
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379 
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COOKIES. 

Almond  Bread  . 

Heaps  . 

“  Macaroons  . 

“  Puffs  . 

“  Stnaws  No.  1 . 

“  Strips  No  2 . 

Anise  Cookies  . 

Brown  Cookies  No.  1 . 

“  “  No.  2 . 

“  "  No.  3 . 

“  “  No.  4 . 

“  “  No.  5 . 

Peppernuts  No.  1 . 

“  “  No.  2 . 

Butter  Cookies  . 


Straws  with  Almonds... 

Chocolate  Cookies  . 

“  Macaroons  with  Al¬ 
monds  . 

Chocolate  Macaroons  with  Coeoa- 

nut  . 

Cocoanut  Drop  Cakes . 

Rgg  Cracknels  . 

Flawns  . 

Ginger  Snaps  . 

Hazelnut  Cookies  . 

Hickory  Drop  Cakes . 

Honey  Cakes  . 

Kisses  . 

Molasses  Cookies  . 

Mother’s  Cookies  . 

Nut  Chocolate  Cookies . 

Oatmeal  Cookies  No.  1 . 

“  “  No.  2 . 

Peanut  Drop  Cakes . 

Straws  . 

Plain  Peppernuts  . 

Raisin  Cake  . 

Sand  Cookies  . 

Small  Hermit  Cakes  No.  1 . 

“  “  “  No.  2 . 

“  Plain  Cookies . 

Springele  . 

Sugar  Peppernuts  . 

Vanilla  Flawns  . 

“  Stars  . 

“  Straws  . 

Walnut  Macaroons  . 

White  Cookies  No.  1 . 

“  “  No.  2 . 

“  “  No.  3 . 
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5 
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11 
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49 
14 
18 
20 
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23 

41 

42 
1 

19 

27 
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8 

31 
45 
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40 

*7 

32 
50 

3 
30 

35 
29 
16 
17 

36 

37 
48 
39 

4 

33 

34 

38 
47 

43 
15 

44 
13 

9 

24 

25 

26 


390 
378 
378 
380 
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385 
385 
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386 
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381 
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391 

388 

378 
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5hitter»®cotif)  .  * 
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fforoSnufpIrobfen  .  11 

iWolaffee^Gonbt)  .  1 


394 

394 

394 

393 

396 

393 


Chapter  22,  Nos.  1 — 12. 

CONFECTIONERY. 


Bon -Bons  .  7 

Butter  Scotch  .  4 

Chocolate  Candy  .  8 

“  Caramels  No.  1 .  6 

"  *'  No.  2 .  12 

"  Fudges  .  3 


394 

394 

395 
394 

396 
393 
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Nufvdanbh  . 

9 

395 

Ooeoanut  Drops  . 

BopiortMIanbt)  . 

10 

395 

Lemon  Candy  . 

. . .  5 

Scbofolaben  danM)  . 

8 

395 

M<  »lasses  Candy  . 

m  »ÜarameUeit  'Jio  1 . 

6 

394 

Nut  Candy  . 

9lo.  2 . 

12 

396 

Popcorn  Candy  . 

„  »Subfleb  . 

3 

393 

Vlnegar  Taffy  . 

23.  ^Ibtliciluufl,  vXo.  i — 107. 


Chapter  23,  Nos.  1 — 107. 
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«pfel-Welee  .  44 

»  -Saft  .  61 
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WefliiflG  einAumacben  . 107 
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„  „  flifefauer  einAumacben  67 

Wcmifcbte  SUlarmelabe  .  53 

Wefcbälte  Bflaumctt  .  18 

„  SReinedaubeit  .  26 

Wrofte  fflfce  tfirfeben .  13 

Wriine  Bobnen  .  69 


„  „  einAufahat .  To 

..  Cranaen  ober  f leine  aclbe 

Cranaeti  einAumacben  .  34 

fceibclbecr  Welec  . .  43 

n  »Saft  .  60 

Himbeeren  .  2 

fcimbeer  Welee  .  39 

Himbeeren  in  Welee .  11 

.*öimbeer»9J«armelabc  .  50 

«Sa fl  .  55 

„  „  rob  Aubereiten .  68 

CXobannibbeeren  .  28 

ilobannibbeer-Welee  .  40 

»Saft  .  63 


3unge  ®rbfen  .  73 

»  ftfibner  einAumacben  . 105 

.  Karotten  .  71 
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=  Saft  .  67 


ftont  .  74 

.»traut  einAuIeaen:  Sauerfraut .  83 

Oürbib  einAumacben  .  33 

l*ad>#  ober  anbere  ßrofcc  ^ifebe  ein« 

Itanaden  . ioe 

SRaronen  (Aaftanien)  au  alafiren. .  102 

Blelonen  .  30 

SJiirabellen  Heine  runbe  flelbe 

Bflaumen  .  16 

OTiraberien  auf  anbere  ?lrt  AUbereitet  16 
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Apple  Jelly  .  44 

Apricot  Marmelade  .  48 

Apricot«  lu  Jelly  .  6 

or  Peaches  ln  Brandy..  9 

Asparagus  .  66 

Blackherrles  .  29 

Black berry  Juice  . 64 

Black  (’urrant  Jellv .  fl 

Bl  Hebende«,  Whortleberrles  .  24 

Bloeberry  Jelly  .  43 

“  Julei*  . 60 

ranne«!  Fried  Chiekeu,  Duck  or 

Wild  Game  . l » »7 

Canued  Salmon  or  other  Large 

Fluh  . 106 

Canned  Spring  Chicken . lor» 

Champignons  ln  Vlnegar . K9 

or  Mushrooms .  s*« 

Cherry  Syrup  .  57 

Cognac  Cherrles  .  14 

Corn  .  74 

Crab  Apple  Jelly .  46 

Cranherrles  .  27 

Currants  .  28 

Currant  Jelly  .  40 

“  Juice  .  «3 

I  >rled  Apples  .  99 

Pears  . 98 

Glazed  Chestnuts  . 102 

Gooseberries  . 21 

GrajK*8  . 37 

Grape  Jelly  .  54 

Green  Almouds  .  36 

B«*nns  .  69 

“  Color  for  Colorlng  Ices  or 

Garulshed  Dishe«  . IM 

Green  Gage«  No.  l .  10 

“  “  No.  2 .  16 


.  2.» 

or  Small  Yellow  Oranges.  34 


Peas  .  73 

Large  Sweet  Cherrles .  Io 


Melons  .  30 

Mixed  Marmelade  .  53 

“  Pickles . 97 

Mustard  Pickles  .  95 

Orange  Juice  . 61 

Parsley  .  84 

Carrots.  Celery  and  Bor- 

age  for  the  Winter . 86 

Peaches  and  Apricots .  4 

in  Jelly .  5 

Peach  Mnrmelade  .  47 

Pear  Jam  .  52 
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Peeled  Green  Gages .  26 

Plums  .  18 

Pieealill  .  76 

Piekled  Aprtcots  .  8 

Crab  Apples .  23 
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Pears  . 22 

Plums  . 20 

Wanuts  .  35 

PI  ne  Apple  .  3 
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Plums  .  17 

PI  um  Jam  .  51 

“  Marmelade  .  49 

'Munis  In  Red  Wlne .  19 

Ootnpkln  .  33 

Qulnoes  . 31 

In  Cognac  .  32 
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Chapter  24. 
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Family  Dinner  .  430 

Fine  Dinner  .  439 
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Yeast  .  448 
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